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OAKEY’S SPECIALITIES. 

WELLINGTON  KNIFE  POLISH. 

Prepared  lor  Oakey’s  Patent  Rubber  Knife  Boards  and  all  Patent  Knife-Cleaning 
Machines.  In  Canisters,  3d.,  6d.,  is.,  zs.  6d.,  and  4s.  each. 

“POLYBRILLIANT”  ROUGE  POMADE. 

For  Cleaning  all  Metals.  In  Tins,  id.,  2d.,  3d.,  and  6d.  each. 

WELLINGTON  BLACK  LEAD. 

The  Best  for  Polishing  Stoves,  Grates,  and  Iron  Work  without  waste,  dirt  or  dust. 
In  id.,  2d.,  and  4d.  Blocks;  and  is.  Bo.\es. 

FURNITURE  CREAM. 

For  Cleaning  and  Polishing  Furniture,  Patent  Leather,  Oilcloth,  &c.  Glass  and 
Stone  Bottles,  6d.  and  is. 

BRUNSWICK  BLACK. 

For  Beautifying  and  Preserving  Stoves  and  all  kinds  of  Ironwork.  Bottles,  6d.,  is., 
and  2S. 

SILVERSMITHS’  SOAP. 

(Non-Mercurial)  for  Cleaning  and  Polishing  Silver,  Electro-Plate,  Plate  Glass, 
Marble,  &c.  Tablets,  6d. 

Sold  Everywh.ere  by  Ironmongers,  Grocers,  Druggists,  Oilmen,  &c. 


JOHN  OAKEY  & SONS,  LONDON,  S.E. 


“ Marlborough  House,  Pall  Mall,  S.W. 

“Colonel  Clarke,  Private  Secretary  to  the  Princess  of  Wales,  writes  to  inform  Mr.  James 
Marshall,  in  reply  to  his  letter  to  the  Comptroller  of  th“  Household,  that  FAROLA  has  been 
ordered  from  the  Italian  Warehouses  for  use  in  the  Housenold." 


MARSHALL’S 


TWICE  AWARDED 
GOLD  MEDALS. 


A PERFECT  FOOD  FOR  THE 
NURSERY,  FDR  INVALIDS, 
AND  OLD  PEOPLE. 


UNEQUALLED  FOR 
PUDDINGS,  BLANCMANGES, 
SOUPS,SAUCES,&? 
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" I shall  recommend  FAROLA  in  practice,  .xs  it  appears  to  be  an  Ideal  form  of  giving 
farinaceous  ^ood  with  milk.  — /t  London  Physician. 

lu-ii  immea«.'irably  superior  to  such  .^uhstances  as  arrowroot,  corn  flour,  saeo, 

^ith  mtik  a/orms  realiy  ex^  and  in  ihc  nursery  dietary  it  will  fir(n>c  a valuable 

variety  which  children  wtU  lithe  unth  avidity."  -Liverpool  Mcdico-Chirurgical  Joiiriial. 

JAMES  MARSHALL,  GLASGOW  and  LONDON. 


GUARANTEED  PURE  AND  FREE  FROM  ALUM. 

THE 
BEST 
THAT 
MONEY 
CAN 
BUY. 

AWARDED  FIVE  GOLD  MEDALS  FOR  SUPERIORITY. 


SOUP. 

EDWARDS’  “DESICCATED  SOUP.” 

More  Nourishing  and  Economical  than  Extract  of  Meat  in  I 

ANY  OTHER  FORM. 

j 

GRAVIES. 

Nothing’  handier  for  Soups,  Hashes,  & Stews  than 

“EDWARDS’  DESICCATED  SOUP.”  ' 

ECONOMIC  COOKERY—"  EDWARDS’.”  j 

This  UBeful  work  should  he  In  the  hands  of  every  lady  In  the  land. 

SENT  GRATIS  AND  POST  FREE. 

FRED.  KING  & Co.,  Limited, 

3—6,  CAMOMILE  STREET,  LONDON. 
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FOR  ALL  MISTRESSES  AND  SERVANTS. 

ENTIRELY  NEW  EDITION, 

REVISED  AND  GREATLY  ENLARGED, 

CONTAINING 

NEW  AND  VALUABLE  RECIPES,  INCLUDING  INSTRUCTIONS  FOR 
FOREIGN  AND  VEGETARIAN  COOKERY, 

NEW  FRENCH  i ENGLISH  MENUS  FOE  EYEEY  MONTH  IN  THE  YEAR, 

NEW  MENUS  FOR  BREAKFAST,  LUNCHEON,  TEA,  SUPPER  & PICNICS, 
NEW  TABLES  OF  HOUSEKEEPING  ACCOUNTS  AND 
HOUSEHOLD  EXPENDITURE, 

NEW  COLOURED  PLATES  & FULL -PAGE  & OTHER  ENGRAVINGS. 

WITH  MUCH  NEW  AND  VALUABLE  INFORMATION  WITH  REGARD  TO 
MODES  OF  COOKING,  SCIENCE  OF  COOKERY,  AND 
HOUSEHOLD  ARRANGEMENTS. 
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PREFACE  TO  NEW  EDITION. 


these  days  of  progress  in  the  culinary  art,  as  well 
as  in  other  arts  and  sciences,  no  matter  how  good 
a Cookery  Book  may  be,  or  how  replete  with 
well-tried  recipes  and  useful  information,  a time 
must  come  when  a revised  and  improved  edition 
will  be  needed. 

The  Editors  feel  that  the  time  has  arrived 
for  bringing  up  to  date  “ Mrs.  Beeton’s  Every- 
day Cookery,”  a work  that  up  to  the  present 
time  has  been  considered  only  second  to  Mrs. 
Beeton’s  celebrated  “ Household  Management.” 
Within  the  last  few  years  we  have  been  driven 
to  feel  that  for  all  girls  in  every  station  of  life 
cookery  should  be  a necessary  part  of  education  ; and  that  to  cook 
without  knowing  anything  about  the  constituents  or  properties  of  the 
various  kinds  of  food  used  is  a great  mistake. 

Within  the  last  ten  years  there  has  been  a great  alteration  in  the 
prices  of  provisions,  as  well  as  an  increase  in  the  varieties  at  our 
disposal ; in  most  cases  due  to  the  greater  facilities  of  importation  and 
supply. 

There  is  also  a difference,  and  a very  marked  one,  in  the  stylo  of 
serving  dinners  and  other  meals ; while  the  decorations  of  the  table 
arc  now  considered  almost  as  important  as  the  dinner  itself. 

These  reasons  alone  would  bo  sufficient  to  render  a new  edition 
necessary  in  order  that  the  book  may  retain  its  reputation  of  being 
thoroughly  up  to  date,  practical  and  complete. 

The  Editors  have  spared  neither  time  nor  pains  to  enable  it  to  meet 
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the  requirements  of  the  day,  not  only  simply  as  a cookery  book,  but  as 
a useful  household  guide  in  families,  both  large  and  small. 

Nouc  of  the  old  well-tried  recipes  have  been  taken  away  from 
‘‘  Mrs.  Beeton’s  Every-day  Cookery ; ” but  all  have  been  revised,  and, 
where  necessary,  prices  have  been  altered  to  the  average  ones  of  the 
present  day. 

But,  while  nothing  has  been  taken  away,  much  has  been  added,  the 
new  edition  being  increased  by  a very  large  number  of  New  Recipes, 
and  full  Instructions  are  given  in  all  the  modern  and  approved  Modes 
of  Cookery,  in  accordance  with  the  progressive  improvements  of  the 
age. 

We  append  a brief  summary  of  the  additional  matter  contained  in 
the  pages  added  to  the  work. 

Practical  Housekeeping : Housekeeping  Accounts  ; Housekeeping 
Expenditure  ; Housekeeper’s  Table  for  Choosing  and  Buying 
all  Fresh  Provisions,  showing  their  Seasons  and  Prices. 

Serving  of  all  Meals : Laying  the  Cloth  for  various  meals ; 

Folding  of  Serviettes  ; Waiting  at  Table. 

Decorations  for  Tables  for  every  Month  in  the  Year, 

Arrangement  of  Kitchen  : — Lists  of  Articles  required  in  those  of 
various  sizes. 

The  Science  of  Cookery.  Properties  of  Foods. 

Cookery  as  an  Education.  Various  Modes  of  Cooking — Baking, 
Boiling,  &c. 

Trussing  of  Poultry  and  Came,  fully  Illustrated  with  Sketches 
from  Nature, 

New  Menus  iu  French  and  English,  for  every  Month  in  the  Year. 

Menus  for  all  Meals. 

New  Recipes,  including  Vegetarian  Dishes. 

New  Full-page  and  other  Illustrations. 

Original  Designs  for  Menu  Cards  for  every  Month  in  the  Year, 

New  Coloured  Plates  specially  prepared  and  designed  for  this  work. 

New  Menus  for  every  month  in  the  year,  written  in  both  French 
and  English,  with  charming  designs  for  the  cards  upon  which  they 
may  be  printed.  These  will  be  found  of  great  value  to  dinner  givers  ; 
while  practical  housewives  will  be  glad  to  see  that  the  cost  of  a large 
proportion  of  the  dinners  have  been  carefully  calculated,  showing  at  a 
glance  the  expense  to  be  incurred. 
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Not  only  fu'c  tbcre  Alcniis  for  tbo  cbicf  meal  of  the  ciciy)  but  also 
for  breakfast,  luncheon,  tea  and  supper. 

A chapter  that  should  be  of  extreme  value  to  a good  housewife  is 
that  devoted  to  the  “ Choosing  and  Buying  all  Fresh  Provisions.’'  The 
figures  quoted  are  the  average  prices  in  large  towns. 

Tables  showing  the  seasons  when  various  provisions  are  obtainable 
and  best  are  given,  and  no  trouble  has  been  spared  to  make  these 
tables  correct  and  reliable. 

Another  chapter  is  given  to  “ Housekeeping  Accounts  and  the 
Management  of  Housekeeping  Expenses.”  In  this,  besides  some  useful 
advice  to  young  housekeepers,  is  shown  a simple  yet  good  way  of 
keeping  accounts  by  week,  month  and  year ; also  there  are  excellent 
tables  of  average  household  expenditure  in  families  of  from  two  to  si.x 
persons,  with  incomes  varying  from  £150  to  £600  per  annum. 

Subjects  accessory  to  cookery  will  be  found  thoroughly  treated,  as, 
for  example,  laying  the  cloth  for  the  different  meals,  the  manner  in 
which  they  should  be  served,  the  folding  of  the  serviettes,  and  the 
decorations. 

In  the  folding  of  the  serviettes  many  new  and  pretty  ways  are 
shown,  by  which  they  may  be  made  an  ornament  to  the  table. 

The  hints  upon  table  decorations  will  be  found  in  a prettily- 
illustrated  chapter,  showing  some  receptacles  for  flow’ers  and  foliage 
which  are  of  new  and  fashionable  design ; and  besides  this  chapter, 
there  are,  in  the  dictionary  itself,  suggestions  for  seasonable  decorations 
for  every  month  in  the  year. 

The  “ Science  of  Cookery”  is  treated  of  carefully;  and  it  will  in- 
terest many  to  know  the  constituents  of  all  ordinary  foods,  as  well  as 
instruct  them  how  best  to  combine  them  to  form  a good  and  healthy 
diet.  The  relative  value  of  food  is  also  an  interesting  subject  to  those 
who  like  to  know  the  full  value  of  all  food  prepared  for  the  table  ; 
showing,  as  it  does,  not  only  what  foods  are  the  most  economical,  but 
by  what  process  of  cooking  the  best  result  is  obtained. 

Another  useful  table  is  “The  Cook’s  Time  Table,”  by  consulting 
which  the  cook  can  sec  at  a glance  what  time  to  allow  for  cooking 
all  kinds  of  fish,  meat,  poultry,  game  and  vegetables  by  the  various 
modes  of  cooking.  In  the  case  of  fish  and  meat,  the  tables  show  the 
time  required  for  different  weights. 

“Trussing ” forms  a feature  of  the  now  book,  and  should  prove 
invaluable  to  those  who  have  to  prepare  poultry  and  game  for  the 
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table;  the  illus*irations,  taken  from  nature,  sbow  the  process  at  every 
stage,  and  teach,  far  more  plainly  than  words  could  possibly  do,  how 
to  accomplish  what  is  always  a difficult  task  to  the  inexperienced. 

Chapters  are  added  on  the  all-important  subject  of  the  proper 
management  of  servants  and  arrangement  of  their  various  work.  The 
duties  of  the  mistress  towards  her  servants,  as  well  as  the  duties  of  the 
servant  towards  her  mistress,  being  fairly  dealt  with. 

The  book  as  now  issued  will,  it  is  hoped,  commend  itself  to  all  who 
can  appreciate  Good  Cookery,  alike  to  residents  in  England,  America, 
in  the  Colonies  or  on  the  Continent ; and  all  who  have  learned  to 
value  it  in  the  old  form  will  realise  the  great  improvements  made  in  the 
present  edition. 

“Mrs.  Beeton’s  Every-Day  Cookery”  has  always  maintained  the 
reputation  of  being  the  best  Cookery  Book  issued  at  Tlu’ee  Shillings 
and  Sixpence  ; and  the  Publishers  trust  that  in  its  Enlarged  and  Im- 
proved form,  it  may  be  still  more  acceptable  and  more  firmly  established 
as  a never-failing  guide  in  all  English-speaking  households.  Infinite 
pains  have  been  taken  and  great  expense  has  been  incurred  in  the  pre- 
paration of  this  new  edition.  Eveiy  line  has  been  re-composed,  and 
two  hundred  pages  are  added,  so  that  the  work,  it  is  hoped,  may  more 
than  ever  deserve  the  praise  everywhere  bestowed  upon  it,  as  being 
the  Best  and  Cheapest,  as  well  as  the  Most  Complete  and  thorough 
Manual  on  Cookery  and  Housekeeping  ever  offered  at  the  price  to  the 
English  public. 


PREFACE  TO  THE  FIRST  EDITION. 

—XX—— 

The  rcasoiis  for  the  Pahlicalion  of  this  Volume — the  First  of  a Series  of  Practical 
Manuals  veliich  tcerc  to  he  called  the  “ All  Abotit  It”  Books — icerc  thus  explained 
in  a Prospectus  issued  a few  months  ago,  and  approved  hy  the  late  Mrs.  S.  0. 
Beetox. 

—XX- 

ANY  wislies  Lave  been  expressed  to  the  Authoress  of  the 
“Book  of  Household  Management”  that  a volume  of 
Recipes  in  Cookery  should  be  written  which  could  be  sold 
at  a price  somewhere  between  the  seven-aud-sixpenuy 
“ Household  Management  ” and  the  Shilling  Cookery  Book.  Accord- 
ingly Mrs.  Beeton  has  prepared  a Collection  of  Recipes,  and  of  other 
Practical  Information  concerning  the  Dressing  and  Serving  of  Family 
Fare,  which,  when  completed,  will  be  published,  in  serviceable  binding, 
at  the  price  of  Three  Shillings  and  Sixpence. 

As  Mistress,  Cook  and  Critic  have  declared  that  the  details  in  Mrs. 
Beetox’s  larger  work  are  bo  easy  to  understand,  the  Authoress  has 
followed,  in  every  Recipe  printed  in  the  present  Dictionary,  the  same 
simple  plan  she  originally  used.  Regarding,  however,  the  arrangement 
of  the  Recipes,  the  Authoress  has  chosen  the  Dictionary  form,  believing 
an  alphabetical  arrangement  to  bo  the  best  for  a book  that  is  being 
constantly  referred  to.  By  the  adoption  of  a very  intelligible  system, 


I 


X 


PREFACli  TO  THE  EIHST  ED!TiOA\ 

all  C7'oss  reference,  and  that  very  disagreeable  parenthesis  “ {See 
So-and-so)  ” is  avoided,  except  in  a vei’y  few  instances.  Where  any 
■warning  as  to  ■what  should  not  be  done  is  likely  to  be  needed,  it  is  given, 
as  well  as  advice  as  to  what  ought  to  be  done.  No  pains  have  been 
thought  too  great  to  make  little  things  clearly  understood.  Trifles  con- 
stitute perfection.  It  is  just  the  knowledge  or  ignorance  of  little 
things  that  usually  makes  the  difference  between  the  success  of  the 
careiul  and  experienced  bousewiie  or  servant,  and  tlie  taiiure  of  her 
who  is  careless  and  inexperienced.  Mrs.  Beetok  has  brought  to  her 
new  offering  to  the  Public  a most  anxious  care  to  describe  plainly  and 
fully  all  the  more  difficult  and  recondite  portions  of  Cookery,  whilst  the 
smallest  items  have  not  been  “ unconsidered  trifles,”  but  each  Recipe 
and  preparation  have  claimed  minute  attention. 
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GOODALL’S  HOUSEHOLD  SPECIALTIES. 


YORKSHIRE  RELISH. 

The  Most  Delicious  Sauce  in  the  World. 

This  cheap  and  excellent  Sauce  makes  the  plainest  viands  pala- 
table, and  the  daintiest  dishes  more  delicious.  The  most  cultivated 
culinary  connoisseurs  have  awarded  the  palm  to  the  YORKSHIRE 
RELISH,  on  the  ground  that  neither  its  strength  nor  its  piquancy  is 
'overpowering,  and  that  its  invigorating  zest  by  no  means  impairs  the 
normal  flavour  of  the  dishes  to  which  it  is  added.  Employed  either 
n«  naturel  as  a fillip  to  chops,  steaks,  game,  or  cold  meats,  or  used  in 
combination  by  a skilful  cook  in  concocting  soups,  stews,  ragouts, 
curries,  or  gravies  for  fish  and  made  dishes. 

THE  ONLY  CHEAP  & GOOD  SAUCE.  BEWARE  OF  IMITATIONS. 

Sold  in  Softies,  Od,,  Is.,  and  !is.  each. 


GOODALL’S  CUSTARD  POWDERj 

For  viakiinr  delicious  Custards  tvithout  \ 
lif^f^s  in  less  time  and  at  Hal/  the  price, 

Delicious  to  Plum  Pudding, 
Delicious  to  Stewed  Rice. 
Delicious  to  all  kinds  of  Puddings. 
Delicious  to  everything. 

Delicious  to  Jam  Tarts. 

Delicious  to  all  kinds  of  Fruit. 
Delicious  to  all  kinds  of  Fruit  Pies 
Delicious  alone. 

Unequalled  for  the  purposes  in- 
tended. Will  give  the  utmost 
satisfaction  if  the  instructions 
given  are  implicitly  followed.  The 
proprietors  entertain  the  greatest 
confidence  in  the  article,  and  can  | 
recommend  it  to  housekeepers 
generally  as  a useful  agent  in  the 
preparation  of  a good  custard. 
Give  it  a trial. 

Sold  in  Boxes,  2d.,  6d.  & Is.  eaob. 


COODALL’S  EGG  POWDER. 

Universally  acknowledged  to  be 
the  only  real  substitute  for  eggs 
yet  discovered.  This  truly  won- 
derful Powder  has  not  gained  its 
high  reputation  without  meriting 
it  to  the  fullest  extent  ; its  action 
on  Cakes,  Puddings,  etc.  etc.,  re- 
sembles that  of  the  egg  in  every 
particular,  enriching  them  in 
colour  and  flavour;  also  rendering 
them  most  wholesome  and  nu- 
tritious. Those  who  have  not 
given  it  a trial,  should  do  so  at 
once  ; they  will  find  that  one  six- 
penny tin  will  go  as  far  as  twenty- 
five  eggs,  thus  making  the  cost 
very  materially  less  than  that  of 
eggs.  

In  Id.  Packets; 

And  6d.,  Is.,  2s.  and  6s.  Tins. 


Sold  by  Grocers,  Chemists,  J’at.ent  Medicine 
Dealers,  Oilmen,  ttc. 

Proprietors— GOODALL,  BACKHOUSE  & CO., Leeds. 


WHAT  IS  MORE  TERRIBLE  THAN  WAR? 

OUTRAGED  NATURE— She  kills 

and  kills,  and  is  never  tired  of  killing,  till  she 
has  taught  man  the  terrible  lesson  he  is  so  slow  to 
learn — that  Nature  is  only  conquered  by  obeying 
her.  For  the  means  of  prevention,  and  for  preserv- 
ing health  by  natural  means,  use  ENO  S “ FRUIT 
SALT.”  Its  simple  but  natural  action  removes  all 
impurities,  thus  preserving  and  restoring  health.  If 
its  great  value  in  keeping  the  body  in  health  were 
universally  known,  no  family  would  be  without  it. 

'J'HE  HOME  RULE  PROBLEM. 

— In  the  political  world  Home  Rule  means  ne- 
gotiable ballast.  “ In  the  sanitary  world  it  means 
in  the  whole  metropolis  upwards  of  20,000  lives  are 
still  yearly  sacrificed,  and  m the  whole  of  the  United 
Kingdom  upwards  of  100,000  fall  victims  to  gross 

causes  which  are  preventible England  pays 

not  less  than  £24,000,000  per  annum  (that  is  to  say, 
about  three  times  the  amount  of  poor  rates)  in 
consequence  of  those  diseases  which  the  science  of 
Hygiene  teaches  how  to  avoid  (‘  and  which  may 
be  prevented’).” — Chadwick. 

PASS  IT  BY  IF  YOU  LIKE, 

gUT  IT  IS  TRUE  ! 

■U^HAT  MIND  CAN  GRASP 
THE  LOSS  TO  MANKIND  and  the 
misery  entailed  that  these  figures  reveal?  What 
dashes  to  the  earth  so  many  hopes,  breaks  so  many 
sweet  alliances,  blasts  so  many  auspicious  enter- 
prises, as  untimely  death  1 to  say  nothing  of  the  im- 
mense increase  of  rates  and  taxes  arising  from  the 
loss  of  the  breadwinners  of  families. 

gGYPT,  CAIRO.  — Since  my  arrival  in  Egypt,  in  August  last,  I have  on 
three  occasions  been  attacked  by  fever  ; on  the  first  occasion  I lay  in  hospital  six  weeks. 
I'he  last  attacks  have  been  completely  repulsed  in  a short  time  by  the  use  of  your  valuable 
■ I'RUIT  .SALT,’  to  which  I owe  my  present  health,  at  the  very  least,  if  not  my  life  itself.  Heart- 
lelt  gratitude  for  my  restoration  impels  me  to  add  my  testimony  to  the  already  overwhelming 
,i^re  of  the  .same,  and  in  so  doing  I feel  that  I am  but  obeying  the  dictates  of  duty. — Believe  me, 
•Sir,  gratefully  yours,  A Corporal,  19th  Hussars.  May  26,  1883. — Mr.  J.  C.  Eno.” 

“I  used  my  Fruit  Salt  freely  in  my  last  severe  attack  of  fever,  and  I have  every  reason  to  say 
I believe  it  saved  my  life. — J.  C.  Eno.” 

gEADACHE  & DISORDERED  STOMACH.— “ After  suffering  for 

nearly  two-and-a-half  years  from  severe  headache  and  disordered  stomach,  and  after  trying 
almost  everything,  and  spending  much  money  without  finding  any  benefit,  I was  recommended 
by  a friend  to  try  your  ‘ FRUIT  SALT,’  and  before  I had  finished  one  bottle  I found  it  doing  me 
a great  deal  of  good,  and  now  I am  restored  to  my  usual  health  ; and  others  I know  that  have 
tried  it  have  not  enjoyed  such  good  health  for  years. — Yours  most  truly,  Robert  Humphreys, 
Post  Office,  Earrasford.” 

'pHE  SECRET  OF  SUCCESS. — A new  invention  is  brought  before  the 
public,  and  commands  success.  A score  of  abominable  imitations  are  immediately  introducetl 
oy  the  unscrupulous,  who,  in  copying  the  original  closely  enough  to  deceive  the  public,  and  yet 
not  v,  exactly  as  to  infringe  upon  legal  rights,  exercise  an  ingenuity  that,  employed  in  an  original 
channel,  coufd  not  fail  to  secure  reputation  and  profit.” — Adams. 

Examine  each  Bottle^  and  tee  that  the  Capsule  is  marked  ENO’S  “FRUIT  SALT." 
Without  it,  you  have  been  imposed  on  by  a worthless  imitation. 


Sold  bv  at.l  Chkmists.  Prepared  only  at 

END'S  “FRUIT  SALT”  WORKS,  LONDON,  S.E.,  by  J.  C.  Eao'S  Pateat. 


*■  Sow  an  act. 

And  you  reap  a habit ; 

Sow  a habit. 

And  you  reap  a character  ; 

Sow  a character. 

And  you  reap  a Destiny.” 

— Thackeray. 


Lve’y  Day  Cookery,  3/6. 
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The  BEST  METAL  CLEANING 


PASTE  in  the  WORLD. 


HYDROLEINE 


THE  BEST  OF  ALL 
SOAP  POWDERS 

FOR  HOUSEHOLD  AND  LAUNDRY  USE. 

DOES  NOT  CONTAIN  ANY  INJURIOUS  CHENIICAL 

OF  ALL  GROCERS  & OILMEN. 

THE  HYDROLEINE  CO.  (Ltd.),  London  and  Leicester. 


USE 


A REMARKABLE  SUCCESS! 


Among  the  many  inventions  which  have  for  their  object  the  saving  of  the 
housewife’s  time,  there  is  none  that  has  been  so  successful,  or  that  has 
commended  itself  to  all,  like 

FECUIilNA 


The  Article  known  by  this  name  is  a patent  flour  of  several  varieties, 
which  by  the  addition  of  merely  eggs  and  milk  will  make  Beautiful 
SPONGE,  RICE,  SNOW,  SULTANA,  COCOANUT,  and  CURRANT  CAKES,  and 
RASPBERRY  SANDWICHES. 

These  can  be  made  in  much  less  time  than  it  takes  to  make  them  in  the  ordinary  way,  and 
what  is  still  better,  if  the  directions  are  followed,  it  is  impossible  to  fail  in  making  a good  cake. 

Grocer  for  FECULINA.  Every  Packet  is  plainly  labelled  with  the  name  of  the 
cake  it  is  intended  to  make.  These  cakes  greatly  improve  the  appearance  of  any  tea-table. 

SOLD  IN  6d.  PACKETS  ONLY. 


SOLE  PROPRIETORS  AND  MANUFACTURERS: 

R.  S.  BROWNHILL  & SONS, 

W HZELIPTOnsr’cl 

Vegetable  Purifying  Pills. 

THE  BEST  FAMILY  MEDICINE. 

Recommended  for  HEADACHES,  BILE,  INDIGES- 
TION, and  OBSTINATE  CONSTIPATION ; also 
^ in  RHEUMATISM  and  all  SKIN  DISEASES 
— these  Pills  being  a direct 


WHEIPTOK'S ' 

HEAllHC  OmTMEBT 

Stands  Unrivalled  for  the 

Cure  of  Cuts,' 

Burns,  Bruises,  , 

Ulcers,  Sores,  .and  all  , 
kinds  of  Skin  Diseases. 

' A Specific  for  Eczema, 

Burns,  Scalds,  Cuts,  &c.,  happen 
when  least  expected — Be  prepared. 

Pills  or  Ointment  sold  in  Boxes,  price  7jd.,  1/lJ,  and  2/9,  by 

G.  WHELPTON  & SON,  3,  Crane  Court,  Fleet  St.,  London, 

And  aU  Medidne  Vendors  at  Home  and  Abroad.  Sent  free  by 
‘he  United  Kingdom  for  8,  14,  or  33  Stamps. 


OF  THE 
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high  pressure. 

STEAM  PREPARED. 

for  soups,  &c.  easily 

So/(/  in  Packets  and  Tins. 


gold  medal 


SYMINGTON’S 

HIGH  PPB’CCirnr'  __  

PEA  FLOUR. 

DIGESTED. 


PEA  SOUP  SEASONED  AND 

T ■ ■ FLAVOURED. 

seaso„ei%n/K'ed  wf.h  Z 

to  which  is  added  Lit.a'f 

Said  in  Packets  and  Tins. 

EGYPTIAN  FOOD 

SSr.-d'-Sns  £ 

Digestion,  or  for  Children,  it  is  invaluable. 

Sold  in  Tins,  is,  per  lb. 


ARABS’  OOFFEE. 

For  Strength,  Flavour,  and  Aroma  this  stands  unequalled. 
In  Oblong  Pins,  at  is.  loi.  per  lb. 

DANDELION  COFI^E. 

Breakfast  Beverage  for  Persons  of  Weak  Digestion,  or  Invalid... 
Sold  in  Tins,  6d.,  is.,  and  is.  6d.  each. 

By  all  Grocers,  or  the  Patentees  and  Manofaeturers, 

W.  SYMINGTON  & CO., 

BOWDEN  STEAM  MILLS,  MARKET  HARB0R0U6H. 

ESTABLISHED  OVER  SIXTY  YEARS. 

Export  Agent-J.  T.  MORTON,  LONDON. 
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Fricaiideau  of  Veal 


Kr.TREE^: 


PRACTICAL  HOUSEKEEPING. 

■ 

A GOOD  HOUSEKEEPER. 

In  the  fullest  and  best  sense,  how  great  is  the  significance  in  the  term  “ a good 
housekeeper  ! ” Whether  she  rule  in  mansion  or  cottage,  her  sway  must  be 
over  a household  in  which  the  chief  elements  of  a happy  home  will  not  be 
lacking. 

Xot  everyone  can  realise  what  the  work  of  a good  housekeeper  really  is. 
We  see  in  a well-ordered  household  everything  neat,  clean  and  comfortable, 
servants  doing  their  work  thoroughly,  and  meals  well  cooked  and  punctually 
served,  and  we  take  it  far  too  much  for  gr’anted  that  it  should  be  so.  Could 
we,  however,  look  behind  the  scenes,  we  might  be  surprised  at  the  method, 
care  and  labour  needed  to  make  and  keep  the  wheels  of  domestic  machinery 
running  so  smoothly. 

We  assert,  and  with  reverence,  that  it  could  not  be  possible  to  over-rate  the 
value  of  one  who,  by  patience,  energy  and  self-sacrifice,  succeeds  in  making 
all  around  her  contented  and  comfortable. 

Praise  is  readily  accorded  to  those  whose  province  it  seems  is  to  shine  in 
society,  whose  brilliant  talents  or  accomplishments  almost  command  admira- 
tion, while  those  who  simply  devote  themselves  to  their  home,  to  the  comfort 
of  their  husbands  and  the  care  and  culture  of  their  children  are,  in  comparison, 
but  lightly  esteemed ; while  in  reality  they  should  be  more  so.  They  often  do 
a higher,  nobler  work  than  mere  talents  could  effect,  and  seldom  without  self- 
sacrifice.  These  good  women  have  their  reward.  If  the  works  of  their  more 
gifted  sisters  find  a place  in  the  world,  their  deeds  of  forbearance,  patience, 
and  thoughtfulness  live  in  the  hearts  of  those  they  love  ; and  they  may  bo 
content  in  the  knowledge  that,  in  the  truest  meaning  of  the  word,  they  are 
helpmeets  to  their  husbacds,  and  that  hereafter  “ their  children  will  rise  up 
and  call  them  blessed.” 
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HOUSEKEEPING  AS  EDUCATION. 

Housekeeping  should  be  taught  our  young  girls,  but  in  these  days  of  science 
and  high-pressure  education  there  is  but  little  time  they  can  spare  for  homely 
tasks.  In  many  cases,  at  least,  it  is  not  till  they  marry  and  have  to  take 
upon  themselves  the  guidance  and  responsibility  of  a household,  that  they 
realise  (lacking  a previous  training)  how  hard  that  burden  may  be. 

Far  be  it  from  us  to  detract  from  the  value  of  the  education  that  is  daily  a 
revelation  of  what  good  work  the  women  of  our  day  are  capable,  nor  to  assert, 
for  one  moment,  that  the  highest  culture  is  incompatible  with  good  house- 
keeping. Yet  it  is  a fact  that,  in  many  cases,  young  people  are  made  to 
attempt  too  much,  and  there  is  not  time  enough  to  spare  from  study  and 
gaiety  to  make  a good  knowledge  of  household  matters  other  than  a rare 
quality. 

It  seems  a pity,  particularly  for  the  reasons  that,  when  married,  they  so 
often  give  up  their  former  occupations  and  amusements,  but  yet  are  not  fitted 
to  fulfil  the  duties  then  thrust  upon  them. 

If  the  study  must  be  accomplished,  if  it  is  thought  necessary  for  so  many 
young  girls  to  learn  a great  deal  that  they  will,  in  all  probability,  forget  in 
the  first  years  of  married  life,  if  not  sooner,  surely  a little  time  might  be 
spared  from  the  gaiety  and  amusements  of  those  emancipated  from  school 
life,  to  learn  what  in  after  years  will  be  of  essential  value  both  to  themselves 
and  others.  Learning  need  not  be  a toil.  Take  cookery  for  example,  there 
are  but  few  young  people  who  cannot  be  interested  in  this ; and,  beginning 
with  the  comparatively  easy  and  pleasant  task  of  making  a cake  or  pudding, 
it  would  be  thought  no  hardship  to  turn  to  more  difficult  branches  of  the  art, 
nor  to  learn  “ the  reason  why  ” for  everything. 

In  olden  days  notable  housekeepers  were  notable  women.  In  managing 
their  homes  and  servants,  training  their  daughters  in  homely  fashion  to  bake 
and  stew,  spin  and  embroider,  or  concoct  the  herbal  remedies  needed  for  the 
relief  of  their  poorer  neighbours  as  well  as  themselves,  the  worthy  dames 
seem  to  have  found  sufficient  distinction  as  well  as  employment.  They  were 
proud  of  their  housewifely  skill,  of -their  cookery)  of  the  fair  white  linen  their 
own  hands  had  woven,  and  of  their  medicines)' salved,' 'and' confections.  No 
need  was  there  then  for  cookery  books  or  instructions  in  housekeeping,  l'eCiI)B3 
and  discipline  were  alike  found  at  home.  In  these  times  it  is  hardly  possible 
to  do  as  they  did,  yet  they  may  well  teach  us  a lesson  in  the  training  of 
our  girls  to  a liking  for  housewifely  tasks  and  the  realization  of  the  fact  that 
there  are  few  stronger  influences  upon  us  than  those  brought  to  bear  in  our 
early  home  life. 

There  is  an  innate  love  for  housekeeping  in  most  girls,  and  it  might  so 
easily  be  cultivated, 

Look  at  the  tiny  maiden  with  her  dolls’  house ; what  pleasure  ohe  seems  to 
find  in  making  i'lie  Uttlg  be^s,  sleeping  the  floors,  and  arranging  and 
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re-arrangmg  the  furniture,  while,  crowning  delight  of  all,  it  is  to  her,  to  jjut 
some  cookery  of  her  own  in  its  miniature  saucepau  over  a real  fire. 

Abroad,  both  in  France  and  Germany,  toy  kitchens  are  more  common  than 
here,  and  in  the  last  named  country  girls  soon  learn  household  duties,  It 
would  be  well  if  we  also  allowed  our  girls  to  make  early  attempts  at  cookery,  as 
well  as  other  household  duties  suited  to  their  strength,  teaching  them  then 
the  never-too-soon-learnt  lessons  of  cleanliness  and  economy, 

HOME  mFLUBNOE. 

How  often  is  this  underrated  ? 

Hot  the  higher  moral  influence  of  wife,  mother,  or  mistress — that  few  would 
dispute — but  the  home  management.  Many  would  hardly  believe  that  the 
making  or  marring  of  character  could  be  due  to  such  a homely  influence,  yet 
it  is  the  case,  and  in  even  wliat  would  be  called  mere  trivialities. 

Take,  for  example,  a child  reared  in  a household  where  there  is  no  regard 
for  punctuality,  and  think  how  hard  it  will  be  for  him  or  her  in  after  years, 
when  they  come  to  the  more  important  affairs  of  life,  to  forget  their  early 
training.  They  will  be  hampered  at  the  onset.  A late  breakfast  will  make 
them  late  for  school  or  office,  while,  if  they  bravely  start  without  it,  they  will 
suffer,  both  in  mind  and  body,  from  the  loss  of  what  should  be  one  of  the  best 
meals  of  the  day.  Again,  how  does  the  same  fault  in  housekeeping  affect 
those  older  ? 

The  tired  man  of  business  returing  home  after  a harassing  day,  maybe  one 
in  which  he  has  had  no  time  to  snatch  a meal,  sorely  needs  a pleasant,  well- 
cooked,  comfortable  one  to  await  him.  If  this  be  delayed,  if  hungry,  and  as  a 
natural  consequence  (unless  he  be  superior  to  masculine  failings)  cross,  small 
wonder  is  it  if  he  makes  those  around  him  suffer  for  the  fault  of  the  one  whose 
doty  it  should  have  been  to  have  provided  for  his  needs. 

Worse  still,  it  often  happens  that  a hardworking  man  thus  tried  goes  from 
his  home  to  his  club,  or,  in  a lower  social  scale,  to  a public-house,  there  to 
get  what  he  should  have  had  in  comfort  at  home,  only  for  the  drawback  of 
nnpunctuality.  A little  fault  it  may  be  deemed,  but  oh,  housewives,  beware 
of  it.  Its  approaches  are  so  insidious  that  it  forms  a dangerous  foe,  and  one 
that  we  shonld  combat  with  at  once  and  for  ever. 

Another  drawback  in  a honsehold  is  sometimes  a lack  of  cleanliness  and 
tidiness.  Although  the  former  as  a virtue  is  supposed  to  rank  next  to 
Godliness,  yet  the  want  of  it  is  not  sufficiently  condemned  as  a fault,  while 
untidiness  is  often  tolerated  by  even  cleanly  people. 

Both,  however,  have  the  same  root,  and  that  is  laziness,  and  it  cannot  be 
denied  that  it  is  one  likely  to  be  a drawback  through  life.  Example  is  better 
(sometimes  worse)  than  precept.  Do  the  children  and  servants  see  the  head 
of  the  Ijonsehold  careless  and  untidy,  it  is  an  almost  certainty  that  they  wilj 
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become  the  same  ; nor  can  the  mistress  insist,  with  any  justice,  upon  neatness 
and  order  in  nursery  and  kitchen  if  she  docs  not  practise  it  herself. 

A HAPPY  HOME 

Must  be  a well-managed  one.  It  is  impossible  that  where  extravagance, 
disorder,  or  discomfoi’t  reign,  there  can  be  the  same  peace  and  content  among 
the  inmates  as  where  a wisely-governing  mind  puts  all  her  energies  into 
making  home  comfortable  and  happy. 

This  should  be  the  young  housekeeper’s  finst  aim,  but  let  her  not  imagine  the 
details  of  her  work  to  be  so  many  sordid  cares.  Never  let  her  lose  the  love  of 
the  beautiful  in  her  anxiety  to  accomplish  the  practical.  After  cleanliness  and 
comfort  should  come  grace  and  beauty  in  the  home,  nor  should  they  ever  be  lack- 
ing. It  costs  less  money  to  make  a house  pretty  and  attractive  than  many  people 
fancy,  but  it  does  cost  time  and  trouble ; still  the  housekeeper  whose  heart  is 
in  her  work  will  not  grudge  the  hours  spent  in  making  places  look  bright 
and  pleasant,  when  she  sees  the  result  of  her  labour.  A common  error  that 
the  young  housewife  makes  is  to  think  it  almost  a necessity  that,  in  her  role 
of  matron,  she  must  lay  aside,  and  thus  lose,  all  the  talents  and  accomphsh- 
ments  she  has  cultivated.  How  often  we  hear  the  cry  of  those  whose  singing 
or  playing  used  to  give  us  so  much  pleasure ; “ Oh,  I gave  up  music  when  I 
married.”  What  a pity  it  seems  for  them  to  have  lost  the  power  of  giving 
enjoyment  in  this  way,  and  why  should  they  do  so  while  still  possessing  youth 
and  health  ? They  will  say,  in  all  probability,  that  they  have  not  time  for 
anything  but  the  care  of  their  home  and  visiting,  but  we  venture  to  believe 
that  they  could,  with  good  management,  find,  at  any  rate,  an  hour  or  two  now 
and  then  ; and  let  us  remind  them,  that,  as  time  rolls  on,  their  work  and  cares 
will  probably  increase  and  that  they  must  not  imagine  it  too  heavy  at  the  onset. 
To  make  home  pleasant  as  well  as  comfortable  should  be  the  aim  of  all  young 
married  women,  nor  have  they  any  right  to  lightly  lay  aside  the  accomplish- 
ments that  give  them  additional  charm  in  the  eyes  of  their  husbands. 

The  same  girl  who  gives  up  her  music  when  she  marries  is  very  likely  the 
one  who  would  grow  careless  in  her  attire,  indifferent  to  her  appearance  when 
strictly  in  her  home  circle.  Another  and  a still  greater  error.  Remember, 
young  matrons,  before  you  were  married  you  sang,  played  or  dressed  to  please 
the  one  who  is  now  your  husband.  Try  to  please  him  in  these  ways  still. 
Wear  suitable  clothes,  and  di'ess  well  within'  your  means,  but  make  yourself 
as  well  as  your  home  attractive,  for  his  sake  even  more  than  for  that  of  your 
f riends. 

We  do  not  put  these  things  before  good  management,  for  they  should  form  a 
part  of  it.  The  more  well-managed,  the  cleaner,  tidier,  and  prettier,  the  more 
refined  will  be  the  home ; therefore  the  better  place  for  culture  and  study,  and 
the  more  suitable  a field  for  young  minds  and  hands  to  bp  trained  iij 
knowledge  and  industry. 
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UXSELFISHNESS. 

A good  woman  should  be  a good  bousekeeper,  for  the  latter  must  possess 
one  of  the  greatest  of  all  virtues,  namely,  unselfishness.  An  utter  abnegation 
of  self  is  almost  a necessity  v/ith  the  mistress  of  a household,  for  with  her 
rests  the  question  of  the  health  and  comfort,  if  not  the  happiness,  of  all  its 
members. 

A grave  responsibility  that  it  is  only  in  human  nature  sometimes  to  shirk. 
It  is  so  difficult  to  arrange  for  the  best,  so  hard  to  plan  things  to  give  satisfac- 
tion to  all,  there  is  so  much  to  be  sacrificed.  Yet,  with  one's  heart  in  the  work 
and  one’s  shoulder  to  the  wheel,  there  is  no  difficulty  insurmountable  if  only 
ice  ihinlc  of  otheis  before  ourselves. 

ENEEGY  AND  INDUSTEY. 

Although  these  qualities  are  seldom  exalted  to  the  place  of  virtues,  they  are 
yet  some  that  might  fairly  rank  with  the  lesser  ones,  good  temper  and  good 
nature,  and  will  be  found  invaluable  qualifications  for  the  housekeeper.  In 
every-day  affairs  it  is  so  easy  to  let  things  drift.  So  tiresome  sometimes  to 
leave  an  interesting  book  or  study  to  fight  out  what  is  going  wrong  in  kitchen 
or  household,  so  trying  to  get  at  the  bottom  of  the  trouble,  whatever  it  may  be. 
Specially  is  it  to  one  who  has  only  lately  taken  upon  herself  the  burden  of 
household  cares,  to  wrestle  with  them  day  by  day.  Yet  it  must  be  done,  and 
only  by  energy  and  industry  can  we  succeed  in  bringing  a household  into 
order  and  method.  Servants  need  example  in  their  mistress.  If  she  makes  a 
practice  of  being  late  in  the  moiming  she  will  find  it  one  of  the  most  difficult 
tasks  to  make  them  get  up  early,  and  the  result  may  be  that  she  will  have  her 
late  breakfast  served  in  a half  swept,  half  dusted  room,  where  reigns  neither 
cleanliness  nor  comfort. 

It  has  been  truly  said,  “ There  is  no  work  like  morning  work,”  and  this 
applies  equally  to  mistress  and  maid,  and  we  know  of  no  home  that  is  really 
well  kept  where  early  rising  is  not  the  rule.  A great  part  of  a housewife’s 
duties  should  be  accomplished  by  ten  o’clock  in  the  day,  and  then  there  is  a 
morning,  not  half  a one,  left  for  her  own  private  occupations.  The  larder 
should  have  been  inspected,  the  stoi’es  given  out,  the  daily  meals  arranged  by 
the  time  we  have  stated,  and  when  these  duties  are  done  there  is  a certain 
sen.se  of  freedom  for  the  housekeeper.  It  would  not  be  possible  to  give  any 
certain  and  fixed  rules  as  to  a housekeeper’s  or  mistress’  daily  duties,  for  they 
would  vary  in  every  household.  lu  some  they  would  consist  merely  of  giving 
orders  and  an  occasional  superintendence  of  the  work,  while  in  others  she 
would  have  to  give  personal  aid,  and  do  many  of  the  lighter  parts  of  both 
cooking  and  honsev/ork  herself,  where  only  one  servant  was  kept:  but  it  would 
be  hard  to  find  the  home  where  the  two  qualities  of  energy  and  industry  would 
not  be  of  value. 
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EXPERIENCE. 

We  all  know  that  this  alone  brings  perfection.  However  well  fitted  for  a 
soldier  a man  may  be  by  nature,  it  is  only  by  hard  drilling  and  discipline  that 
he  becomes  able  to  do  his  duty. 

So  also  it  is  with  the  housekeeper,  although,  fortunately  for  her,  the  weight 
of  her  cares  fall  gradually  and  slowly.  If  she  has  striven  at  their  commence- 
ment to  do  her  best,  while  the  cares  increase  so  do  the  difliculties  proportion- 
ately lighten. 

The  experience  of  those  who  have  had  to  learn  the  (sometimes)  hard  lesson 
of  keeping  house,  should  not  be  despised  by  the  beginner;  nor  is  it  difficult  to 
obtain.  Helping  hands  are  gladly  held  out  to  the  young  housekeeper,  not 
only  by  friends  who  are  competent  to  give  advice,  but  by  the  many  and  useful 
books  on  the  subject  of  housekeeping  now  published.  In  this  one,  we  endeavour 
to  be  as  ’practical  as  possible,  and  sincerely  trust  that  our  short  summary  of 
household  duties,  plans  of  work,  relative  duties  of  mistress  and  servants,  time 
and  seasons  for  various  tasks,  and  the  easiest  and  best  way  of  keeping  homes, 
large  or  small,  in  order  and  comfort,  may  be  found  of  service. 

KNOWLEDGE  IS  POWER. 

We  must  know  for  ourselves  how  each  household  task  must  be  done  ; and 
furthermore,  we  must  be  able  to  perform  them  should  occasion  arise.  Theory 
is  all  very  well  in  housekeeping  or  cookery  ; but  it  is  not  of  much  value  when 
the  housemaid  is  ill,  or  the  cook  has  gone  for  a holiday.  Better  for  us  is  it 
then  to  be  able  to  cook  a joint  and  boil  a potato  than  to  describe  the  process 
of  making  an  elaborate  entree  or  soup,  or  to  be  able  to  sweep  and  dust  a room 
thoroughly  than  to  discourse  upon  the  mode  of  sweeping  carpets  according  to 
their  kind,  or  the  making  of  beds  upon  hygienic  principles. 

Only  by  actual  knowledge,  too,  can  we  check  waste  or  laziness  in  our 
servants.  If  we  do  not  know  that  where  four  eggs  have  been  used  three  would 
have  been  sufficient,  we  cannot  blame  the  cook  ; if  we,  by  personal  experience, 
do  not  know  how  long  it  takes  to  thoroughly  clean  a room,  we  cannot  find 
fault  if  an  hour  more  than  it  need  have  taken  has  been  expended  upon  the 
task.  Still  more  important  is  it  to  know  when  household  work  or  cookery 
has  been  properly  done  and  to  be  able  to  show  the  ignorant  how  each  thing 
should  be  accomplished. 

In  no  way  is  experience  more  valuable  than  by  teaching  us  method  in 
managing  the  work  of  a household.  Whereas  with  this,  a great  deal  of  work 
may  be  got  through  with  few  hands ; without  it,  a houseful  of  servants  will 
always  be  in  a muddle.  Bustle  doas  not  mean  business,  hurry  is  of  no  use  in 
housework  ; but  only  by  a careful  planning  out  of  the  work  for  each  day,  and 
by  seeing  that  that  wqrk  is  ficcomplished,  with  nothing  left  undone  to  be 
thnist  upon  the  Jiext  day^s  programme,  can  a household  be  kept  in  good  order, 
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HEALTH  IN  THE  HOUSEHOLD. 

To  a very  great  extent  ttiis  lies  in  the  hands  of  the  housekeeper,  for  with  her 
rests  the  responsibility  of  arranging  : not  only,  as  we  have  said,  for  clean 
rooms,  comfortable  beds,  regular  meals,  &c.,  for  the  family,  hut  that  of  pro- 
viding the  food  for  all,  seeing  that  it  is  the  best  of  its  kind,  suitable  for  various 
ages  and  constitutions,  and  that  it  is  properly  cooked  and  served. 

It  is  often  a very  difidcult  matter,  without  attempting  to  please  everybody’s 
taste,  to  choose  what  is  best  for  individual  needs.  The  same  food  will  not  suit 
everyone — even  children,  brothers  and  sisters,  will  not  thrive  upon  the  same 
food ; and,  without  any  pampering  or  pandering  to  the  taste  of  a child,  to 
keep  it  in  health  it  must  be  fed  with  some  wholesome  kinds  of  which  it  is 
wilhng  to  take  a sufi&cient  quantity,  even  if  it  be  not  the  one  we  have  chosen 
to  provide  for  the  rest  of  the  occupants  of  the  nursery.  Grown  people  ari)  still 
more  difficult  to  provide  for  ; and  there  are  many  who,  caring  little  for  eating, 
and  not  willing  to  give  extra  trouble,  will  cheerfully  go  without  a meal  rather 
than  take  anything  they  do  not  fancy.  These  have  to  be  considered,  and  still 
more  so  those  whose  constitutions  or  digestions  are  delicate ; so  that  it  is 
by  no  means  an  easy  thing  to  arrange  the  daily  meals. 

FOOD  FOR  BOTH  BRAIN  AND  BODY 

is  necessary ; and  it  would  be  well  for  those  who  buy  or  order  food,  as  well  as 
for  those  who  prepare  it,  if  they  took  the  trouble  to  study  its  constituents,  so 
that  their  own  diet,  as  well  as  that  of  others,  should  contain  the  right 
elements. 

As  an  aid  to  those  who  aspire  to  give  and  regulate  a good  and  wholesome 
diet  in  their  households,  under  the  head  of  “ Science  of  Cookery,”  will  be 
found  the  tables  of  the  “ Constituent  Parts  of  Pood.”  These  contain  both 
the  constituent  parts  in  a lb.,  and  also  a lb.  divided  into  a hundred  parts,  and 
a fair  sample  of  every  kind  of  food  has  been  chosen,  and  carefully  analysed, 
to  make  the  tables  a reliable  guide. 

Diet  as  a cure  is  now  common,  and  in  many  cases  does  a great  deal  more 
than  medicine  in  effecting  the  desired  result. 

In  treating  of  the  science  of  cookery  we  shall  speak  further  on  this  subject; 
but  while  still  offering  advice  to  the  young  housekeeper,  we  would  suggest  her 
giving  the  question  of  food  some  thought,  and  realise  how  important  it  is  that 
she  provides  what  is  most  necessary  for  the  tired  man  of  business,  the  hard- 
working servant,  or  the  delicate  child  ; being  assured  that  it  will  not  be  labour 
or  care  wasted,  while,  in  thus  so  greatly  helping  towards  keeping  her 
honsehold  in  good  healtbj  nhe  will  reap  her  reward, 
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It  is  too  much  the  habit  now,  one  which  it  is  only  natural  that  the  young 
housekeeper  should  fall  in  with,  that  of  ordering  all  they  require  from  the 
tradespeople  as  they  call,  without  ever  going  near  the  shops  or  seeing  what  is 
sent  in  on  its  arrival.  They  deal,  may  be,  with  the  best  tradespeople  in  the 
neighbourhood,  and  they  expect  that  what  they  order  should  be  of  the  best. 
Far  be  it  from  us  to  say  that  it  is  necessary  for  the  mistress  to  do  her  own 
daily  shopping— in  many  cases  it  would  not  be  possible  for  her  to  do  so,  and  for 
this  reason  it  is  undoubtedly  a convenience  to  be  able  to  order  what  we  require 
at  our  own  doors ; but  we  still  think  that  an  occasional  visit  paid  to  the  shops 
would  be  as  well.  Then,  if  we  only  know  how  to  choose  fresh  provisions,  we 
can  see  for  ourselves  that  we  are  being  properly  supplied.  It  is  but  human 
nature  to  give  the  best  to  those  who  can  best  appreciate  it,  and  to  pass  off 
inferior  articles  upon  those  who  do  not  know  good  from  indifferent. 

We  were  not  surprised  to  hear  the  remark  of  a butcher,  who,  receiving  a 
compliment  from  a customer  on  the  quality  of  the  meat  he  sold,  said,  “ You 
see,  ma’am,  you  Icnoio  what  meat  should  be  and  wouldn’t  have  anything  but 
the  best.”  A sort  of  natural  enquiry  comes  into  one’s  mind  as  to  how  this  man 
would  treat  those  who  hadn’t  the  knowledge  that  this  good  housekeeper 
possessed — whether  these  unfortunates  would  not  be  the  recipients,  very  often, 
of  what  was  not  good  enough  for  her  .P 

How  much  better  then  is  it  to  learn  to  distinguish,  not  good  from  had,  for 
that  is  easy,  but  good  from  indifferent.  To  those  who  have  this  still  to  learn, 
the  following  hints  may  be  useful. 

MEAT,  TO  CHOOSE  AND  KEEP. 

Gcod  raw  meat  is  neither  very  pale  nor  very  dark,  it  is  a rich  red,  and  (beef 
especially)  has  a marbled  look  given  by  the  small  veins  of  fat  running  throngJ- 
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it.  To  the  touch  it  is  firm  and  elastic,  and  should  scarcely  wet  the  finger. 
Wiieu  taken  from  a dish  upon  which  it  has  been  standing,  little  or  no  moisture 
should  remain  behind. 

Bad  or  inferior  meat  is  either  lacking  in  colour  or  of  a dark  purply  tint.  It 
is  wet  or  sodden  to  the  touch,  and  if  left  standing  will  leave  a pool  of  blood 
and  water  behind.  Without  having  an  actually  tainted  smell,  it  has  often  a 
very  sickly  one.  The  inside  fat  surrounding  the  kidneys  and  liver  is  often 
suffused  with  blood. 

Keepinc!  Meat  in  winter  is  comparatively  easy,  and  it  should  always  be  hung 
till  in  "ood  condition,  it  beins  better  to  trust  this  to  our  own  cook  than  to 
the  butcher.  The  larder  is  the  one  room  in  the  house  that  should,  if  possible, 
face  due  north,  so  that  the  sun  never  comes  in.  Meat  requires  a dry,  airy 
place,  and  should  always  be  hung  up,  not  laid  upon  a plate,  or  dish ; and 
before  being  hung  up,  it  should  be  wiped  ; and  in  summer,  dredged  with  flour 
and  pepper.  The  kernel  in  the  round  of  beef  and  the  marrow  from  the  bone 
should  always  be  taken  out  in  hot  weather  before  hanging.  Veal  keeps  but 
badly  at  the  best  of  times,  and  should  not  be  hung  long,  if  it  cannot  be  cooked 
at  once.  Lamb  also  does  not  keep  well,  particularly  in  its  proper  season  of 
hot  weather.  Should  meat  be  tainted  at  all,  it  is  best  to  wash  it  with  vinegar 
and  water  or  Condy’s  fluid,  or  powder  it  with  charcoal  and  wash  it  oflf  with 
water  ; it  is  better  roasted  than  boiled. 

When  it  can  be  seen  that  the  meat  will  not  keep  long,  it  is  better  to  parboil 
or  half  roast  it  at  once  ; after  which  treatment  when  it  is  cooked  it  must  be 
plunged,  for  boiling,  into  boiling  water,  or  for  roasting,  put  before  a very  hot 
fire  to  start. 


POULTEY,  TO  CHOOSE  AND  KEEP. 

■J'here  are  three  qualifications  necessary,  namely  : that  the  birds  should  be 
young,  in  good  condition,  fresh.  The  first  can  be  easily  ascertained  if  sold  in 
the  feathers,  for  the  plumage  is  half  developed,  the  pen  feathers  are  short ; 
there  is  down  under  the  wing.  In  towns,  however,  birds  are  generally  sold 
ready  plucked,  when  we  must  look  for  large  soft  feet  and  necks,  and  avoid  the 
opposite  as  indicating  age.  The  bones  of  all  young  things  are  soft  and  gela- 
tinous, and  it  is  easiest  to  test  them  by  the  pinions  and  breast  bone.  It  is 
less  easy  to  judge  of  condition,  but  it  may  be  said  that  fat  and  firm  flesh  are 
good  healthy  signs ; but  excessively  fat  poultry  should  be  avoided,  as  the  fat  so 
wastes  in  cooking.  The  freshness  of  a bird  can  be  discovered  more  by  smell 
than  anything  else  ; and  a good  buyer  would  prefer  to  choose  a bird  untrussed, 
'fhe  feet  should  not  be  dry,  nor  the  eyes  sunken.  Shonld  there  be  any  doubt 
about  the  freshness  of  a bird,  it  should  be  roasted,  not  boiled. 

Poultry  being  always  eaten  fresh,  does  not  require  hanging;  but  birds, 
es[.ecially  ducks  and  geese,  may  be  kept  in  a good  larder,  if  the  feathers  are 
l«;it  on  and  they  are  hung  by  their  legs,  for  several  days. 
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GAME,  TO  CHOOSE  AND  KEEP. 

Ecirly  in  the  season  it  is  not  difficult  to  tell  young  birds  or  hares.  The 
smoothness  of  the  legs  and  the  tenderness  of  the  pinions  show  a young 
])heasant.  A partridge  may  be  known  by  the  long  feathers  in  the  wing  being 
pointed ; in  an  old  bird  they  are  rounded.  In  all  birds  in  good  condition  the 
breast  should  be  thick  and  firm,  while  the  feet  being  supple  and  moist  will 
show  that  they  are  fresh.  The  ear  of  a young  hare  can  be  easily  torn,  its 
neck  is  stumj^y  and  its  joints  long,  so  are  those  of  a young  rabbit ; and  there 
should  be  a small  bony  knob  near  the  foot  of  a leveret. 

Keeping  game  is  more  easy  than  keeping  poultry,  especially  as  it  is  not  in 
season  in  the  spring  or  summer ; but  it  requires  care  and  constant  watching 
to  hang  it  to  bring  it  exactly  into  condition.  No  rules  can  be  given  as  to  how 
long  game  should  hang,  for  not  only  does  it  depend  upon  the  kind  and  the 
weather,  but  still  more  so  upon  the  taste  of  the  individuals  who  have  to  eat  it. 
Some  people  like  it  almost  putrid,  others  cannot  touch  it  if  at  all  high  ; but 
we  may  say  that  when  the  feathers  come  out  very  easily,  a bird  is  generally 
considered  fit  for  cooking.  Old  game  will  hang  longer  than  young,  and  after- 
wards will  require  longer  cooking. 

GENERAL  MARKETING. 

Advice  with  regard  to  the  purchase  of  such  things  as  groceries — tinned 
provisions  would  be  almost  superfluous,  yet  we  may  suggest  that  these  are 
cheapest  when  the  best  is  bought.  Of  cheap  tea  for  example,  independent  of 
its  not  being  a pleasant  drink,  a greater  quantity  is  required  to  make  a strong 
cup  than  would  be  needed  of  a good  one,  so  that  the  cost  of  the  tea  is  after  all 
much  the  same.  In  households  where  the  servants  have  an  allowance  of  tea 
and  sugar,  the  former  should  certainly  be  good,  though  not  costly,  for  their 
cup  of  tea  often  takes  the  place  of  our  glasses  of  wine.  In  such  items  also  as 
dried  plums  or  currants,  the  best  are  invariably  the  cheapest,  having  so  little 
waste,  while  eggs  are  not  even  guaranteed  unless  a certain  price  is  given. 

Economise,  if  necessary,  rather  in  quantity  than  quality  ; and  if  you  cannot 
afford  a good  kind  of  such  luxuries  as  wine,  for  example,  go  without  and  take 
for  stimulant  (if  necessary)  some  good  ale  or  stout,  rather  than  injure  your 
constitution  or  that  of  your  friends  by  having  cheap  champagne  or  inky  claret 
at  your  table. 

We  all  realise  the  mistake  of  buying  cheap  materials  for  clothing  the  outer 
man  (or  woman),  why  should  we  not  be  equally  careful  of  the  inner  ? We  say 
it  with  emphasis,  a glass  of  good  wine  may  do  us  good,  a glass  of  bad  or 
inferior  kind  can  scarcely  fail  to  do  us  harm.  In  every  household,  however 
small,  there  should  be  some  sort  of  store  kept  of  such  things  as  do  not  de- 
teriorate by  keeping.  It  saves  a great  deal  of  trouble  to  buy  in  what  is  needed 
for  the  week  or  month  of  such  things,  to  say  nothing  of  the  convenience  of 
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having  the  materials  at  hand  in  case  of  emergency.  Also,  it  to  a certain 
extent  regulates  expenditure,  and  we  know  then  so  much  better  what  is  used 
than  if  we  buy  daily  by  giving  our  orders  at  the  door. 

In  the  country,  when  living  some  distance  from  the  shops,  it  is  absolutely 
necessary  to  keep  a little  stock  of  groceries  and  such  like  articles ; and  we  think 
in  town  it  would  be  equally  convenient,  even  if  it  be  not  impossible  to  procure 
them  at  short  notice.  One  word  more  upon  the  subject  of  buying,  and  that  is, 
buy  your  coals  if  you  can  store  them,  in  summer,  when  they  are  at  their 
cheapest,  and  never  let  them  run  out  so  that  you  have  to  depend  upon  the 
nearest  greengrocer  for  a sack,  for  which  you  will  be  charged  a high  price. 


FKESH  PEOVISIONS. 

TABLES  OF  SEASONS  AND  FRIGES. 


Different  Kinds  of  Fish,  Prices  and  Seasons,  when  Best  and  Cheapest. 

Pish  is  always  best  when  in  full  season.  It  greatly  varies  in  price  according  to  the 
supply,  but  the  following  are  average  prices  in  or  near  towns. 


Name  of  Fish. 


When  in  Full  Season. 


Bloaters  September  to  April 

Bream  All  the  Year  

Brill All  the  Year  

Cod  October  to  March  ... 

Crabs  April  to  October  ... 

Crayfish  All  the  Year  

Dory All  the  Year  

Eels  June  to  March  

Flounders  All  the  Year  

Haddocks  August  to  Februanj... 

Halibut  All  the  Year  

Herrings May  to  January  ... 

Lobsters All  the  Year  

Mackerel Nearly  all  the  Year 

Mullet  (Grey) All  the  Year  

Mullet  (Eed) All  the  Year  

MmsseLs  January  to  April ... 

Oysters  September  to  April 

Plaice  All  the  Year  

Prawns  All  the  Year  

Salmon February  to  September 

Shad February  to  Septembet 

Shrimps  All  the  Year  

Scallops  January  to  June  ... 

Smelts October  to  May 

Soles All  the  Year  

Sprats  November  to  March 

Sturgeon April  to  September 

Trout  February  to  September 

Turbot All  the  Year  

Whitebait  Jattnary  to  Septemlier 

Whitings i All  the  Year  


When  Best  & Cheapest. 


September  to  February 

Autumn  

August  to  April 

December  and  January 

Shimmer 

Summer  

Winter 


1/0  to  2/0  per  doz. 
0/8  to  1/0  per  lb. 
1/0  to  6/0  each. 
0/4  to  1/0  per  lb. 
0/6  to  4/0  each. 

1/0  to  3/0  per  doz. 
2/0  to  5/0  each. 

September toNovember  OjiO  to  1/4  per  lb. 


Average  Price. 


August  to  November... 

Winter 

November  to  June 

June  to  September  ... 

Summer  

April  to  July 

Winter 

April  to  October  

February  and  March 

Winter 

May  to  November 

May  to  December 

Summer  

Summer  

April  to  November  ... 

March  to  May  

Winter 

April  to  July 

November  ^ December 

Summer  

April  to  July 

Spring  and  Summer... 

February  to  May  

Spring  and  Summer... 


0/1  to  0/3  each. 

0/4  to  1/0  each. 

0/4  to  I'O  per  lb. 
1/0  to  2/0  per  doz. 
0/6  to  4/0  each. 

0/4  to  0/8  each. 

0/6  to  1/6  each. 

0/6  to  1 '6  each. 

0/2  to  0/3  per  qt. 
1/0  to  3/0  per  doz. 
0/6  to  1/0  per  lb. 
0/6  to  2/6  per  doz. 
0/10  to  3,  0 per  lb. 
0/6  to  0/10  per  lb. 
0/3  to  0'6  per  pint. 
0/6  to  1/0  per  doz. 
0/6  to  1/6  per  doz. 
1/0  to  2,  0 per  lb. 
O'l  to  0/3  per  lb. 
0/9  to  1/6  per  lb. 
1/0  to  2/0  per  lb. 
1/0  to  2/0  per  lb. 

1, 0 to  2/0  per  pint. 
0/3  to  1,  0 each. 


cttoOstNd  aJnD  riioVisioK^g, 
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Different  Joints  and  Parts  of  Beef,  when  in  Season,  Price. 

_ Unlike  any  other  fresh  provisions,  meat  does  not  vary  in  price  during  the  year,  except 
111  the  case  of  early  lamb.  Beef  is  considered  best  in  the  depth  of  winter,  and  Englisli 
Christmas  beef  is  esteemed  finer  than  any  other,  but  by  many  this  meat  is  preferred 
i®ss  fat  than  that  usually  killed  at  that  season.  When  bought  in  winter,  beef 
should  be  hung  for  a certain  time,  but  in  summer,  unless  an  exceptionally  cool  larder 
13  available,  it  should  only  be  purchased  when  required  for  table. 


Joint  or  Part. 


Aitchbone  

Brisket 

Buttock  (Steak) 

Buttock  

Plank  

Leg-of-MuttonPiece 

Neck 

Bibs 

Rump  

Rump  (in  Steaks) ... 

Shin 

Siiverside  

Sirloin 

Cheek  

Heart  

Kidney 

Tail  ..  

Tongue 


When  in  Season. 


All  the  Year. 

n 

5> 

5> 

5) 

55 
55 
5 5 
5 5 
55 
55 
55 
55 
5 5 
55 
55 
55 


When  Best. 


During  Winter. 

55 
55 
55 
55 
55 
55 
5 5 
55 
5 5 
55 
55 
55 
55 
55 
55 
55 


Average  Price. 


0/7  per  lb. 

0/6  to  0/7  per  lb. 
1/0  per  lb. 

0/9  per  lb. 

0/6  per  lb. 

0/9  per  lb. 

0/6  per  lb. 

OTO  per  lb. 

0/10  per  lb. 
i/2  per  lb. 

0/6  per  lb. 

0/9  per  lb. 

0/10  per  lb. 

0/5  per  lb. 

2/0  each. 

0/10  per  lb. 

3/0  each. 

3/6  to  4/6  each. 


Different  Joints  and  Parts  of  Mutton,  when  in  Season,  Price. 

Mutton  varies  but  little  in  quality  during  the  year,  but  it  is  best  in  winter  and  of 
least  good  quality  when  lamb  is  in  full  season.  New  Zealand  and  American  mutton 
may  bo  reckoned  to  cost  quite  2d.  to  3d.  per  lb.  less  than  the  prices  quoted  in  the  fol- 
lowing table,  but  there  is  a certain  amount  of  waste  caused  by  the  shrinking  during 
cooking  of  American  meat  that  renders  it,  by  reason  of  the  waste,  not  so  much  as  2d. 
or  3d.  per  lb.  cheaper  than  the  English  mutton. 


Joint  or  Part. 

When  in  Season. 

Breast 

All  the  Year. 

55 

55 

55 

5) 

55 

55 

55 

55 

55 

55 

55 

55 

Haunch  

Eefr  

Tioin  

Neck  (best  end) 

Nfifik  (Sf'rn.jr)  

Saddle 

Shnnlrlfir 

ITnn.fl 

TTftn.rf,  

TCirlnfiy 

Chops  (Chump) 

When  Best. 


September  to  April. 

5 5 5 5 

5 5 5 5 

5 5 5 5 

5V  55 

5 5 5 » 

5 5 5 5 

5 1 5 5 

5 5 5 5 

5 5 5 5 

5 5 5 5 

55  5 5 

55  55 


Average  Price. 


0/6  per  lb. 
0.11  per  lb. 
0 10  per  lb. 
0/9i  per  lb. 
0/9J  per  lb. 
0/7  per  lb. 
0.10  per  lb. 
0/9  per  lb. 
1/0  each. 
0/4  each. 
0/3  each. 
1/2  per  lb. 
1/2  per  lb. 
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Different  Joints  and  Parts  of  Lamb,  when  in  Season,  Price. 

This  Kuiit  v/ben  it  first  comos  in  is  usually  dearer  thanwbeu  it  is  in  full  season,  as  in 
summer.  As  is  the  case  with  mutton,  we  receive  much  from  America,  but  unlike  the 
mutton— which  approaches  very  nearly  in  good  quality  and  flavour  to  our  own — Ameri- 
can lamb  is  decidedly  inferior. 


Joint  or  Part. 

When  in  Season. 

When  Best. 

Average  Price. 

Ereast 

Fore-quarter 

Hind-quarter 

Leg  

Loin 

Neck  (best  end) 

Neck  (Scrag) 

Shoulder 

Fry  

3Iarch  to  September. 

>>  JJ 

5> 

?J 
9 J 
?? 

J 5 1 > 

>> 

May  to  July. 

5 5 5 5 

5 5 5 5 

5 5 5 5 

55  55 

5 5 5 5 

5 * 5 5 

5 5 5 5 

5 5 5 5 

0/9  per  lb. 
0/11  per  lb. 
1/0  per  lb. 
1/1  per  lb. 
1/0  per  lb. 
0/11  per  lb. 
0/8  per  lb. 
0/11  per  lb. 
0/8  to  1/0. 

Different  Joints  and  Parts  of  Veal,  when  in  Season,  Price. 

Veal  may  be  bought  all  the  j'ear  round,  but  it  is  at  its  best  in  summer,  when  beef  is 
not  so  good  in  quality.  In  buying  veal  it  is  important  to  note  if  it  be  perfectly  fresh, 
as  all  young  meat  keeps  less  well  than  that  obtained  from  the  fuU-grown  animal. 

Joint  or  Part. 

When  in  Season. 

When  Best. 

Average  Price. 

Breast 

Cutlet  

Fillet  

Knuckle  

Loin 

Shoulder 

Head 

Heart  

Liver  

Sweetbread 

February  to  November, 

55  55 

55  55 

5 5 5 5 

5 5 5 5 

5 5 5 5 

5 5 5 5 

55  55 

5 5 5 5 

In  Simmer. 

55 
55 
55 
5 
55 
5 
5 
5 5 
5 5 

1 

0/8  per  lb. 

1/2  per  lb. 

1/0  per  lb. 

0/6  per  lb. 

0/9i  per  lb. 

0/9  per  lb. 

5/0  to  6/0  eacli. 

0/6  to  0/9  each. 

0/10  per  lb. 

From  1/0. 

’ 

Different  Joints  and  Parts  of  Pork,  v/hen  in  Season,  Price, 

Pork  is  out  of  season  and  generally  considered  unwholesome  in  summer,  and  at  its 
best  in  the  coldest  weather.  The  fat  of  good  pork  should  be  yery  white,  and  the  lean 
of  a brownish  tint,  free  from  streaks  and  patches  of  colour.  Small  boned  and  lean 
pork  is  best  for  roasting. 

Joint  or  Part. 

When  in  Season. 

When  Best. 

Average  Price. 

Spring  (generally 

pickled)  

Hand  

Fore-loin 

Hind-loin 

Leg  

Spare  Ribs 

September  to  April. 

i 5 5 5 5 

55  55 

5 5 5 5 

5 5 5 5 

55  55 

November  to  March. 

5 5 5 5 

5 5 5 5 

5 5 5 5 

55  55 

55  55 

0/8  per  lb, 
0/7i  per  lb. 
0/9  per  lb. 
0/9  per  lb. 
0/8i-  per  lb. 
0/8  per  lb. 
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Various  Kinds  of  Poultry,  when  in  Season,  Price. 

The  price  of  poultry  varies  greatly  according  to  the  season,  and,  in  some  cases, 
according  to  the  demand.  Thus,  for  example,  turkeys  can  be  bought  cheaply  in 
November,  but  are  always  dearer  at  Christmas  time.  Large  fowls  are  cheaper  to  buy 
than  smaller,  thinner  ones,  as  they  can  be  carved  with  more  regard  to  economy. 


Poultry. 


Chickens 

Ducklings  

Ducks  

Fowls  

Geese  

Green  Geese  

Guinea  Fowl 

Larks  

Pigeons  

Pigeons  (Bordeaux) 

Rabbits  

Rabbits  (Ostend)  ... 

Turkeys  

Wheatears  


When  in  Season. 


February  to  October... 
February  to  August... 
August  to  February... 

All  the  Year  

September  to  February 

May  to  August 

February  to  August... 
October  to  December... 

August  to  April 

All  the  Year  

All  the  Year  

All  the  Year  

October  to  March 

September  to  March... 


When  Best, 


July  to  September 

May  to  July  

September  and  October 

June  to  October 

October  and  November 

June 

Slimmer  

November  

TFmfer 

Winter 

October  to  February... 
October  to  February ... 
November  to  January 
September  and  October 


Average  Price. 


2/0 

to 

3/0 

each. 

2/U 

to 

3/6 

each. 

3/0 

to 

4 0 

each. 

2/6 

to 

3 6 

each. 

0/7 

to 

0/10  per  lb. 

6,0 

to 

10/0  each. 

3/0 

to 

4/0 

each. 

2/0 

to 

3/0 

per  dos. 

0/9 

to 

1/0 

each. 

1/0 

to 

1/4 

each. 

0/6 

to 

0/8 

per  lb. 

0/7 

to 

0/8 

per  lb. 

0/9 

to 

1/0 

per  lb. 

1/0 

each. 

VARIOUS  Kinds  of  Game,  when  in  Season,  Price. 

Game  varies  in  price  not  only  with  the  season  but  year  by  year,  according  to  the 
scarcity  or  abundance  of  the  birds ; the  prices  quoted  are,  therefore,  those  of  an 
average  year.  Our  climate  is  too  variable  for  any  certain  rules  as  to  the  keeping  of 
game,  but  it  should  be  remembered  that  whereas  in  winter  or  very  cold  weather  it  is 
not  fit  for  eating  unless  well  hung,  it  keeps  no  better  than  meat  in  damp  or  very  mild 
weather.  It  may  be  generally  ascertained  when  it  is  fit  for  cooking  by  the  feathers 
coming  out  easily ; but  individual  taste  must  decide  the  keeping  of  game,  as  some  would 
consider  it  uneatable  when  others  think  it  has  arrived  at  perfection. 


Game. 


Blackcock  ... 
Capercailzie 
Ducks  (WBd) 

Grouse 

Hares  

Leverets  

Partridges  ... 
Pheasants  ... 

Plovers 

Ptarmigan  ... 

Quail  

^ipe  

Teal  

Venison  

Widgeon 

Woodcock  ... 


When  in  Season. 

When  Best. 

August  to  November... 
September  to  April  ... 
October  to  September.. 
August  to  November... 
September  to  March... 
August  and  September 
September  to  February 
October  to  February. . . 

September  and  October 
January  to  March  ... 
November  ^ December 

September  

October  and  November 

August 

October  and  November 
Winter 

October  to  February... 
September  to  April  ... 
September  to  February 
October  to  February... 
October  to  February... 
September  to  January 
October  to  February... 
October  to  February... 

Winter 

September  

September  and  October 
October  and  November 
October  and  November 
September  and  October 
October  and  November 
October  and  November 

1 

Average  Price. 


2/6 

to 

3/6  per  brace. 

2/0 

to 

3/0  per  brace. 

3/6 

to 

5 0 per  brace. 

3/6 

to 

6, 0 each. 

3,'0 

to 

4:0  each. 

4/0 

to 

5/0  per  brace. 

50 

to 

6/0  per  brace. 

1/0 

to 

1/6  each. 

1/6 

to 

2/0  each. 

1/0 

to 

1/6  each. 

2/6 

to 

3/6  per  brace. 

10 

to 

16  each. 

1/0 

to 

2/0  per  lb. 

1/0 

to 

1/6  each. 

3/6 

to 

5/6  per  brace. 

Turkey. 


Rabbit. 


Woodcock. 


Pheasant. 


Wild  Duck. 


Partridge. 


Larks. 


Hare. 


Quail. 


Snipe. 


Golden  Plovers 


Teal.  Blackcock.  Pigeons. 


Grouse. 


Goose. 


Poultry  and  Game 
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DAIRY  Produce,  Ham,  Bacon,  &c..  Price. 

According  to  locality,  dairy  produce  varies  in  price,  but  the  quantities  imported  from 
other  countries,  combined  with  the  increased  milway  facilities,  have  brought  about  a 
more  uniform  cost  for  it  tlirongliout  this  country.  In  the  following  tables  will  be 
found  the  prices  of  the  best  parts  of  bacon  only,  but  it  can  be  bought  as  low  as  5d.  per 
lb.,  only  it  must  be  remembered  that  to  this  is  attached  a large  quantity  of  bone,  and 
in  consequence,  waste. 


Article. 

Average  Price. 

Article. 

Average  Price. 

Butter  (Fresh)  

(Dorset) 

;,  (Salt)  

,,  (Margarine)  ... 
Cheese  (American)  ... 

.,  (Cheddar)  

„ (Cheshire) 

,,  (Cream) 

.,  (Dutch)  

.,  (Gorgonzola)... 

,,  (Grnyere)  

.,  (Stilton) 

Ham  (English)  

,,  (American)  

1/6  to  1/10  per  lb. 
1/2  to  1/6  per  lb. 
1/0  to  1/2  per  lb. 
0/10  per  lb. 

0/7  to  0/9  per  lb. 
0/10  to  1/0  per  lb. 
0/10  to  1/0  per  lb. 
0/6  to  1/0  each. 
0/6  to  0/7  per  lb. 
1/0  per  lb. 

0/11  per  lb. 

1/6  to  1/10  per  lb. 
0/11  per  lb. 

0/8  per  lb. 

Bacon  (best  parts)  ... 

Eggs  (Hens’)  

,,  (Ducks’)  

,,  (Geese’s)  

,,  (Guinea  Fowls’) 

,,  (Plovers’) 

,,  (Turkeys’) 

Milk 

,,  (Separated)  

Cream  

Whey  

Lard 

Pickled  Pork 

Sausages 

0/11  per  lb. 

1/0  to  2/0  per  doz. 
1/0  to  2/0  per  doz. 
3/0  to  4/0  per  doz. 
1/0  to  2/0  per  doz. 
3/0  to  5/0  per  doz. 
3/0  to  4/0  per  doz. 
0/4  per  quart. 

0/2  per  quart. 

1/0  to  3/0  per  pint. 
0/2  per  pint. 

0/10  per  lb. 

0/8  per  lb. 

0/10  per  lb. 

Various  Kinds  of  Fruit,  when  in  Season,  Price. 

Fruit,  like  vegetables,  varies  considerably  in  price  according  to  the  supply  of  the 
season,  this  applying  particularly  to  the  wall  fruits,  such  as  peaches  and  apricots. 


Fruit. 


When  in  Season. 


When  Best. 


Average  Price. 


Apple.s  I 

Apricots  I 

Bullaces  

Cherries  

Currants 

Damsons 

Figs ^ 

GooseberriesfGreen)' 
Grapes  (Foreign)  ... 
Grapes  (Hot-house) 

Greengages ; 

Medlars  

Melons I 

Nectarines 

Oranges  I 

Peaches  

Pears  I 

Plums  i 

Quinces  

Rhubarb  

Strawberries 


October  to  March 

June  to  September  ... 

Autumn  

June  to  August 

July  to  September  ... 
September  aiul  October 
September  and  October 

July  to  Septimber 

All  the  Year  

September  to  December 
August  and  September 
October  to  January  ... 

June  to  November 

September  and  October 

All  the  Year  

September  and  October 

October  to  March  

August  to  October 

September  and,  October 

January  to  May  

./jtne  to  September  ... 


October  to  December... 

August 

October 

July 

A%i,gu,st 

October 

October 

August 

Autumn  

October  and  November 

August 

October  and  November 

October 

October 

Winter 

October 

October  and  November 
September  and  October 

October 

March  and  April  

July 


0/2  to  0/4  per  lb. 
1/6  to  3/6  per  doz. 
0/2  per  lb. 

0/4  to  0/8  per  lb. 
0/3  to  0/6  per  lb. 
0/1  to  0/3  per  lb. 
2/0  to  3/0  per  do?, 
0/4  to  0/8  per  qt. 
0/4  to  0/10  per  lb 
2/0  and  upwards. 
0/3  to  0/8  per  lb. 
0/4  to  0/8  per  lb. 
1,0  to  5/0  each. 

3/0  to  4/0  per  doz. 
From  0/4  per  doz, 
3/0  to  6/0  per  doz, 
From  0/3  per  doz. 
0/2  to  0/6  per  lb. 
2/0  to  3/0  per  doz 
0 3 to  0 8 bundle. 
0/4  to  1/0  per  lb. 
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Various  Kinds  of  Vegetables,  when  in  Season,  Price. 

The  prices  quoted  for  these  are  the  average  ones  that  would  have  to  be  paid  at  green- 
grocers’ in.  or  near  towns,  but  where  vegetables  are  bought  from  farmers  or  other 
growers  in  the  country  their  cost  would  almost  invariably  be  considerably  less.  Vege- 
taliles  vary  also  in  price  according  to  the  scarcity  or  the  abundance  of  the  supplies 
obtainable. 


Vegetable. 


Artichokes 

,,  (Jerusalem) 

Asparagus  

Beans  (French) 

Beans  (Broad)  

Beans  (Runners)  ... 

Beetroot 

Brocoli 

Brocoli  Sprouts 

Cabbages 

Cabbages  (Red) 

Carrots 

Caidiflower 

Celery  

Endive 

Horseradish  

Leeks  

Lettuces  

Onions 

Parsnips  

Peas 

Potatoes 

Potatoes  (New) 

Radishes 

Sea-kale  

Savoys 

Spinach  

Tomatoes 

Vegetable  Marrow 
Watercress 


When  ill  Season. 


July  to  October  

November  to  February 

January  to  July  * 

May  to  November 

July  and  August  

July  to  October 

All  the  Year  

,,  (different  kinds) 

January  to  May  

All  the  Year  

October  to  February... 

All  the  Year  ; 

Aj)ril  to  July 

October  to  March  

September  to  November 

All  the  Year  

October  to  May 

June  to  November ... 

All  the  Year  

October  to  Apr  il 

June  to  September 

All  the  Year  

May  to  August 

May  to  September.. 
January  to  May  ... 
October  to  March  ... 

All  the  Year  

Jtmie  to  December  ... 

June  to  October 

All  the  Year  


When  Best. 


August 

December 

April  and  May 

September  and  October 

August 

August  and'September 

Aiitumn  

Autumn  

April  

Spring  and  Summer 
November  December 

Autumn  

July 

November  December 

October  

Winter 

October  and  November 

July  and  August 

Summer  and  Autumn 
February  and  March 

July  and  August  

Auiumn  

July 

June  to  August 

February  and  March 
November  to  January 

Summer  

September  and  October 

July  and  August  

Summer  


Average  Price. 


0/4  to  0'6  each. 

0/2  per  lb. 

1 '6  to  4/6  bunch. 

0/2  to  0 4 per  lb. 

0/6  to  0/9  per  peck. 
0'2  to  0/3  per  lb. 

0/1  to  0/2  each. 

0/2  to  0/6  each. 

0/1  to  0 2 per  lb. 

0/1  to  .0/2  each. 

0/6  each. 

0'4  to  0/6  bunch. 

0/2  to  0/6  each. 

0/1  to  0/4  per  stick. 
0/1  to  0/6  each. 

0/1  to  0/2  per  stick. 
0/4  to  0 '6  bunch. 

0/1  to  0/2  each. 

0/1  to  0/2  per  lb. 

0/1  to  0 2 each. 

0/6  to  2/0  per  peck. 
0/1  per  lb. 

0/3  to  0/8  per  lb. 
OT  per  bunch. 

1/0  to  2/0  basket. 
0/1  to  0'3  each. 

0/2  to  04  per  lb. 

0 4 to  0 10  per  lb. 

0 1 to  0 6 each. 

0 1 per  bunch. 


According  to  the  weather  so  do  vegetables  come  sooner  or 
but  the  above  table  shows  them  in  average  seasons. 


later  into  the  market, 


“Ifo  man  is  ricli  whose  expenditure  exceeds  his  means,  and  no  one  is  poor 
whose  incomings  exceed  his  outgoings.”  Unless  household  accounts  are  kept, 
the  young  mistress  will  very  likely  find  that  her  expenditure  does  exceed  her 
means,  and  that  alone  should  be  sufficient  reason  for  keeping  them  carefully 
and  regularly. 

"iVhen  at  the  end  of  a week  one  can  look  over  every  item  of  expenditure 
during  the  six  days,  it  is  easy  to  see  if  we  have  in  any  way  been  extravagant, 
if  there  has  been  too  much  meat  or  butter  consumed,  also  if  we  have  kept  well 
within  our  means,  and  if  we  have  laid  aside  sufficient  for  such  extras  as  wages 
or  coals,  not  paid  weekly  yet  often  included  in  the  housekeeping  money. 

It  gives  but  httle  trouble  where  orders  are  given  by  a servant  daily  to  tlie 
tradespeople,  to  write  down  all  that  is  required  and  then  there  is  always  a 
check  upon  the  weekly  bills.  The  weights  of  joints  are  usually  sent  by  the 
butcher,  and  these  should  be  saved  till  the  end  of  the  week,  when  the  mistress 
should  collect  them,  with  the  weekly  bills  and  tradesman’s  book,  and  with  her 
list  of  what  has  been  paid  for  in  ready  money  make  up  her  account  for  the 
week.  This  should  be  done  in  a book  where  the  separate  items  are  put  down  ; 
and  the  subjoined  page  of  a weekly  account  will  show  the  mode  of  entering 
not  only  what  is  paid  but  what  has  been  received  as  housekeeping  money,  also 
that  for  extra  moneys  received  and  paid  a separate  account  is  made. 

Independently  of  this  housekeeping  acconnt,  a young  housekeeper  should 
also  keep  separate  ones  of  personal  expenditure  such  as  dress,  cabs,  (See.,  in 
fact  enter  everything  as  it  is  paid,  or  some  items  will  be  forgotten  and,  in 
reckoning  up,  some  deficiency  will  be  difficult  to  account  for. 

It  is  a useful  plan  to  keep  a tiny  note  book,  with  pencil,  in  the  pocket,  so  that 
every  shilling  (or  even  penny)  spent  can  be  put  down  and  afterwards,  under 
its  proper  head,  be  entered  in  the  housekeeping  book. 


XXX 


HOUSEKEEPING  ACCOUNTS, 


EXPENDITURE. 

To  “cut  our  coat  according  to  our  cloth”  is,  in  une  case  of  small  incomes, 
sometimes  a difficult  matter  in  keeping  house  ; and,  to  a certain  extent,  this  is 
caused  by  the  not  knowing  what  we  ought  to  spend  upon  the  different  items 
according  to  our  family  and  our  means. 

There  is  only  one  way  in  which  we  can  make  a small  income  cover  all  our 
needs,  and  that  is  by  making  a plan  of  what  we  can  afford  to  spend  upon  each 
thing.  To  do  this  we  must  first  reckon  up  the  cost  of  all  necessaries,  and  it 
will  not  be  difficult  to  apply  the  balance  that  remains. 

The  housekeeping  allowance  cannot  be  curtailed  as  other  expenses  such  as 
rent,  wages  and  dress  may  be,  for  we  must  have  proper  food,  and  if  we  can 
afford  to  live  well,  though  not  extravagantly,  we  need  not  grudge  its  cost. 

A usual  allowance  for  board  in  a family  of  more  than  two  or  three  persons 
is  ten  shillings  per  head,  upon  which  a very  good  table  can  be  kept ; but  in 
large  families  where  there  are  young  children  it  need  not  cost  more  than  from 
six  shillings  to  eight  shillings  per  head. 

Although  every  family  has  its  own  needs,  and  it  would  not  be  possible  to 
make  plans  for  imaginary  ones  with  imaginary  incomes  that  could  be  followed 
^to  the  letter,  yet  those  we  give  for  different  incomes,  with  their  lists  of  what 
could  be  proportionately  sjDent  upon  ordinary  household  requirements,  may  be 
useful  to  the  young  housekeeper. 

Ere  giving  these  may  we  venture  to  advise  her  if  possible  either  to  pay 
ready  money  or  weekly  bills  for  everything  in  the  way  of  household  expenses  ? 
and  the  smaller  the  income  the  greater  the  necessity  that  this  should  be  done, 
and  the  more  necessary  is  it  that  some  margin  should  be  left. 

It  is  far  better  to  live  in  a small  house  that  we  can  keep  nicely  in  order, 
with  service  well  within  our  means,  than  in  a large  one  where  the  whole  of 
our  income  is  consumed  and  for  which  we  can  barely  afford  sufficient  servants. 

There  are  too  many  people  who  prefsr  to  be  grand  than  comfortable  ; and 
still  more  who,  without  meaning  to,  spend  a good  deal  more  than  they  need  or 
can  afford  upon  unnecessary  luxuries.  Let  our  young  housekeepers  beware  of 
falling  into  this  grave  error.  Let  them,  whether  their  incomes  be  large  or 
small,  remember  that  it  is  their  duty  to  live  within  their  income  and  that 
extravagance  is  a vice,  whether  it  is  found  in  cottage  or  mansion.  Let  them 
also  remember  that  though  their  incomes  may  not  yearly  increase,  their 
e.xpenses  will,  in  all  iDrobability ; and,. living  in  the  present  it  is  yet  well  to 
think  of  the  future  and  its  contingencies,  with  the  happy  conviction  that  there 
is  something  set  aside  for  the  “rainy  day.” 

Nor  should  it  be  forgotten  in  health,  that  sickness  may  come,  with  its 
attendant  expenses — in  some  cases  heavy  ones — and  for  such  contingencies  it 
is  of  all  things  most  necessary  to  provide  ; while  there  are  always  so  many 
things  that  have  to  be  paid  for  which  do  not  cpnre  under  any  particular  head 
,and  which  i»  ow  tables  we  tern;  " Sundries,” 


HOUSEKEEPING  ACCOUNTS. 
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Housekeepers’  reckoner. 

By  consulting  the  following  tables  when  it  is  wanted  to  know  how  much  per  day, 
week,  month  or  quarter  can  be  allowed  out  of  incomes  up  to  £500,  much  trouble  may  be 
saved.  Above  that  sum  it  is  very  easy  to  reckon,  by  taking  the  excess  in  various  sums, 
shown  in  the  tables,  and  adding  it  to  the  £500.  ■ Thus,  say  it  was  £535,  turning  to  £30 
and  £5  per  annum  and  adding  this  to  £500,  a right  result  could  be  obtained. 

The  chief  use  of  these  tables  is,  however,  to  show  the  division  of  wages  or  salaries 
for  servants  or  governesses,  it  being  a common  thing  to  reckon  these  by  the  year  and 
yet  pay  by  the  month  or  quarter. 

A large  “ ready  reckoner  ” such  as  may  bo  found  in  large  houses  of  business  is 
scarcely  necessary  for  private  accounts  in  a household,  and  we  trust  the  one  we  give,  a 
more  complete  one  than  is  usually  found  in  a cookery  book,  will  be  found  by  the 
housekeeper  to  be  all  that  she  requires. 


Per  Tear. 

Per  Quarter. 

Per  Month. 

Per  Week. 

Per  Day. 

£ 

a. 

d. 

d. 

s. 

ll. 

ij  s.  d. 

£ 

a.  d 

1 

0 

0 

- 5 

0 

- 1 

8 

- - 4i 

- bj 

1 

10 

0 

- 7 

6 

- 2 

6 

- - 7 

- 1 

2 

0 

0 

- 10 

0 

- 3 

4 

- - 9i 

_ 

- H 

2 

10 

0 

- 12 

6 

- 4 

2 

- - m 

— 

- lie 

3 

0 

0 

- 15 

0 

- 5 

0 

- 1 13 

- 2 

3 

10 

0 

- 17 

6 

- 5 

10 

- 1 4i 

— 

- 2i 

4 

0 

0 

1 0 

0 

- 6 

8 

- 1 6i 

\ — 

- 2 -l 

4 

10 

0 

1 2 

6 

- 7 

6 

- 1 8^ 

_ 

- 3 

5 

0 

0 

1 5 

0 

- 8 

4 

- 1 11 

_ 

- 3i 

5 

10 

0 

1 7 

6 

- 9 

2 

- 2 H 

_ 

- 3i 

6 

0 

0 

1 10 

0 

- 10 

0 

- 2 3^ 

_ 

- 4 

6 

10 

0 

1 12 

6 

- 10 

10 

- 2 6 

_ 

- 4i 

7 

0 

0 

1 15 

0 

- 11 

8 

- 2 8i 

_ 

- U 

7 

10 

0 

1 17 

6 

- 12 

6 

- 2 104 

- 5 

8 

0 

0 

2 0 

0 

- 13 

4 

- 3 1 

- ; 

8 

10 

0 

2 2 

6 

- 14 

2 

- 3 3 

- 54 

9 

0 

0 

2 5 

0 

- 15 

0 

- 3 54 

- 6 

10 

0 

0 

2 10 

0 

- 16 

8 

- 3 10 

- 6^ 

11 

0 

0 

2 15 

0 

- 18 

4 

- 4 3 

- 7i 

12 

0 

0 

3 0 

0 

1 0 

0 

- 4 7i 

_ 

- 8 

13 

0 

0 

3 5 

0 

1 1 

8 

- 5 0 

_ 

- 8J 

14 

0 

0 

3 10 

0 

1 3 

4 

- 5 44 

_ 

- 9i 

15 

0 

0 

3 15 

0 

1 5 

0 

- 5 9 

_ 

- 10 

16 

0 

0 

4 0 

0 

1 6 

8 

- 6 2 

_ 

- 104 

17 

0 

0 

4 5 

0 

1 8 

4 

- 6 6 i- 

_ 

- lU 

18 

0 

0 

4 10 

0 

1 10 

0 

- 6 ll" 

_ 

- 113 

19 

0 

0 

4 15 

0 

1 11 

8 

- 7 3| 

1 0^ 

1 20 

0 

0 

5 0 

0 

1 13 

4 

- 7 8 

1 li 

30 

0 

0 

7 10 

0 

2 10 

0 

- 11  6 

1 73 

40 

0 

0 

10  0 

0 

3 6 

8 

- 15  4i- 

2 2i 

50 

0 

0 

12  10 

0 

4 3 

4 

- 19  3 

2 9 

GO 

0 

0 

15  0 

0 

5 0 

0 

1 3 OJ 

3 3'- 

70 

0 

0 

17  10 

0 

5 16 

8 

1 6 11 

_ 

3 10* 

80 

0 

0 

20  0 

0 

6 13 

4 

1 10  9 

_ 

4 44 

90 

0 

0 

22  10 

0 

7 10 

0 

1 14  73 

4 ll" 

100 

0 

0 

25  0 

0 

8 6 

8 

1 18  5* 

_ 

5 52 

1.50 

0 

0 

37  10 

0 

12  10 

0 

2 17  8" 

— 

8 23 

200 

0 

0 

50  0 

0 

16  13 

4 

3 16  11 

10  111 

250 

0 

0 

62  10 

0 

20  16 

8 

4 16  13 

- 

13  8i 

300 

0 

0 

75  0 

0 

25  0 

0 

5 15  4t 

- 

16  5j 

3-5^) 

0 

0 

87  10 

0 

29  3 

4 

6 14  7 

19  2i 

4<X) 

u 

0 

100  0 

0 

33  6 

8 

7 13  lOi 

1 

1 11 

4.->0 

0 

0 

112  10 

0 

37  10 

0 

8 13  1 

1 

4 8 

500 

0 

0 

125  0 

0 

41  13 

4 

9 12  3i 

1 

7 43 
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Housekeeping  Expenses  (Weekly). 


Baker 

Butcher 

Brewer 

Charities  ... 

Coals 

Dress 

Fishmonger 
GardenExpenses 
Greengrocer 

Grocer  

Laundress... 
Milkman  .... 
Rates  and  Taxes 

Rent  

Sundries  .... 

Wages  

Wine  and  Spirits 


Monday. 

! Tuesday. 

Wed’sday. 

Thursday. 

Friday. 

Saturday. 

Total. 

£ 

8. 

d. 

£ 

8, 

d. 

£ 

8. 

d. 

£ 

8. 

d. 

£ 

8. 

d. 

£ 

8. 

d. 

£ 

8. 

d. 

0 

0 

9 

0 

0 

9 

0 

0 

9 

0 

0 

9 

0 

0 

9 

0 

1 

3 

0 

5 

0 

0 

2 

0 

0 

5 

7 

0 

3 

G 

0 

2 

4 

0 

4 

8 

0 

18 

1 

0 

5 

0 

0 

5 

0 

0 

a 

0 

0 

0 

2 

0 

2 

6 

0 

0 

3 

0 

5 11 

1 

2 

G 

1 

2 

G 

0 

7 

6 

0 

18 

0 

0 

5 

7 

1 

11 

1 

0 

O 

6 

0 

7 

0 

0 

1 

4 

0 

11  10 

• . • 

• 

0 

4 

0 

0 

4 

0 

0 

0 

9 

0 

1 

4 

0 

0 

G 

0 

2 

0 

0 

4 

7 

..  . 

0 

4 

8 

0 

G 

0 

0 

10 

8 

0 

4 

4 

0 

4 

4 

0 

4 

9 

0 

4 

9 

..  . 

1 

8 

0 

1 

8 

0 

9 

0 

0 

9 

0 

0 

0 

2 

7 

0 

5 

1 

0 

3 

9 

0 

4 

8 

0 

1 

O 

u 

0 

5 

6 

1 

2 

9 

1 

6 

8 

1 

6 

8 

0 

6 

0 

0 

3 

G 

0 

9 

G 

1 

10 

10 

10  14 

0 

2 

10 

6 

2 

9 

5 

_0_ 

15  10 

1 

14 

■■ 

1 

19 

14 

8 

The  total  of  each  week’s  expenses  to  be  carried  to  the  columns  in  the  monthly 
account  on  the  opposite  page.  This  will  give  the  total  of  the  monthly  expenditure.  'I’he 
weekly  cash  account  must  commence  with  the  balance  on  hand  from  the  previous  week, 
and  must  show  the  balance  left  on  hand  at  the  end  of  each  month. 

It  will  be  seen  that  both  rates  and  taxes  as  well  as  rent  and  wages  occur  in  this 
week’s  expenditure,  which  is  reckoned  as  the  first  of  the  year. 

Such  household  expenses  as  rent,  rates  and  taxes,  wages,  coals,  wines  and  spirits, 
are  scarcely  likely  to  be  weekly  ones,  but  they  should  all  be  set  down  in  each  week’s 
list,  so  that  no  extra  lines  will  be  needed  when  they  are  paid. 

Not  to  lose  sight  of  the  small  sums  spent  during  the  day  that  come  under  no  head 
but  that  of  sundries,  it  is  well  to  carry  a pencil  and  card  in  the  pui-se  to  jot  them  down 
as  they  occur. 


Housekeeping  Expenses  (Yearly). 


.jAN’CAnV. 

FnBnu.ABV. 

M.akch. 

April. 

May. 

Jcsr 

£ 

8, 

d. 

£ 

8, 

d. 

£ 

8. 

d. 

£ 

8. 

d. 

£ 

8. 

d. 

£ 

8, 

d. 

Baker  

1 

1 

6 

2 

0 

0 

1 

3 

9 

1 

G 

4 

1 

3 

0 

1 

7 

G 

Butcher 

3 

4 

11 

3 

16 

0 

2 

19 

6 

3 

17 

8 

3 

11 

0 

3 

19 

6 

Brewer 

1 

0 

0 

1 

5 

0 

1 

0 

0 

1 

0 

0 

1 

0 

0 

1 

0 

0 

Charities  

0 

19 

5 

1 

2 

0 

0 

12 

8 

2 

0 

6 

0 

10 

0 

0 

7 

6 

Coals 

1 

2 

6 

1 

15 

6 

1 

2 

6 

0 

15 

0 

0 

15 

0 

0 

12 

6 

Dress 

4 

15 

9 

3 

19 

0 

2 

17 

0 

5 

9 

3 

1 

16 

0 

3 

1 

7 

Fishmonger 

1 

15 

4 

1 

3 

0 

2 

0 

6 

1 

10 

0 

0 

18 

0 

1 

4 

0 

Garden  Expenses  .. 

0 

19 

0 

1 

0 

0 

0 

12 

0 

2 

4 

0 

3 

0 

5 

0 

0 

18 

0 

Greengrocer 

0 

16 

9 

0 

15 

0 

0 

14 

8 

1 

0 

4 

14 

0 

0 

13 

2 

Grocer  

2 

13 

6 

2 

12 

0 

1 

19 

8 

2 

16 

0 

2 

0 

0 

1 

17 

G 

Laundress  

0 

19 

6 

1 

2 

0 

0 

18 

6 

1 

4 

0 

1 

5 

0 

1 

10 

0 

Milkman  

0 

18 

3 

1 

0 

6 

0 

19 

0 

1 

2 

0 

0 

18 

0 

0 

19 

0 

Rates  and  Taxes  ... 

1 

8 

0 

1 

11 

8 

. 

..  . 

9 

0 

0 

9 

0 

0 

Sundries  

4 

4 

3 

4 

10 

0 

5 

9 

6 

2 

5 

9 

3 

14 

0 

G 

5 

0 

Wages  

Wines  and  Spirits ... 

1 

G 

8 

1 

G 

8 

1 

6 

8 

1 

6 

8 

1 

G 

3 

1 

6 

8 

1 

11 

6 

1 

8 

0 

0 

19 

7 

1 

2 

0 

1 

0 

0 

0 

18 

0 

37 

16 

10 

28 

14 

8 

2t 

15 

6 

39 

11 

2 

23 

15 

8 

25 

19 

ii 
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Housekeeping  Expenses  (Monthly). 


1st  Week. 

2nd  Week. 

3rd  Week. 

4th  Week. 

5th  Week. 

Total. 

£ 

S. 

d. 

£ 

d. 

£ s. 

d. 

£ s. 

d. 

£ 

d. 

£ *.  d. 

Baker  

0 

5 

0 

0 

5 

6 

0 5 

0 

0 4 

9 

u 

1 

3 

116 

Butcher 

0 18 

1 

0 15 

0 

0 13 

8 

0 17 

6 

0 

1 

8 

3 4 11 

l^rfiwpr 

0 

0 

0 

5 

0 

0 5 

0 

0 5 

0 

10  0 

Charities  

0 

5 11 

0 

4 

8 

0 6 

4 

0 2 

6 

0 19  5 



1 

2 

6 

12  6 

T)rpss  

1 

11 

1 

2 

4 

0 

0 3 

8 

0 17 

0 

4 15  9 

Fishmonger 

0 11 

10 

G 

7 

6 

0 10 

0 

0 5 

0 

0 

1 

0 

1 15  4 

Garden  Expenses  ... 

0 

4 

0 

0 

6 

0 

0 5 

0 

0 4 

0 

0 19  0 

0 

4 

7 

0 

.8 

0 5 

0 

0 4 

0 

0 16  9 

(rrnnpr  

0 10 

8 

0 17 

6 

0 14 

4 

0 11 

0 

2 13  6 

0 

4 

4 

0 

5 

0 

0 6 

2 

0 4 

0 

0 19  6 

Milkman  

0 

4 

9 

0 

4 

3 

0 5 

0 

0 3 

9 

0 

0 

6 

0 18  3 

Bates  and  Taxes  ... 

1 

8 

0 

18  0 

9 

0 

0 

9 0 0 

Sundries  

1 

2 

9 

0 17 

6 

0 18 

4 

1 0 

8 

0 

5 

0 

4 4 3 

1 

6 

8 

16  8 

Wines  and  Spirits  ... 

0 

9 

6 

0 

7 

0 

0 5 

0 

0 10 

0 

1 11  6 

19  ll 

8 

7 

2 

1 

5 1 

6 

5 9 

2 

0 

9 

5 

37  16  10 

Weekly  Cash  Account. 


Eeceipts ; — 

£ 

8. 

d. 

Expenditure — 

£ s.  d. 

Balance  on  hand  

3 

0 

0 

Cash  spent  

Cash  received : — 

Balance  on  hand  

....  5 3 2 

1st  Week 

20 

0 

0 

2nd  Week 

10 

0 

0 

3rd  Week 

5 

0 

0 

4th  Week 

5 

0 

0 

5th  Week 

0 

0 

0 

£i3 

0 

0 

dS43  0 0 

Housekeeping  Expenses  continued. 


JCLt 

• 

August. 

Septembeb. 

OCTOBEB. 

Novesibeb. 

Decembeb. 

Total. 

£ 

d. 

£ 

». 

d. 

£ 

8. 

d. 

£ 

8, 

d. 

£ 

8. 

d. 

£ 

8. 

d. 

£ 

s. 

d. 

1 

2 

4 

1 

6 

0 

1 

5 

9 

1 

2 

3 

1 

4 

8 

1 

14 

0 

15 

17 

1 

2 19 

0 

3 

4 

0 

3 

8 

0 

3 16 

0 

3 17 

9 

3 18 

0 

42 

11 

4 

1 

0 

0 

1 

0 

0 

1 

0 

0 

1 

5 

0 

1 

0 

0 

1 

5 

0 

12 

15 

0 

1 

9 

3 

1 

4 

0 

0 

16 

0 

0 14 

0 

1 

2 

0 

0 19 

6 

11 

16 

10 

0 12 

6 

0 15 

0 

1 

2 

6 

1 

5 

0 

1 

2 

6 

1 

5 

0 

12 

5 

6 

4 

2 

6 

3 

0 

5 

1 

19 

2 

2 

8 

n 

O 

5 

7 

1 

3 

0 

0 

41 

16 

0 

1 

17 

0 

1 

9 

o 

u 

0 19 

6 

1 

5 

0 

0 18 

6 

1 

2 

6 

16 

2 

7 

1 

2 

0 

0 15 

0 

0 18 

0 

0 12 

0 

0 10 

0 

0 12 

0 

13 

7 

0 

0 

9 

0 

0 10 

6 

0 17 

0 

C 

15 

4 

0 18 

2 

0 17 

0 

9 

0 

11 

3 

4 

0 

1 

12 

0 

2 ]2 

6 

2 14 

0 

2 19 

0 

4 10 

0 

31 

10 

2 

1 

3 

0 

1 

6 

4 

0 19 

0 

1 

0 

6 

0 18 

6 

0 19 

0 

13 

5 

4 

0 13 

6 

1 

4 

0 

0 

r/ 

6 

0 

18 

9 

0 19 

6 

1 

2 

0 

11 

17 

0 

2 

4 

9 

3 10 

0 

8 

14 

5 

9 

0 

0 

9 

0 

0 

33 

0 

0 

3 

12 

0 

2 

6 

6 

3 

0 

6 

4 

5 

0 

3 

17 

0 

5 

4 

0 

48 

13 

6 

1 

6 

8 

: 1 

6 

8 

1 

6 

8 

1 

6 

8 

1 

6 

8 

1 

6 

8 

16 

0 

0 

0 19 

6 

■ 1 

5 

0 

1 

2 

0 

1 

6 

1 

4 

0 

1 

11 

0 

14 

4 

1 

37 

2 

22 

4 

8 

' 22 

4 

1 

37 

1 

3 

27 

5 

4 

29 

5 

8 

. 

10 

0 
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Yearly  Cash  Account. 


Receix>ts 


Balance  in  hand 

Janiiai’y 

February  

March 

April  

May 

June  

July 

August  

September 

October  

November 

December  


Balance  forward,  £1  3 


Expenditure 

£ 

d. 

£ 

d. 

3 

0 

0 

January  

37 

16 

0 

40 

0 

0 

February  

28 

14 

8 

25 

0 

0 

March 

24 

15 

6 

25 

0 

0 

April  

39 

11 

2 

40 

0 

0 

May 

23 

15 

8 

25 

0 

0 

June  

25 

19 

11 

25 

0 

0 

July 

37 

2 

0 

40 

0 

0 

August  

22 

4 

8 

25 

0 

0 

September 

22 

4 

1 

25 

0 

0 

October  

37 

1 

3 

40 

0 

0 

November 

27 

5 

4 

25 

0 

0 

December  

29 

5 

8 

25 

0 

0 

Balance  forward 

7 

3 

3 

363 

0 

0 

363 

0 

0 

3. 


THE  MANAGEMENT  OF  HOUSEKEEPING  EXPENSES: 

The  following  tables  are  intended  to  give  a few  suggestions  to  those  inexperienced 
housekeepers  who  find  it  difiicult  to  apportion  small  or  moderate  incomes  so  as  to  supply 
all  the  usual  daily  needs. 

It  has  been  well  said  that  “ no  man  is  poor  who  spends  less  than  his  income,  and 
none  rich  who  exceeds  it,”  but  with  means  only  sufidcient  for  the  necessaries  of  life,  and 
very  few  of  its  luxuries,  it  is  not  always  easy  to  do  the  former.  In  such  cases  the  safe 
plan  is  first  to  make  a list  of  what  must  be  spent,  and  then  to  divide  the  surplus  accord- 
ing to  individual  requirements. 

TABLES  OF  COST  OF  HOUSEKEEPING, 

With  other  Expenses,  in  Families  of  from  Two  to  Six  Persons  with  incomes  of 

from  i£150  to  .£500. 


Cost  of  Living  of  Two  Persons  with  Income  of  £150. 


Weekly  Expenditure : — £ s.  J. 

Butcher 0 8 0 

Baker 0 16 

Grocery  (including  butter  & eggs)  0 6 0 

Fish  0 19 

Milk  0 16 

Vegetables  0 1 3 

Rent  *1  11  6 

Bates  and  Taxes  0 3 10 

Clothing  0 11  6 

Coals 0 2 0 

Lighting  0 10 

Washing  0 2 0 

Sundry  Expenses  0 5 9 


£2  17  7 


Yearly  Expenditure  : — £ s.  d. 

Butcher 20  16  0 

Baker 3 18  0 

Grocery  (including  butter  & eggs?)  15  12  0 

Fish  4 11  0 

Milk  3 18  0 

Vegetables  8 5 0 

Rent  30  0 0 

Rates  and  Taxes 10  0 0 

Clothing  30  0 0 

Coals  5 4 0 

Lighting  2 12  0 

Washing  5 4 0 

Sundry  Expenses  15  0 0 


£150  0 0 


It  will  be  seen  that  there  is  left  a margin  of  £15  for  sundry  extra  expenses.  Tlie 
8s  allowed  for  butcher’s  meat  will  give  9^  lbs.  of  meat ; the  Is.  64.  for  bread,  6 half- 
quartern loaves  : the  same  sum  for  milk,  1 pint  per  day  and  an  extra  quart  for  puddmgs  ; 
and  in  the  grocery  is  included  bacon  for  breakfast,  cheese,  some  rice  or  other  gram,  and 
dried  fruit  for  puddmgs. 


HOUSEKEEPING  ACCOUNTS. 


xx.w 


Cost  of  Living  of  Four  Persons  with  Income  of  £200. 


Weekly  Expenditure 

— ii  «. 

d. 

Yearly  Expenditure : 

— £ 

f. 

d. 

Butcher  

..  0 11 

0 

Butcher 

...  28 

12 

0 

Baker  

..0  3 

6 

Baker 

2 

0 

..0  7 

0 

Grocery 

...  18 

4 

0 

Fish  ..: 

..0  2 

6 

Fish  

10 

0 

Milk 

..0  3 

6 

Milk  

...  9 

2 

0 

Vegetables 

..0  3 

0 

Vegetables  

16 

0 

Kent 

..  0 12 

3i 

Rent  

...  32 

0 

0 

Kates  and  Taxes  

..0  2 

9 

Rates  and  Taxes 

...  7 

3 

0 

Lighting 

..0  1 

6 

Lighting  

...  3 

18 

0 

Coals  

0 

Coals 

...  7 

16 

0 

..0  1 

6 

Wnshing-  

...  3 

18 

0 

Clothing 

..  0 15 

0 

Clothing  

...  39 

0 

0 

Extra  Expenses  

..  0 10 

3i 

Extra  Expenses 

...  26 

19 

0 

£3  16 

94 

£200 

0 

0 

This  imaginary  family  is  supposed  to  consist  of  two  adults  and  two  children.  It 
will  be  seen  that  of  the  £200  income  £26  19s.  is  left  for  extra  expenses,  part  of  which 
would  doubtless  be  paid  in  school  fees.  The  washing  is  supposed  to  be  done  at  home. 
No  servant  is  included,  but  if  the  children  were  very  young  ones  and  would  cost  but 
little  to  keep  or  clothe,  the  income  would  warrant  the  wage  and  board  of  a girl  as 
general  servant  or  help. 


Cost  of  Living  for  Four  Persons  with  Income  of  £300. 


Weekly  Expenditure 

— £ 

8* 

d. 

Yearly  Expenditure 

— £ 

8. 

d. 

Baker  

..  0 

4 

6 

Baker 

14 

0 

Butcher  

..  0 

16 

0 

. Butcher 

12 

0 

Grocery  

..  0 

10 

0 

Grocery 

0 

0 

Fish  and  Poultry 

..  0 

4 

6 

Fish  and  Poultry  

14 

0 

ililk 

..  0 

3 

6 

Milk  

2 

,0 

Vegetables 

..  0 

3 

0 

Vegetables  

16 

0 

Wine,  &c 

..  0 

5 

0 

Wine,  &c 

....  13 

0 

0 

Kent 

..  0 

15 

44 

Kent  

....  40 

0 

0 

Kates  and  Taxes  

..  0 

3 10 

Kates  and  Taxes 

....  10 

0 

0 

Lighting 

2 

0 

Lighting  

....  5 

4 

0 

Coals  

..  0 

4 

3 

Coals 

....  11 

0 

0 

Washing 

..  0 

4 

0 

Washing  

....  10 

8 

0 

Wages 

..  0 

6 11 

Wages  

....  18 

0 

0 

Schooling  

..  0 

5 

0 

Schooling 

....  13 

0 

0 

..  0 

17 

6 

Clothing  

....  45 

0 

0 

Extra  Expenses  

10 

2 

Extra  Expenses 

....  26 

10 

0 

Jjo 

14 

£300 

0 

0 

This  family  is  also  supposed  to  consist  of  two  adults  and  two  children,  with  the 
addition  of  a woman  servant  whose  wages  are  shown.  The  4s.  allowed  per  week  for 
washing  is  to  represent  it  as  put  out  to  a laundress,  if  such  things  as  kitchen  towels 
were  washed  at  home. 

In  households  of  moderate  size  it  may  bo  safely  reckoned  that  each  adult  person’s 
board,  li^ng  well,  should  not  exceed  10*.  per  week,  and  this  should  bo  sufficient  for  all 
except  wine  or  spirit.  In  larger  househmds  the  average  board  would  bo  rather  less, 
perhaps  about  8a.  The  board  of  two  young  children  may  be  reckoned  as  equivalent  to 
that  of  one  grown  up  person,  that  is,  if  they  were  fed  upon  the  foods  generally 
considered  best  for  children  and  not  given  a quantity  of  meat. 
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Baker 

Batcher  

Grocery  

Fish  and  Poultry 

Milk 

Vegetables  

Wine,  &c 

llent 

Rates  and  Taxes 
Lighting . 

Coals  ... 

Washing. 

Wages .... 

Schooling 
Clothing  . 

Extra  Expenses  1 2 IJ 

o£9  12  93 


Yearly  Expenditure . 

r—  £ 

9. 

d. 

Baker 

0 

0 

Butcher 

0 

0 

Grocery 

6 

0 

Fish  and  Poultry  

4 

0 

Milk  

2 

0 

Vegetables  

14 

0 

Wine,  &c 

10 

0 

Rent  

....  60 

0 

0 

Rates  and  Taxes 

0 

0 

Lighting  

....  9 

2 

0 

Coals 

12 

0 

Washing  

....  18 

4 

0 

Wages  

0 

0 

Schooling 

0 

0 

Clothing  

....  78 

0 

0 

Extra  Expenses 

....  .57 

12 

0 

£500 

0 

0 

Cost  of  Living  of  Six  Persons  with  income  of  £500. 

Weekly  Expenditure : — £ s.  <1. 

0 5 0 
15  0 
0 15  0 
0 7 0 
0 4 0 
0 4 G 
0 12  6 
13  1 
0 5 0 
0 3 6 
0 6 0 
0 7 0 

0 13  1 
0 10  0 

1 10  0 


It  will  bo  seen  that  more  than  one-sixth  of  this  income  is  put  down  as  extra 
expenses,  these  being  intended  to  cover  such  ones  as  hire  of  horses  and  carriages, 
travelling,  &c.  School  fees  are  reckoned,  but  if  there  were  none  in  the  family  young 
enough  for  education,  there  would  doubtless  be  other  equal  expenses.  The  wages  of 
two  women  servants  only  are  put  down,  but  a family  living  in  the  country,  where 
rent  and  many  other  things  are  less  than  in  or  near  town,  would  probably  require  a 
gardener  or  useful  man,  who  could  attend  upon  a horse  or  pony  if  one  were  kept 


Cost  of  Living  of  Six  Persons  with  Income  of  £600. 


Weekly  Expenditure 

— £ s. 

d. 

Yearly  Expenditure 

— £ 

s. 

d. 

Baker  

6 

Baker 

6 

0 

Butcher  

...  1 6 

0 

Butcher 

12 

0 

Grocery  

...  0 15 

0 

Grocery 

....  39 

0 

0 

Fish  and  Poultry 

...  0 10 

0 

Fish  and  Poultry  

....  26 

0 

0 

Milk 

...  0 5 

0 

Milk  

0 

0 

Vegetables 

0 

Vegetables  

....  15 

12 

0 

Wine,  &c 

...  0 10 

0 

Wine,  &c 

....  26 

0 

0 

Rent 

...  1 6 

11 

Rent  

...  70 

0 

0 

Rates  and  Taxes  

...  0 6 

2 

Rates  and  Taxes 

...  16 

0 

0 

Lighting 

...  0 4 

3 

Lighting  

0 

0 

Coals  

...  0 6 

6 

Coals 

18 

0 

Washing 

...  0 8 

0 

Washing  

...  20 

16 

0 

Wages 

...  0 17 

31 

Wages  

0 

0 

Schooling  

...  0 10 

0 

Schooling 

0 

0 

Clothing 

54 

Clothing  

0 

0 

Extra  Expenses 

84 

Extra  Expenses 

...  92 

16 

0 

£11  10 

94 

£600 

0 

0 

Under  the  head  of  “ extra  expenses  ” should  come  insurance  fees,  for  every  house- 
hold should  insure  against  fire,  if  no  life  insurances  be  deemed  necessary.  Also  there 
should  be  something  put  aside  to  defray  such  expenses  as  would  be  incurred  in  sea-side 
trips  during  the  summer. 

It  is  not  supposed  that  taxes,  rent,  wages  or  schooling  would  be  paid  by  the  week, 
but  to  reckon  the  division  of  the  income  by  the  week  it  is  necessary  to  divide  what 
would  in  most  cases  be  quarterly  payments. 


EVERY-DAY  MEALS. 

X 


TIMES  FOE  MEALS. 

According  to  the  occupations  and  ages  of  those  for  whom  meals  are  prepared  so 
must  the  honrs  for  them  be  arranged  ; but  there  are  two  golden  rules  conceim- 
ing  them:  namely,  that  there  should  be  sufhcient  time  allowed  for  them  to  be 
partaken  of  without  hurry,  and  that  they  should  be  punctually  served.  Of 
little  use  is  it  having  a dainty  breakfast  ready  for  the  master  of  the  house  ten 
minutes  before  he  has  to  start  for  business,  or  a well-cooked  good  dinner  for 
the  children  when  they  have  to  hurry  through  it  to  be  in  time  for  afternoon 
school.  Better  is  it  to  allow  a little  extra  time  than  to  run  the  risk  of  people 
having  to  bolt  their  food  or  go  without  it.  There  should  always  be  a clear 
half-hour  allowed  for  breakfast,  and  this  should  not  be  a meal  that,  as  in  many 
houses,  runs  on  from  eight  to  ten  o’clock.  This  is  fatal  to  the  regular 
household  routine  ; nor  can  breakfast  be  served  comfortably  and  properly  for 
different  members  keeping  different  times,  unless  it  be  in  large  households 
where  there  are  many  hands  for  the  morning  work. 

The  servants  should  be  allowed  time  for  their  breakfast  before  that  in  the 
dining-room  commences;  and  for  them  to  do  this  it  is  absolutely  necessary  that 
they  rise  betimes.  Children  also  should- have  an  early  breakfast,  or  there  will 
be  too  long  an  interval  between  that  and  their  tea  of  the  day  before.  For 
master  and  mistress  we  cannot  suggest  a time,  unless  that  it  be  not  later  than 
nine  o’clock. 

Where  there  are  little  ones  and  several  servants,  a dinner  must  be  served  in 
the  middle  of  the  day;  but  it  is  generally  necessary  to  have  some  cooking  done 
later  when  the  master  of  the  house  returns.  Most  men  who  value  their  health 
prefer  to  have  only  a light  luncheon  during  working  hours  and  return  to 
dinner  late,  and  this  is  certainly  more  economical  than  dining  away  from 
home. 

We  would  advise  young  housekeepers  not  to  make  a trouble  of  this  meal, 
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and  to  be  ready  to  partake  of  it  with  their  husbands.  Many  think  it 
impossible  with  one  or  two  servants  to  have  a late  dinner  or  what  now  often 
takes  its  place,  a high  tea ; but  in  reality  there  is  no  more  work  attached  to  its 
preparation  than  that  of  an  ordinary  tea  and  its  following  supper,  and  the 
late  dinner  is  served  and  cleared  away  long  before  a supper  could  be.  If  the 
latter  meal  be  taken,  it  should  be  moderately  early,  and  then  we  cannot  see 
that  it  is  more  injurious  than  a very  late  dinner.  - . 

PUNCTUALITY  AND  EBGULAEITY.  ^ 

Looking  at  punctuality  and  regularity  from  a health  point  of  view,  no  one 
will  deny  that  in  the  serving  of  our  meals  they  are  essential.  To  the  healthy, 
irregularity  is  dangerous;  to  the  delicate,  it  is  absolutely  injurious.  It  is 
known  that  a certain  time  shouli  elapse,  sufficient  for  digestive  purposes,  be- 
tween Qur  meals  ; but  when  that  time  has  passed,  and  in  waiting  for  a meal  we 
lose  the  appetite  for  it  we  should  have  had,  had  it  been  served  in  time,  so  much 
good  food  is  wasted,  and  a certain  amount  of  harm  done  to  our  system. 

It  may  take  some  time  and  trouble  to  so  far  plan  out  the  time  for  meals  so 
that,  as  far  as  possible,  they  are  convenient  and  suitable  for  all;  but  when  once 
this  is  done  punctuality  in  serving  them  should  be  insisted  upon,  with  a 
corresponding  insistance  on  the  punctuality  of  those  for  whom  they  are  served. 
As  a rule,  it  is  no  more  trouble  (nay,  is  less)  to  have  regular  meals  than  irregular 
ones  ; and  where  the  latter  exist,  it  is  oftener  the  mistress  to  blame  than  the 
servants.  If  she  does  not  make  a point  of  punctuality  with  her  children  as  well 
as  the  cook,  and  if  she,  above  all,  does  not  keep  to  times  and  hours  herself,  she 
can  never  expect  either  regular  meals  or  regular  work.  Want  of  punctuality  is 
more  often  than  not  an  outcome  of  selfishness,  for  people  with  that  bad  quality 
naturally  only  think  of  their  own  comfort  and  convenience.  It  is  nothing  to 
them  if  they  be  not  hungiy  that  dinner  waits  also  for  half-a-dozen  others,  and 
it  behoves  housekeepers  to  make  the  tiresome  ones  suffer  for  their  own  fault, 
and  not  visit  their  sins  upon  those  who  have  some  consideration  for  the  con- 
venience of  others. 

Where  there  are  but  few  servants,  or  it  may  be  only  one,  an  utter  disarrange- 
ment of  their  duties  is  usually  the  result  of  lack  of  punctuality  with  regard  to 
the  time  of  meals ; and  for  their  sake  alone,  it  is  essential  that  upon  this  point 
young  housekeepers  should  be  strict. 

SEEVING  OF  MEALS. 

Whether  we  live  plainly  or  upon  every  luxury  to  be  obtained,  the  rule  in 
serving  our  meals  should  be  the  same — to  make  them  as  attractive  and  as 
dainty  as  possible.  When  this  is  the  case,  not  only  does  a good  dinner  taste 
the  better,  but  a simple  one  is  dignified  and  made  a far  more  enjoyable  meal 
than  many  a more  costly  one  where  the  details  are  not  perfect. 

The  damask  may  not  be  of  the  finest,  the  glass  may  not  be  costly,  but  the 
one  can  be  white  and  the  other  bright.  Make  the  best  of  everything.  Let  the 


Table  Glass. 

3 TiimUfrt,.  2 fila'".  Dishes,  2 Decanters,  2 Claret  JuRS,  Carafe,  Water  JuR  and  Cdass, 
9 Wine  Classes,  ; Champastne  T umblers,  i Soda  Glass,  1 Cream  Ewer  and  Sugar  Bowl, 
2 Ice  Plates,  2 Finger  Basins,  i Glass  Centre  Piece. 


iSSt, 


Dinner  and  Dessert  China. 

4 Dinner  Plate.s,  4 Dessert  Plates,  2 Vegetable  Dishes,  i Soup  Tureen,  i Jug,  i Cheese  Dish, 
1 Ice  Pail,  2 Salts,  i Strawberry  Dish,  i Fruit  Dish,,  i Spoon  Warmer. 


KVERV-DAY  meals. 
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cloth  be  .spotless,  the  glass  polished,  the  knives  bright  and  sharp,  and  the  silver 
glistening,  and  always  have  some  kind  of  decoration  in  the  way  of  foliage 
plants  or  flowers.  Let  the  viands  if  hot  ones  be  served  really  hot  and  with 
really  hot  plates,  and  let  there  be  as  little  delay  as  possible  between  the 
courses.  Where  it  is  not  possible  to  serve  as  well  as  cook  an  elaborate  meal, 
it  is  far  better  to  have  one  of  a few  well-cooked  dishes  sent  properly  to  table 
with  their  accompanying  vegetables  or  sauces.  Make  whatever  meal  is  served 
for  the  family  or  guests,  however  simple,  as  perfect  as  can  be  of  its  kind,  and, 
as  we  have  before  said,  let  it  look  as  attractive  as  possible. 

LAYING  THE  CLOTH. 

There  is  more  art  than  people  imagine  in  laying  a cloth  properly.  Anyone 
can  put  a tablecloth  over. a table  and  add  the  necessary  forks,  knives,  spoons, 
&c.,  but  everyone  cannot  place  these  things  neatly  and  accurately,  cannot 
think  of  everything  that  will  be  required,  nor  dispose  either  silver,  dishes,  or 

• other  adjuncts  to  look  pretty  and  tasteful. 

A well  laid  table  is  one  of  the  refining  influences  that  home  should  bring  to 
bear  upon  the  young  mind.  Order,  perfect  cleanliness  and  good  taste  should 
be  thought  as  essential  at  the  table  as  in 
dress.  Always  have  your  table  proj>erly 
laid,  and  if  it  be  done  so  every  day,  how 
much  less  the  anxiety  when  guests  are 
bidden  to  any  meal.  It  is  possible  in  many 
households  where  the  service  is  not  quite 
in  proportion  to  the  demand,  that,  for  in- 
stance, in  a house  where  only  one  general 
servant  can  be  kept,  that  she  has  not  al- 
ways time  to  lay  the  cloth.  Eather  than 
let  this  be  done  in  a slovenly  hasty  way,  it 
i.s  better  to  do  it  oneself.  There  is  nothinfj 
hard  nor  derogatory  in  this  task,  nay,  it 
would  be  more  so  to  sit  down  to  a meal 
where  everything  was  put  upon  the  table  with  neither  thought  nor  care  except 
that  of  getting  the  table  laid  (?)  in  as  short  a time  as  possible. 

We  have  later  to  speak  of  the  preparation  of  the  various  articles  used  in 
setting  a cloth,  such  as  the  burnishing  of  the  silver,  the  folding  of  the  napkins, 

• and  the  arrangement  of  the  flowers  ; here  we  need  only  generalise  ; but  we 
must  not  forget  a word,  or  rather  a place,  for  the  tablecloth.  Let  it  be  laid 

I evenly,  with  the  same  quantity  falling  at  the  two  ends  and  at  the  two  sides, 

. let  it  be  refolded  always  in  the  same  creases,  and  let  it  go  in  a press  if  possible. 
If  there  is  no  necessity  for  economy  in  laundry  work,  and  a fresh  tablecloth 
' can  be  used  for  every  meal,  then,  and  only  then,  is  it  excusable  to  wisp  it  up 
when  taking  it  off  the  table,  iu.stead  of  folding  it  neatly. 
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Even  though  both  meals  be  served  on  the  same  table,  it  is  best  to  have  two 
tablecloths  going  for  breakfast  and  dinner,  and  the  one  not  in  use  in  the 
press. 

THE  SIDEBOAED. 

The  sideboard  for  dinner  (and  for  breakfast  in  large  families)  requires 
laying  as  well  as  the  cloth  ; and  it  should  have  its  fancy  cloth  with  fringed 
edges  or  its  plain  white  one  for  the  purpose. 

On  it  should  be  laid  at  breakfast  the  spare  plates,  knives  and  forks,  &c.,  the 
loaf  and  platter,  and  the  large  cold  dishes,  if  any  be  served,  such  as  a ham,  pie, 
or  cold  joint. 

At  dinner  it  is  usually  the  receptacle  of  the  dessert  plates,  knives  and  forks, 
the  spare  bread  or  rolls,  besides  holding  extra  supplies  of  knives,  forks, 
spoons  and  glasses.  In  ordinary  family  dinners,  where  dessert  is  not  served, 
any  cold  sweets  and  their  accompanying  plates,  as  well  as  the  materials  for  the 
cheese  course,  could  be  placed  upon  the  sideboard.  Some  persons  like  to  have 
the  dessert  laid  out  upon  the  sideboard,  but  this,  in  the  case  of  strongly-scented 
fruit  such  as  a pine  or  melon,  is  as  great  a mistake  as  putting  it  upon  the 
table ; such  fruits,  too,  as  strawberries  and  other  delicate  kinds  are  not  improved 
by  being  kept  in  the  room  during  the  time  of  serving  a hot  dinner. 

In  winter,  such  things  as  nuts  or  oranges  cannot  deteriorate  by  being  kept  in 
the  dining-room,  but  the  summer  fruits  almost  invariably  do.  Everything  that 
will  be  required  in  laying  a cloth  should  first  be  brought  into  the  room,  then 
the  tablecloth  spread  and  the  serviettes,  neatly  folded,  placed  equidistant  so 
that  every  person  shall  have  equal  space.  Lay  the  knives  and  forks  the  width 
of  a dinner-plate'  apart  and  do  not  forget  to  put  bread  to  each  person,  also  see 
that  the  salt  cellars,  nicely  filled  with  dry  salt  and  with  clean  spoons,  are 
sufficient  for  the  requirements  of  the  party  ; and  that  there  are  condiments, 
such  as  sauce,  pepper,  cayenne  and  mustard  at  hand  according  to  what  is  to 
be  served. 

When  there  is  but  one  person  to  wait  at  table,  if  there  be  any  cold  dishes  to 
be  served  during  dinner  they  and  their  accompanying  plates  may  be  brought 
in  and  put  upon  the  sideboard,  for  it  should  be  the  aim  to  save  time  and 
labour  as  much  as  possible  and  to  avoid  any  waits  during  the  meal,  than  which 
nothing  can  be  more  annoying. 

A few  plants  when  obtainable  make  the  sideboard  look  a great  deal  nicer 
than  without  any  decoration  and  they  should  be  put  in  ornamental  pots. 

The  old  fashioned  silver  wine  coolers  make  very  handsome  receptacles  for  pot 
plants  and  serve  to  brighten  up  the  sideboard,  which  should  be  made  to  look  as 
glittering  and  pretty  as  possible,  particularly  when  laying  it  for  dinner. 

A short  experience  of  cloth-laying  will  teach  the  beginner  just  what  will 
be  needed  for  individual  meals ; but  we  herewith  give  two  lists  that  will  show 
what  would  be  required  at  an  ordinary  breakfast  for  eight  persons  and  a 
dinner-party  of  twelve,  independent  of  floral  or  other  decorations. 
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BREAKFAST  TABLE  AND  SIDEBOARD  CLOTH. 


Breaktast  for  Eight  Persons, 

Consisting  of  tea,  cotFee,  bread,  rolls,  toast,  eggs,  cntlets,  ham, 

. cold  pie,  fruit,  watercress. 

¥ 

The  Table. 


^Vhite  cloth. 

Plants  or  flowers  in  centre  of  table. 

8 serviettes,  very  simply  folded. 

12  cups  and  saucers,  6 at  each  end, 
with  spoons. 

8 small  plates  and  knives,  one  set  at 
the  lefc  side  of  each  person. 

8 large  hot  plates  placed  before  the 
cutlets,  with  knife  and  fork. 

S large  knives  and  forks,  one  of  each 
set  to  each  person. 

The 

Bread,  platter  and  knife. 

8 oold  plates  for  ham  and  pie. 

Knives  and  forks  for  ham  and  pie. 


8 small  plates,  suitable  for  fruit,  set  at 
one  corner. 

2 breakfast  cruets  holding  salt,  pepper, 
and  mustard,  at  corners,  and  2 salts 
at  other  corners. 

Watercress  boat. 

Egg  stand,  for  6 or  8,  with  spoons. 

Butter  dish,  toast  rack. 

4 table  spoons. 

Coffee  pot,  crushed  sugar,  hot  milk. 

Tea  pot,  loaf  sugar,  cold  milk. 


Sideboard. 

Carvers  and  helpers  for  both  dishes. 

3 or  4 each  extra  spoons,  knives  and 
forks. 


To  Lay  the  Table. 

Put  the  serviettes  in  front  of  each  person  and  a small  plate  and  knife  to  the 
left.  Set  the  cups  and  saucers  in  two  semi-circles  of  six  at  each  end  of  the 
table  and  the  tea  and  coffee  pot  at  either  end  flanked  by  milk  and  sugar. 

In  the  centre  of  the  table  let  there  be  a vase  of  flowers  or  plant  and  flank 
this  with  two  dishes  of  fruit  prettily  arranged. 

Set  the  hot  dish  at  the  centre  of  the  side  of  the  table  and  opposite  to  this 
pnt  the  hot  rolls. 

The  toast,  butter,  eggs  and  watercresses  will  make  four  corner  dishes,  and 
fill  up  the  remainder  of  the  space  on  an  ordinary  breakfast  table. 

Let  the  toast  be  crisp  and  freshly  made,  the  cold  dishes  nicely  garnished 
with  parsley,  the  butter  in  small  rolls  or  balls,  the  plates  and  cutlets  very  hot, 
the  tea  and  coffee  good. 

hen  fresh  fruit  is  not  obtainable  a^lish  of  stewed  fruit,  such  as  prunes  or 
pippins,  may  take  its  place,  or  small  dishes  of  marmalade  and  jam. 

If  the  toast  be  buttered  it  should  be  placed  either  in  a hot-water  dish,  or  if 
that  be  not  at  hand,  in  a plate  with  a cover,  set  over  a basin  of  hot  water. 
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DINNER  TABLE  AND  SIDEBOARD  CLOTH. 

Dinner  for  Twelve  Persons, 

Consisting  of  soup,  fish,  two  entrees  (one  hot,  one  cold),  joint  and  vegetables, 
game,  sweets,  cheese,  dessert,  sherry,  champagne,  claret. 


The  Table. 


12  prettily- folded  serviettes. 

12  sherry,  claret,  and  champagne 
glasses. 

12  soup  spoons. 

12  dessert  spoons. 

12  large  forks. 

12  large  knives. 


12  fish  eaters. 

8 salt  cellars. 

12  dessert  forks. 

Soup  ladle. 

Eish  carvers. 

8 table  spoons. 

Water  carafes  and  glasses. 


The  Sideboard. 


8^  dozen  large  forks, 
dozen  large  knives. 

12  small  knives  and  plates,  if  cheese  is 
to  be  served. 

12  cold  plates  for  cold  entrees. 

12  plates,  if  cold  sweets. 

12  dessert  plates,  knives,  forks,  and 
finger  glasses. 

6 table  spoons. 

Joint  and  poultry  carvers. 


I Biscuits,  butter  and  pulled  bread  for 
cheese  course. 

Cruets  and  sauces. 

Bread,  cut,  or  rolls. 

Some  few  spare  knives,  forks  and 
spoons. 

Glasses  for  whatever  wines  are  to  be 
served  after  dinner. 

Ice  in  pails,  if  in  summer. 

Grape  scissors,  nutcrackers. 

I Fruit  spoons. 


To  each  person  place,  as  shown  above,  a serviette,  a large  knife  and  fork,  a 
dessert  spoon  and  fork,  fish  eaters,  soup  spoon,  and  three  glasses,  sherry, 
champagne  and  claret.  To  each  also  put  a roll  or  thickly  cut  small  piece  of 
bread,  and  menu  card  if  they  are  used. 

Put  carafes  and  glasses  as  there  is  room  with  reference  to  the  decoration. 
Put  salts  and  spoons  at  corners  and  sides  of  the  table.  Set  the  fish  carvers 
and  soup  ladle  at  the  head  of  the  table,  to  be  replaced,  after  using,  with  the 
meat  carvers  and  poultry  knife  and  fork. 

The  entrees,  it  is  presumed,  will  be  handed,  when  helpers  according  to  what 
the  dishes  consist  of  should  accompany  them.  Vegetables  will  also  be  handed, 
with  their  spoons,  and  in  the  case  of  asparagus,  with  tongs.  “ 

WAITING  AT  TABLE.  I; 

Those  who  wait  at  table  should  have  for  their  qualifications,  quickness.  Is 
neatness  and  quietness,  and  they  should  be  ready  of  eye  to  see  where  anything  I 
is  wanting,  where  plates  or  glasses  are  empty,  and  watchful  for  summons  from  l-s 
master  or  mistress.  I : 
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In  large  establishments  the  butler  would  wait  at  table,  supported  by  footmen 
and  perhaps  an  under  butler.  In  smaller  ones  a parlour  maid  is  oftenest  seen, 
helped  when  necessary  by  the  housemaid,  who  takes  the  second  place  with 
regard  to  the  former  as  a footman  does  with  a butler.  In  still  smaller 
households  where  but  two  servants  are  kept,  all  the  waiting  is  done  by  the 
housemaid  ; while  where  there  is  but  one  servant,  it  is  unreasonable  to  expect 
any  more  attendance  than  the  placing  of  the  dishes  upon  the  table  and  the 
changing  of  the  plates,  as,  if  she  has  the  cooking  to  do,  most  of  her  time  must 
perforce  be  spent  in  the  kitchen  during  meals. 

Still,  whatever  servants  there  be,  if  waiting  is  done  certain  rules  apply,  which 
we  here  give. 

The  attendance  begins  from  the  head  of  the  table  on  the  right  side  of  the 
master  of  the  house,  where  will  be  seated  the  chief  lady  guest,  or  if  there  be  no 
guests  the  mistress  of  the  house  will  be  the  first  served.  As  plates  are 
finished  with  they  should  be  removed,  as  glasses  are  emptied  they  should  be 
refilled,  with  permission  of  those  using  them.  Everything  is  handed  at  the  left 
bide,  but  wine  is  poured  out  on  the  right. 

At  breakfast,  luncheon  or  supper  attendance  is  seldom  exacted,  and  after 
. the  first  course  has  been  handed  servant  or  servants  are  generally  allowed  to 
'leave  the  room;  and  for  this  reason  it  behoves  them  to  see  that  before  doing  so 
everything  required  for  the  meal  is  left  upon  the  table  or  sideboard.  At  an 
elaborate  luncheon  with  several  hot  courses,  service  would,  of  course,  be  required 
^ as  at  a dinner  ; and  at  a ball  supper,  or  even  one  with  several  guests,  the 
servants  would  attend,  but  as  the  mode  of  waiting  would  be  the  same  at  all 
■:  meals,  we  will  confine  ourselves  to  speaking  of  what  would  be  required  at  a 
dinner. 


Directly  the  soup  is  handed  round  in  the  order  we  have  said,  the  sherry,  or 
■'whatever  wine  is  served  first,  is  carried  to  each  person.  In  serving  the  fish  a 
plateful  is  taken  to  each  person,  the  waiter  or  waitress  having  in  the  other  hand 
■ the  accompanying  sauce,  or  being  followed  by  a second  servant  with  it  and 
cruets  if  necessary. 

For  the  entrees  which — even  where  other  dishes  are  put  upon  the  table,  are 
•generally  handed — plates  replacing  those  used  for  fish  are  placed  to  each 
person,  with  clean  knife  and  fork,  and  spoon  if  curry  is  served ; the  dishes  are 
then  handed  round  for  every  one  to  help  themselves.  The  meat  course  is 
handed  by  the  chief  servant,  the  second  following  with  the  vegetables,  and  the 
game  or  poultry  in  like  manner  followed  by  its  adjuncts. 

The  head  servant  also  pours  out  the  wine,  going  to  the  right  hand,  and,  in 
the  case  of  a choice,  asking  which  will  be  taken.  If  beer  is  given  the  servant 
brings  a small  tray  to  the  left  side  of  each  person,  and  on  this  they  put  their 
glass  to  be  filled. 

All  plates,  as  we  have  said,  should  be  carried  away  just  as  they  are  directly 
they  are  done  with,  but  upon  reaching  the  sideboard  the  servants  must  remove 
the  knife  and  fork  and  put  each  into  their  proper  receptacle,  basket  or  tray 
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which,  to  avoid  scratching  of  silver  or  unnecessary  noise,  should  have  cloths  at 
the  bottoms,  and  the  plates  themselves  should  be  put  in  a proper  zinc-hned 
basket  put  for  convenience  near  the  door. 

In  the  case  of  a good  many  courses  it  may  be  that  the  dinner  service  will 
be  insufficient,  and  some  plates  will  have  to  be  washed  during  dinner,  for  which 
purpose  a tub  should  be  ready  filled  with  very  hot  water  and  soda  and  the  fish 
plates,  if  taken  out  directly  after  that  course  was  finished  and  put  into  this, 
would  be  ready  for  a second  entree  or  for  the  joint,  and,  the  tub  being  refilled,  I 

the  plates  used  for  the  first  entree  would  be  washed  in  time  for  the  game. 

After  the  game  or  last  savoury  course,  plates  for  the  sweets  are  put  to  each  | 
person  and  the  dishes  handed ; the  same  applies  to  a cheese  course. 

When  the  last  is  over,  the  table  is  completely  cleared,  slips  if  used  are  taken 
ofi",  and  the  crumbs  removed  with  scoop  or  brush  and  tray  ; then  the  table  is 
reset  for  dessert,  with  clean  glasses  according  to  the  after-dinner  wine,  dessert 
plates,  knives  and  forks  and  finger  glasses,  and  the  fruit  and  wine  is  placed 
upon  the  table. 

Sometimes  the  servants  hand  round  the  principal  dishes  and  pour  out  the 
wine,  but  after  that  their  services  are  dispensed  with. 

Parlourmaid’s  or  housemaid’s  dress  for  waiting  at  table,  should  be  of  black 
material,  simply  made,  but  brightened  by  smart  and  pretty  caps  and  aprons  ; 
and  collar,  cuffs  and  hands  should  be  spotless.  Good  attendance  is  a very 
great  comfort,  both  to  mistress  and  guests  ; it  leaves  the  former  free  to  enter- 
tain the  latter,  instead  of  having  to  devote  herself  to  their  wants,  and  it  adds 
considerably  to  the  enjoyment  of  a meal.  Mistresses  should  make  a point,  if 
they  have  servants  to  wait  at  table,  to  have  them,  or  train  them  to  be, 
thoroughly  competent,  executing  proper  service,  not  only  at  a dinner  party, 
but  every  day.  If  we  have  nothing  glossed  over  when  by  ourselves  at  the 
family  meal,  either  in  the  laying  of  the  cloth  or  the  waiting,  there  will  always 
be  a sense  of  security  when  we  entertain,  that  the  servants  will  do  their  duty. 

INSTEUCTIONS  FOR  FOLDING  OF  SERVIETTES. 

Without  being  as  obtrusive  as  they  often  are  at  hotels  or  large  public  enter- 
tainments, these  articles  should  still  be  part  of  the  ornaments  of  the  table.  It  I 
used  to  be  the  fashion  to  have  them  only  of  plain  damask  ; but  we  now  vary  i 
them  with  coloured  borders  and  embroidered  monograms.  These  are  pretty  | 
enough  in  their  way,  but  to  be  in  good  taste,  the  colour  must  be  the  one  pre-  i 
dominant  in  the  decoration  of  the  table  ; and,  therefore,  unless  one  can  have 
sets  of  serviettes  with  different-coloured  ornamentation,  if  we  want  to  vary  our 
flowers  or  foliage,  we  had  better  be  contented  with  the  plain  white  ones, 
brightening  them  with  a dainty  little  bouquet  of  two  or  three  blossoms  and 
foliage  when  using  them  for  dinner  or  other  entertainment.  I 

For  everyday  family  use  an  ornamental  ring  through  which  they  are  run  is  j 
usual;  but  placed  fresh  for  guests  they  should  certainly  be  folded.  For  this  I 
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purpose  they  should  be  slightly  starched,  but  not  stiff,  and  ironed  in  perfectly 
even  folds. 

We  illustrate  in  different  stages  the  folding  of  seven  different  patterns,  of 
which  the  best  known,  the  least  trouble,  and  the  most  convenient  is  the 
“ Mitre.”  There  is  a certain  pretty  neatness  in  this,  and  it  is  a handy  recept- 
acle for  the  bread  or  roll. 

The  Mitre. — Fold  the  napkin  in  three  to  form  a strip,  then  bring  the  two 
edges  of  this  to  the  centre,  as  shown  in  fig.  1.  Next  fold  down  two  corners  as  in 
tig.  2,  and  by  doubling  the  folded  napkin  under  lengthwise  you  will  get  fig.  2- 
Next  bend  the  left-hand  bottom  corner  towards  the  right  hand,  and  slip  it 
into  the  inner  fold,  as  in  fig.  4 ; and,  turning  the  napkin,there  will  be  a similar 
fold  to  receive  the  right-hand  corner,  with  the  result  shown. 

The  Collegian. — Fold  the  serviette  lengthwise  into  three,  then  turn  over  each 
side  at  the  centre  as  shown  in  fig.  1.  Turn  over  the  serviette  and  roll  up  the 
ends  as  in  fig.  2.  Next  fold  these  two  rolls  under,  that  the  two  rolls  may  lie 
side  by  side  at  the  back  of  the  square,  as  may  be  seen  in  fig.  3,  with  the  result 
shown  in  fig.  4.  Another  way  of  folding  this  serviette  is  not  to  turn  it  before 
making  the  rolls,  so  that  when  they  are  put  underneath,  the  napkin  opens 
and  gives  space  for  the  bread.  This  mode  of  folding  is  on  page  illustration. 

The  Neapolitan  is  folded  like  the  Collegian,  only  that  before  turning  down 
the  serviette  as  in  fig.  4,  the  topmost  of  the  thi-ee  folds  is  turned  back  half  way, 
80  that  it  opens  as  in  fig.  1. 

The  Sachet. — This,  like  the  Collegian  or  Neapolitan,  is  a neat,  flat-lying 
serviette,  suitable  for  breakfast  or  luncheon.  It  should  first  be  folded  in  three 
and  the  centre  fold  rolled  as  a hem  to  the  middle,  as  in  tig.  1.  Then,  the  napkin 
lying  fiat  upon  the  table,  hem  uppermost,  the  two  ends  should  be  brought 
together,  thus  folding  the  strip  in  half  and  leaving  the  hem  in  the  middle  (see 
fig.  2).  Next  turn  from  the  outer  edge  in  three  folds  at  dotted  lines,  then 
reverse  the  napkin  and  turn  the  other  side  in  the  same  w-ay.  Now  take  the 
centre  of  each  end,  and,  bending  them  back  to  take  the  form  of  the  dotted  lines, 
put  the  ends  of  the  diamonds  thus  formed  under  the  band  which  crosses  the 
centre  of  the  serviette,  as  shown  in  figs.  3 and  4. 

The  Fan. — Lay  the  serviette  flat  upon  the  table,  and  make  a deep  pleat  in 
the  centre,  a.s  shown  in  fig.  1 ; then  fold  the  two  edges  together  as  in  fig.  2. 
Now  pleat  in  folds  like  a fan  about  an  inch  deep,  backwards  and  forwards,  as 
shown  in  fig.  3 ; then  let  it  expand,  and  pinch  down  each  fold  till  it  presents 
the  appearance  shown  in  fig.  4,  and  put  it  either  in  a glass  or  napkin-ring. 
This  style  of  folding  a serviette  is  more  suitable  for  the  two  ends  than  the  sides 
of  a table. 

The  Palm  Leaf. — Fold  the  serviette  diagonally  across,  and,  if  a very  large 
one  repeat  the  ^.irocess,  so  that  a triangular  effect  is  the  result.  Next  turn  up 
the  two  ends  so  as  to  form  three  points,  as  shown  in  fig.  1,  and  fold  up  the 
lower  edge  as  in  fig.  2 ; then,  having  pleated  up  the  serviette  in  regular  folds 
a.s  a fan,  place  it  in  a ring  to  stand  up,  as  in  fig.  3. 
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The  Shoe.  — Fold  the  serviette  in  three,  then  again  over,  to  make  it  half 
the  width.  Fold  over  at  centre  and  turn  up  the  ends,  next  under  at  the  dotted 
lines,  as  in  fig.  1.  Again  fold  over  at  dotted  line  shown  in  fig.  1,  at  both  sides 
(see  fig.  2).  Turn  up  the  ends  as  shown  on  the  right  side,  fig.  3;  then  fold 
forwards,  bringing  A to  A,  and  set  up  the  slipper  as  shown  in  fig.  4. 

Table  napkins  for  placing  under  a tart  dish  are  usually  folded  in  a square 
of  four  folds,  and  the  corners  turned  under  ; but  a cut  paper  that  effectually  j 
conceals  the  pie  dish  is  a good  substitute  for  the  napkin.  i 

For  putting  round  a souffle  they  are  simply  folded  lengthwise  and  pinned 
round.  For  fish,  they  are  folded  to  the  shape  of  the  dish  ; but  ornamental  | 
papers  for  both  fish  and  pastry  are  now  more  often  used  than  napkins.  ^ 

l! 

MODERN  TABLE  DECORATION.  ' 

To  most  young  housewives,  this  is  quite  one  of  the  most  attractive  and 
pleasant  of  their  duties.  At  the  present  time  there  is  quite  a furore  for  original  I 
designs  for  the  ornamentation  of  our  tables  with  flowers  and  foliage  ; and  I 
fashionable  dinner  givers  vie  with  each  other  in  their  floral  arrangements,  and  I 
the  quaintness  and  beauty  of  the  vases  and  other  receptacles  used  for  decora-  ■ 
tion.  Fortunately,  it  is  not  always  the  costliness  that  enhances  the  beauty  in  : 
these  cases,  for  there  are  very  many  flowers  which  can  be  bought  for  a mere  i 
trifle  (if  not  grown),  that  lend  themselves  perfectly  for  table  decoration ; while  » 
wild  flowers  have  been  found  so  pretty  for  this  purpose  that  they  have  been  i 
used  by  professional  artists  in  flowers  at  many  grand  dinners. 

Field  flowers  mingled  with  grasses  form  a charming  decoration  in  such  I 
blends  as  cornflowers  lightly  grouped  with  delicate  brown  grass,  or  poppies 
with  lighter  ones  and  marguerites  ; buttercups  also,  if  properly  arranged  to 
stand  up  well  without  any  crowding,  with  plenty  of  feathery  foliage,  look  ex-  : 
tremely  well ; and  one  great  charm  that  wild  flowers  for  table  use  possess  is,  that  A 
they  have  so  little  scent.  Some  people  cannot  stand  strongly-scented  flowers  I 
in  a room  at  all,  and  still  more  most  strongly  object  to  their  being  found  upon  I 
a dinner  table,  where  the  heat  too  often  makes  them  overpowering.  The  only  ft 
perfumed  flower  that  seems  generally  to  find  favour  is  the  rose,  and  it  is  a ft 
lovely  one  for  table  decoration,  if  lout  into  low  bowls  or  baskets,  or  in  single 
blooms  in  small  glasses,  with  only  their  own  foliage.  Yellow  being  such  a ■ 
pretty,  bright  colour,  and  one  that  does  not  jar  against  surroundings  in  the  ft 
way  of  other  colours,  is  a very  favourite  one  for  dinner  tables ; and  if  this  ft 
colour,  besides  the  roses  named,  small  dwarf  sunflowers,  Alpine  poppies,  iris  I 
and  marguerites  are  all  effective.  Apropos  of  iris,  it  forms  a lovely  decoration  ft 
in  pale  mauve,  yellow  and  white,  with  plenty  of  pale  green  as  foliage.  The  ft 
darker  shades  of  this  flower  are  also  beautiful ; but  the  deep  blues  are  almost  ft 
black  by  night,  and  should  only  be  chosen  to  use  by  daylight.  I 

Foliage  alone  can  be  used  by  those  with  taste  and  skill  in  arrangement  toft 
make  a lovely  table,  quite  as  pretty  as  a floral  one.  We  have  seen  this  done,* 
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both  in  hothouse  foliage,  in  which  the  colours  may  be  as  rich  as  flowers,  and 
equally  well  in  the  leaves  and  berries  of  ordinary  hardy  plants.  In  the  country,  in 
autumn,  we  have  never  far  to  seek  for  lovely-tinted  leaves  and  bright-hued 
berries  that  cost  only  the  trouble  of  picking  ; and  even 
in  town,  we  can  generally  get  some  leaves  and  trails 
of  Virginia  creeper  or  sprays  of  the  many-hued  bar- 
berries. 

The  fashions  in  table  decorations  now  change  as 
often  as  those  of  our  attire,  that  is,  the  different  modes 
of  arrangement  and  the  vases  in  which  the  flowers 
are  placed  ; but  two  very  good  rules,  that  seem  likely  to 
hold  good  for  a long  time  to  come  are,  that  they  should 
be  of  one  or  two  colours  only,  and  that  they  shall 
not  impede  the  view  across  the  table. 

It  will  be  found  easier  to  make  a good  effect  with 
one  colour  in  the  flowers  used  and  variety  of  the 
foliage  than  to  blend  a miscellaneous  collection  of 
blossoms. 

The  great  aim  of  a good  decorator  is  so  to  place  the 
flowers  that  they  look  natural,  and  as  if  (jroioincj. 

Crowding  them  together  takes  away  from  the  beauty 
of  the  flowers,  which  should  stand  clearly  apart,  their 
stems  showing,  with  the  grasses  or  fern  with  which  they 
are  intermingled  veiling,  but  not  hiding  them,  nor  resting  upon  the  blossoms. 

This  is  neither  the  age  of  heavy  dinners  nor  heavy  decoration.  Substantial 
entrees,  immense  joints  and  old  port  have  departed  with  the  solid  masses  of 

flowers  that.  Ailing  the  massive  epergnes,  hid  host 
and  hostess  from  view  of  most  of  their  guests.  The 
dinner  tables  of  fashionable  people  are  things  of 
lightness  and  delicacy,  and  the  menus  to  correspond. 

Where  time  cannot  be  spared  for  decorating  the 
table,  plants  may  be  used.  Ferns  especially  look 
well,  particularly  in  the  rustic  glass  flower-stands 
(see  page  illustration).  They  also  look  very 
pretty  in  white  china  vases  ; but  these,  to  show 
up  well  upon  the  cloth,  if  not  placed  upon  dessert 
centres  of  colour,  should  have  velvet  stands.  One 
of  the  best  lasting  ferns  we  may  mention,  one 
that  will  bear  exposure  to  gas,  is  the  pteris,  of 
v/hich  there  are  several  varieties  ; and  experience 
goes  to  prove  that  they  live  better  and  longer  in 
china  pots  without  a hole  for  ventilation. 

It  has  been  now  used  so  long  that  it  is  probable  the  dessert  centre  will  go 
out  of  fashion  before  many  seasons  are  over ; yet  it  is  a useful  feature  on 
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large  tables,  especially  if  flowers  are  not  plentiful,  there  being  only  required  I 
with  one  of  these  two  or  three  vases  and  a fringe  of  foliage  and  flow’ers. 
Prettier  than  the  plain  ones  of  plush  or  velvet,  are  those  of  soft  silk,  and  even  ^ 
of  such  inexpensive  materials  as  art  muslin,  puckered  artistically,  and  with  l 

flowers  introduced  in  the  folds.  Here  is  an  example  for  a summer  decoration  : 

An  oval  table  for  twelve,  covei’ed  (with  but  the  space  allowed  for  laying  knives, 
forks,  spoons  and  glasses)  with  pale  pink  silk  laid  on  loosely  and  full,  and 
gathered  into  innumerable  folds.  In  the  centre,  a graceful  vase,  not  more 
than  eight  inches  high,  of  pink  and  white,  the  pink  deeper  than  that  of  the 
silk,  of  cactus  type,  filled  with  white  roses  and  foliage ; six  more  corresponding  j 
vases,  smaller  than  the  centre  one,  also  standing  amongst  the  silken  folds,  and  | 
one  tiny  one,  just  a flower  itself,  holding  a single  white  rosebud,  set  for  each 
person.  The  silk  also  veiled  by  long  trailing  pieces  of  asparagus  foliage,  and  j 
with  roses  thrust  into  its  folds  here  and  there. 

Another  example  is  suitable  for  a spring  decoration.  The  centre  in  this  is 
of  pale  yellow,  the  colour  of  a dafibdil.  Upon' it  stands  three  delicate,  feathery 
palms,  the  centre  one  a trifle  higher  than  the  rest,  with  at  their  bases  only 
foliage  of  delicate  tints  and  white.  Fringing  the  cloth  in  irregular  wreaths, 
small  ivy  and  fronds  of  fern ; down  the  sides,  slender  glass  vases,  holding 
daffodils,  grasses  and  fern. 

A looking-glass  plateau  with  a border  trough  has  a cool  and  pretty  effect  in 
summer,  if  arranged  with  a narrow-leaved  green  and  white  plant  in  the  centre, 
with  a base  of  yellow  and  white  iris  resting  on  the  water,  or  rather  glass. 
Bound  the  plateau  in  the  trough,  should  be  placed  wet  moss,  and,  in  this 
again,  yellow  and  white  iris  and  any  water  grasses.  On  the  glass,  and  as  ii 
floating  on  the  water,  water  lilies,  either  yellow  or  white. 

Mountain  ash  berries,  when:  ripe,  set  in  richly-tinted  autumn  foliage,  make 
a lovely  decoration ; and  bracken,  golden  at  that  season,  makes  a charming 
contrast  to  green  foliage  or  fern. 

Upon  very  large  tables,  tall  vases  and  high  decorations  are  best  ; and  for 
this  purpose,  an  excellent  palm,  whose  stem  is  too  fragile  to  intercept  the 
view,  and  whose  leaves  are  most  delicate,  is  the  Cocus  Weddiliana. 

Strewing  the  cloth  with  flowers  or  leaves,  or  laying  upon  it  wreaths  made 
lightly  of  suitable  flowers  and  tied  with  ribbons,  is  a pretty  fashion  ; but  for 
this  purpose  it  must  be  remembei'ed  to  choose  such  blooms  and  leaves  as  -will 
stand  heat  and  being  out  of  water  without  flagging.  Another  way  in  w'hich  i 
flowers  are  used  without  putting  in  water  is,  by  setting  them  up  in  small  I 
sheaves  (a  few  flowers  and  many  gi'asses)  arranged  as  sheaves  of  wheat  would  ■ 
be,  so  as  to  stand  upright,  tied  with  ribbons  to  correspond  in  colour  with  the  ii 
flowers. 
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A WBLL-ORDEEED  KITCHEN. 

To  HiVE  this  iu  the  best  sense  of  the  word,  to  know  that  the  room  in  which 
the  food  for  the  household  is  prepared  and  cooked,  and  where  servant  or 
servants  must  spend  a great  part  of  their  time  is  as  neat,  as  nicely  kept, 
and  as  clean  as  possible,  is  the  ambition  of  all  good  housekeepers.  It  is  an 
absolute  comfort  to  feel  that  our  meals  are  cooked  in  a j)roper  and  cleanly  man- 
ner, and  it  is  necessary  for  health’s  sake  that  they  should  be  so. 
i In  a disorderly  kitchen,  where  utensils  are  allowed  to  get  out  of  order,  where 
oven  is  dirty,  grate  not  properly  cleaned,  where  such  like  slovenliness  is 
tolerated,  it  is  not  possible  to  send  food  to  the  table  fit  to  eat,  nor  equally 
is  it  so  for  the  servants  to  sit  down  comfortably  to  their  meals  or  evening’s 
rest. 

We  hold  it  to  be  the  duty  of  every  mistress  to  have  her  kitchen  not  only 
provided  with  all  necessary  Titensils  for  cooking,  etc.,  and  to  insist  on  perfect 
cleanliness,  but  to  make  it,  and  have  it  kept  a comfortable  room  in  which  it  is 
no  hardship  for  the  servants  to  live. 

On  the  Continent  kitchens  are  prettier  and  brighter  places  than  they  are 
here,  as  a rule ; but  it  is  our  own  fault  if  ours  are  not  attractive.  A well-kept 
kitchen  can  be  really  pretty  with  its  well-set  dresser  and  its  snowy  cloth,  its 
brilliant  pots,  pans  and  covers,  its  bright  windows,  highly  polished  grate, 
glittering  fender,  and  well-scrubbed  tables. 

Of  course  it  is  not  possible  always  to  have  everything  in  order,  but  even 
1 w^en  there  is  litter  there  need  be  no  muddle  nor  dirt. 

Three  golden  rules  for  the  kitchen  are  : 

“ Keep  everything  in  its  proper  place,” 

“ Use  every  article  for  its  proper  purpose,” 

“ Clear  as  you  go.” 

The  last  rule  is  one  of  the  most  imi^ortant  to  be  followed.  If  the  things  used 
for  the  last  meal  be  not  cleared  before  the  next  one  has  to  bo  prepared,  a 
I mnddle  must  result ; and  if  dirty  things  are  allowed  to  accumulate,  ten  to  one 
I when  a pot  or  pan  ia  wanted  in  haste  it  is  sure  to  be  um^aablo,  withoiit  the 


} 


1 THE  KITCHEN  DEPARTMENT. 

delay  of  washing.  We  should  remember  that  the  kitchen  is  the  great  laboratory  i 
of  the  household,  and  upon  that  which  is  prepared  there  depends  greatly  the  I 
health  of  the  family  ; and  that  the  influence  of  a well-ordered  one  upon  the  ^ 
members  of  a household,  especially  the  servants,  is  great.  That  it  should  be  , 
of  good  size  in  comparison  with  the  house,  well  lighted  and  well  ventilated, 
and  that  there  should  be  a plentiful  water  supply  goes  without  saying. 

And  we  now  come  to  the  subject  of — 

KITCHEN  EEQUISITES. 

Under  this  heading  would  come  not  only  the  ordinary  kitchen  utensils  but  I 
also  its  fittings  and  furniture,  and  of  these  we  will  first  speak.  j 

The  lualls  of  a kitchen  should  be  covered  with  a varnished  paper  which  can  I 
be  washed,  and  it  is  well  to  have  a wooden  dado  (also  varnished),  headed  by  a | 
rail  the  height  of  the  back  of  a chair,  which  will  save  much  defacement,  acting 
as  a fender  between  the  wall  and  any  person  or  thing  that  may  come  into 
contact  with  it.  All  wood-work  in  a kitchen  is  better  grained  and  varnished 
than  painted,  for  the  smooth  glossy  surface  not  only  attracts  less  dirt  than 
paint  but  is  more  easily  cleaned  than  the  latter. 

The  floor  is  usually  covered  with  oil-cloth  or  linoleum,  but  this  need  not 
reach  to  the  walls  all  round ; a border  may  be  made  by  staining  the  floor 
about  two  feet  in  width  and  then  varnishing,  then  all  that  will  be  necessary  to 
keep  both  boards  and  covering  clean  will  be  to  wipe  them  over,  after  sweeping, 
with  a damp  cloth,  afterwards  polishing  them,  for  which  purpose  petroleum 
may  be  used  to  make  them  look  bright. 

The  principal  thing  in  the  furnishing  of  a kitchen  is  its  chief  table,  which 
should  be  sufliciently  large,  and  very  firm  and  substantial.  The  best  kind  is 
one  with  deal  top,  not  less  than  inch  thick,  with  stained  and  varnished 
frame  and  legs.  The  deal  should  be  constantly  scrubbed  and  kept  white,  but  I 
there  should  be  a table-cloth  provided  for  covering  it  when  work  is  over,  as 
also  a rug  to  lay  down  before  the  kitchen  fender.  Next  in  importance  to  a i 
good  table  comes  a clock,  sufficiently  large  and  of  dependable  make — want 
of  punctuality  cannot  be  condemned  if  theie  is  no  time-piece  to  guide  the 
servants.  The  chairs  should  be  firmly-made  wooden  ones,  stained  and  polished  ; 
the  number  would,  of  course,  depend  on  the  size  of  kitchen  and  the  number  of 
servants,  but  we  may  suggest  that  one  of  them  should  be  an  arm-chair.  ^ 
linen  press  and  a hall  step-chair  arc  both  most  useful  things  in  a kitchen. 

Of  the  fixtures,  the  dresser  is  the  most  important.  This  has,  as  a rule,  besides 
its  racks  for  plates  and  dishes,  its  table-top  and  three  drawers,  and  cupboards  ■ 
below ; but  sometimes,  instead  of  these  cupboards  there  is  a pot-board, 
which  should  be  kept  brightly  blade.  The  ledges  should  have  hooks  of  1 1 
different  sizes,  and  different  distances  apart  upon  each  ledge,  for  the 
hanging-u2i  of  cups,  large  and  small,  and  jugs  of  various  sizes.  Cupboards  in 
a kitchen  are  essential,  and  there  are  usually  found  one  on  either  side  of  the 
fireplace.  Jn  piost  instances  these  are  doable  ones,  thus  givipg  in  all  four 
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cupboards,  which  should  each  be  devoted  to  a sj)ecial  purpose — to  contain  one 
kind  of  article.  Thus  one  of  the  top  ones  might  be  used  for  the  tea-things  in 
use,  and  the  other  for  the  every-day  glass ; while  one  of  the  lower  ones  might 
serve  for  a receptacle  for  pie-dishes,  and  such  like  things ; the  other  would  bo 
handy  for  keeping  (not  the  stores  of  them,  but  just  a little)  wood  and 
paper  (the  former  dry  and  ready  for  use)  for  occasional  use  when  the  fii-e  wauls 
re-lighting.  Upon  the  walls,  we  should  not  forget  to  mention,  should  be  cover 
rails  ; one  a straight  one,  with  hooks  for  the  covers  to  hang  by,  the  other  a 
sloped  one — that  is,  put  so  as  to  take  the  lower  edge  of  the  largest  cover  at  one 
end  and  of  the  smallest  at  the  other,  so  as  to  keep  them  from  touching  the  wall. 
Even  when  this  precaution  is  taken,  the  covers  should  not  be  hung  up  if  at  all 
greasy  at  the  edges,  as  they  often  are  when  taken  off  a hot  dish. 

KITCHEN  RANGES. 

There  are  now  so  many  different  kinds  of  kitchenei's,  stoves  and  ranges  that 
it  would  be  a difficult  matter  to  say  which,  for  economy,  cleanliness  and  con- 
venience, should  take  the  palm.  However,  the  choice  of  a range  must  neces- 
sarily depend  upon  several  things — namely,  the  size  of  the  kitchen,  and  the 
requirements  of  the  family. 

Besides  the  ordinary  range  or  kitchener,  it  is  well  for  a kitchen  to  be  provided 
with  some  small  stove,  heated  by  gas  or  oil,  that  will  be  found  most  convenient 
in  summer,  or  when  hot  water  or  some  small  cookery  is  needed  in  a hurry. 
It  no  larger  one  can  be  had,  a small  gas  trivet  and  tube  connected  with  a gas- 
burner  is  better  than  having  to  depend  solely  upon  the  kitchen  fire  for  boiling 
a kettle. 

UTENSILS  FOR  COOKING. 

These  may  be  divided  into  two  classes,  say  those  for  boiling  and  those  for 
roasting;  these  two  classes  having  sub-divisions,  such  as  stewing,  steaming, 
oaking,  toasting,  grilling  and  frying. 

Under  the  first  head  comes,  first,  hailing  pure  and  simple,  in  hot  water, 
such  as  boiling  a ham  or  a potato  ; stewing,  which  is  another  kind  of  boiling 
by  a more  gradual  heat  and  a longer  process ; frying,  which  is  cooking  in  fat 
instead  of  water  ; and  simmering,  which  is  a very  modified  kind  of  boiling. 

Under  the  second  head — that  of  roasting,  come  also  several  modifications  of 
the  same  mode  of  cooking.  Roasting,  in  its  usual  meaning,  is  cooking  meat  or 
other  substances  with  heat  that  passes  fx’om  its  source  through  intervening  and 
surrounding  air — as,  for  example,  a joint  hung  on  a bottle-jack  before  the  fire ; 
lalung  may  be  termed  roasting  in  an  oven  ; hroiling,  when  the  food  is  put 
close  to  the  fire,  either  over  it  on  a gridiron,  or  suspended  before  it  ; and 
toasting,  which  is  synonymous  with  broiling. 

Under  the  head  of  utensils  used  in  boiling  there  come  also  those  for  stewing 
and  frying  ; while  under  the  head  of  utensils  used  in  roasting  come  those  for 
bfiking  and  broiling. 


COOKING  UTENSILS. 
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The  principal  cooking  utensils  should  be  found  in  every  house,  be  it  cottage  or 
mansion  ; and  by  the  term  we  mean  a sufficient  number  o£  pots,  pans,  &c.,  to 
serve  for  the  preparation  of  all  oi-dinary  meats  and  vegetables  for  the  table.  ^ 
We  give  below  lists  of  articles  usually  needed  in  the  kitchens  of  ordinary 
households,  in  which  lists  ai'e  included  the  brushes,  brooms,  &c.,  that  are 
required  for  house-work. 

In  furnishing,  it  is  often  difficult  to  know  what  will  bo  sufficient  for  our 
requirements  in  the  kitchen.  It  is  a far  more  easy  thing  to  reckon  up  how 
many  chairs  and  tables  we  may  need  than  what  we  ought  to  buy  for  cooking 
our  meals  and  for  use  below  stairs. 

In  the  following  specifications  we  have  named  all  that  would  be  necessary  in 
households  of  moderate  requirements,  and  if  the  lists  appear  to  be  rather 
long  ones  for  small  families,  it  must  be  remembered  that  the  same  number 
of  things  would  be  required  to  cook  a dinner  for  four  as  for  one  of  twelve 
persons.  i 

It  is  really  economical  to  buy  a good  stock  to  start  with,  because  if  we  | 

are  short  of  any  articles,  others  not  intended  for  the  purpose  are  made  to  do  I 

duty  and  are  often  ruined  in  the  process.  Do  not,  however,  have  such  a large  ' 


COOlvlNG  L'TENSiL!^. 


iiii 


stock  that  you  tempt  your  servants  to  put  away  dirty  pots  and  pans  knowing 
they  have  more  at  hand  to  use. 

The  cost  of  the  utensils  in  list  No.  1 should,  if  bought  of  good  quality  at  a 
good  house,  where  the  goods  could  be  depended  on  for  quality,  be  about  £30  to 
£33  ; and  for  the  list  No.  2,  it  should  not  exceed  the  sum  of  £10  10s. 


List  No.  1,  of  Cooking  and  other  Household  Utensils  Required  in 
Houses  of  Moderate  Size. 


1 

2 

1 


6 Wrought  Iron  Stewpans 
6 Wrought  Irou  Saucepans 

2 Block  Tin  Saucepans  

1 Wrought  Iron  Boiling  Pot  ... 

1 Wrought  Iron  I'rying  Pan  ... 

1 Till  Mackerel  Saucepan  and 

Plate  

1 Wrought  Iron  Stock  Pot  and 

Ladle  

Block  Tin  Fish  Kettle  

Copper  Cutlet  Pan  

Copper  Omelette  Pan  

Wrought  Iron  Bain  Marie  Pan, 
with; Stock  Pot,  Glaze  Pot 

and  Stewpans  

Block  Tin  Colander 

Block  Tin  Baking  Sheets 

Mincing  Machine  

Tin  Jelly  Moulds  

1 Tin  Pudding  Mould 

12  TinDarioles  

1 Copper  Charlotte  Russe  Mould 

2 Iron  Eagout  Spoons 

6 Table  Spoons  

1 Tin  Seasoning  Box 

2 Boxes  of  Paste  Cutters 

6 Tartlette  Pans 

1 Set  of  Skewers 

1 Bottle  Jack 

1 Tin  Dripping  Pan  

1 Stand  and  Ladle  for  Dripping 

Pan 

1 Broad  Grater  

2 Gravv  Strainers  

1 Egg  Whisk 

1 Egg  Slice  

1 Fi.sh  Slice  

1 Fluted  Bar  Gridiron 

1 Flour  Dredger  

1 Sugar  Dredger 

1 Pepper  Box 

1 Wrought  Iron  Tea  Kettle 

1 Tin  Teapot 

1 Tin  CoflW  Pot 

1 Tin  Funnel 

1 Spice  Box 

3 Canisters  for  Tea,  Coffee  and 

Sugar  


s.  d. 
2 10 
1 17  0 

0 4 6 

1 1 0 
0 2 6 

0 12  G 


Chamber  Pail  

Larding  and  1 Trussing  Needles 

Meat  Saw  

Meat  Chopper 


2 Cook’s  Knives 

1 W eighing  Ma chine  an d W eights 
6 Kitchen  Knives  and  Forks 


s.  d. 

5 6 

3 0 

4 0 
3 3 

5 <: 
0 0 

6 3 


1 Corkscrew 

0 

1 

0 

1 0 

0 

1 Coal  Hammer  

0 

2 

G 

0 12 

0 

1 Coal  Shovel  

0 

3 

0 

0 10 

6 

1 Cinder  Shovel  

0 

2 

(I 

0 5 

0 

6 Nickel  Silver  Tea  Spoons 

0 

O 

0 

4 Nickel  Silver  Table  Spoons  ... 

0 

G 

0 

1 Wooden  Meat  Screen,  with  2 

3 10 

0 

Shelves  

3 

3 

0 

0 4 

6 

3 Cook’s  Sieves  

U 

2 

0 7 

0 

4 Wooden  Spoons 

0 

1 

4 

0 15 

0 

1 Paste  Board  and  Bolling  Pin 

0 

4 

() 

0 5 

0 

1 Coffee  Mill 

u 

4 

G 

0 2 

G 

1 Chopping  Board  and  Knife  ... 

0 

b 

0 

0 6 

0 

1 Flour  Tub 

0 

'3 

0 

0 6 

0 

1 Salt  Box  

0 

2 

G 

0 1 

4 

1 Long  Hair  Broom  

0 

3 

G 

0 2 

0 

1 Carpet  Broom  

0 

3 

3 

0 5 

0 

1 Mop 

0 

2 

0 

0 6 

0 

1 Area  Broom  • • • . 

0 

1 

(J 

0 0 

9 

1 Banister  Brush 

0 

2 

0 

0 1 

6 

1 Sweep’s  Brush 

0 

1 

0 

0 15 

0 

1 Dusting  Brush 

0 

1 

(> 

0 5 

6 

2 Scrubbing  Brushes 

0 

4 

0 

1 Set  of  Shoe  Brushes 

0 

G 

0 

0 5 

6 

1 Housemaid’s  Tray,  fitted  with 

0 0 

10 

Brushes,  Leathers,  Cleaning 

0 3 

0 

Materials,  &c 

0 17 

6 

0 1 

0 

1 Clothes  Brush  

0 

4 

C 

0 0 10 

1 Hat  Brush 

0 

1 

0 

0 1 

4 

2 Hearth  Brushes  

0 

3 

0 

0 3 

G 

1 Decanter  Brush  

0 

1 

G 

0 1 

0 

1 1 Wooden  Pail  

0 

2 

u 

0 1 

4 

2 Wooden  Tubs  

0 11 

G 

0 0 

G 

1 Patent  Leather  Knife  Board... 

0 13 

G 

0 8 

0 

1 Baizedined  Plato  Basket 

0 

5 

(I 

0 3 

9 

1 Linen  Piess  

2 

2 

t» 

0 1 

9 

1 Clothes  Horse  

0 

G 

6 

0 0 

4 

1 Pair  of  House  Steps  

0 

8 

G 

0 3 

0 

1 Knife  Tray 

0 

3 

0 

0 5 

0 

Tot.vl  ...  .£32 

15 

3 

liv 
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List  No.  2,  of  Cooking  and  other  Utensils  Required  in  Small  Houses 
3 Cast  Iron  Saucepans 


I IroQ  Boiling  Pot 
I Iron  Frying  Pan 
I Tin  Fish  Kettle., 
i Tin  Colander 

Li  'I’in  Moulds 

Tin  Patty  Pans.. 

Iron  Table  Spoon 
Set  of  Skewers 
Tin  Meat  Screen,  with 
Pan  and  Ladle 
Egg  Slice  ... 
Gridiron 
Flour  Dredger 
Pepper  Box... 

Coffee  Mill  ... 
Mincing  Machine 
Iron  Tea  Kettle 

Bottle  Jack 

Tin  Candlesticks 

Tea  Pot  

Coffee  Pot 

Gravy  Strainer  ... 

Spice  Box  

Weighing  Mac 
Weights 


1 Chamber  Pail 


£ 

0 

«. 

5 

d. 

0 

J 

0 

3 

3 

0 

7 

6 

0 

1 

6 

0 

5 

0 

0 

1 

0 ! 

U 

3 

9 1 

0 

0 

9 I 

0 

0 

8 

0 

1 

G 

Dripping 

1 

0 

6 

0 

0 10 

0 

1 

G 

0 

1 

0 

0 

0 

6 

, , , 

0 

4 

0 

4 . . 

0 

12 

6 

0 

5 

0 

0 

15 

0 

0 

4 

0 

0 

3 

3 

u 

1 

6 

0 

1 

4 

0 

3 

0 

e 

and 

0 

18 

6 

s 

0 

2 

6 

... 

0 

5 

0 

1 Tea  Canister  

1 Coffee  Canister 

1 Coal  Scoop 

1 Stewpan  

1 Meat  Saw  

6 Kitchen  Knives  and  Forks 
6 Tea  Spoons 

2 Tablespoons  

1 Cinder  Shovel  

1 Hair  Sieve 

2 Wooden  Spoons 

1 Paste  Board  and  Bolling  Pin 

1 Wooden  Pail  

1 Wooden  Bowl  ‘ 

1 Wooden  Tub  

1 Knife  Board 

1 Plate  Basket  

1 Knife  Tray 

1 Clothes  Horse 

1 Long  Hair  Broom  

1 Carpet  Broom  

1 Banister  Brush 

1 Sweep’s  Brush  

1 Dusting  Brush 

1 Scrubbing  Brush  

1 Set  of  Shoe  Brushes 

Total  ... 


£ t. 
0 1 
0 1 
0 3 


d. 

0 
6 
0 

(I  3 « 


0 0 


0 2 
0 4 
(I 

0 4 
0 1 


0 

0 


0 

0 

0 


0 1 

0 1 

0 0 8 

0 4 « 

0 2 3 

3 
9 
0 
0 
C 

U 0 (! 


0 2 0 


0 G 6 

.£10  11  8 


Should  there  be  any  washing  done  at  home  it  would  be  as  well  to  have  a 
small  washing  machine  or  wringer  in  addition  to  the  above  kitchen  requisites, 

A small  wringer,  where  there  is  not  room  for  an  ordinary  washing  machine^ 
is  a great  help.  It  can  be  fitted  on  to  the  tub ; and  the  clothes,  &c.,  drawn 
through  it  will  be  found  ready  for  the  line,  as  it  so  thoroughly  squeezes  out 
the  water,  thus  saving  much  labour.  The  prices  of  these  range  from  £T  t>s. 
to  £2  5s. 

A fluted  washing-board,  which  costs  but  a mere  trifle,  on  which  the  clothes 
should  be  rubbed,  will  be  found  a great  help  in  washing  clothes,  &c. 

The  prices  quoted  in  these  lists  are  the  highest  given  at  good  shops,  where 
the  quality  of  the  goods  is  guaranteed.  For  cash,  a discount  varying  from  2rV 
per  cent,  to  5 per  cent,  is  always  allowed,  therefore  this  should  be  I'eckoned 
against  the  total  cost  in  each  list. 

We  append  a list  of  some  of  the  best  manufacturers  of  these  goods. 


Adams  and  Son,  57,  Haymarket,  S.W. 
Benetfink  and  Co.,  89,  Cheapside,  E.C. 
Benham  and  Sons,  50,  52  and  54,  Wigmore 
Street,  W. 

Maple  and  Co.,  141,  Tottenham  Court  Eoad, 
W.C. 


Oetzmann  aud  Co.,  67,  Hampstead  Eoad, 
N.W. 

Wilson  and  Son,  7,  King  William  Street, 
Strand,  W.C. 


WHAT  IS  NEEDED  FOR  A HEALTHY  DIET. 

There  are  but  few  people  wbo  do  not  realise  the  fact  so  often  stated  by  the 
highest  medical  authorities,  that  for  invalids  food  is  more  important  than 
medicine.  Yet,  when  in  health,  how  many  of  us  are  careless  and  indifferent 
about  our  diet,  so  long  as  we  have  what  is  pleasant  to  our  individual  taste. 

It  is  well  known  that  some  of  the  most  fatal  diseases,  such  as  consumption, 
are  often  brought  on  by  poor  food ; and  as  equally  well  known  is  it  that 
infectious  complaints  spread  most  quickly  amongst  the  ill-fed ; and  these 
reasons  alone  should  be  sufficient  for  us  to  think  it  necessary  to  give  some 
attention  to  the  science  and  economy  of  food. 

Appeal  to  a medical  man  as  to  the  best  means  of  avoiding  illness,  and  one 
of  his  prescriptions  will  certainly  be  a good  diet,  one  in  which  the  constituents 
are  those  which,  in  their  due  proportions,  go  to  make  up  a healthy  frame  and 
nourish  a healthy  body. 

We  assert  that  it  is  of  vital  importance  for  all  who  can  to  know  what  is 
necessary  in  the  way  of  food  to  sustain  and  support  the  human  frame  in  its 
full  vigour;  not  only  for  their  own  sakes,  but  for  those  whom  they  may  be 
called  upon  to  provide  for  or  advise. 

It  is  undeniably  a fact  that  a large  number  of  the  lower  orders  cannot  have 
much  variety  or  choice  in  their  food,  and  a still  greater  number  suffer  from 
the  poorness  of  its  rj^nality  ; but  in  many  homes  where  neither  money,  time  nor 
knowledge  should  be  lacking  to  ensure  a perfect  diet  it  is  not  found. 

Many  of  the  richest  amongst  us  are  no  better  fed  or  nourished  than  those 
who  cannot  afford  good  or  varied  food,  simply  because  the  former  either  do  not 
know  or  do  not  care  to  take  what  alone  can  be  a healthy  diet. 

Many  physicians  assert  that  amongst  the  large  middle  class  of  the  popula- 
tion of  this  country,  a far  too  great  proportion  of  their  food  is  drawn  from  the 
animal  kingdom,  especially  in  the  diet  of  young  people  and  children ; and  that 
if  they  would  diminish  the  quantity  of  the  flesh  foods,  and  in  their  place  par- 
take of  a greater  amount  of  vegetables,  pulses  and  fruits,  a better  tone  of 
health  would  be  arrived  at  with  the  majority. 
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Vegetarians  tell  us  tliat  flesh  foods  are  not  necessary  : that  a hard-working 
man  can  ho  sustained  upon  a diet  in  which  they  fiud  no  place  ; yet,  when  we 
lock  at  what  should  form  the  constituent  parts  of  the  food  of  a labouring  man, 
carefully  estimated  by  those  who  have  made  the  science  of  food  a study,  we 
should  find  that,  to  obtain  the  desired  result,  a great  deal  too  much  in  bulk  of  'i 
vegetable  food  would  have  to  be  taken.  A happy  mean  between  a vegetarian  i 
and  animal  diet  is  not  difficult  to  arrive  at  when  we  know,  not  only  a little  ■: 
about  the  human  frame — what  it  wastes  and  what  it  needs  to  supply  that  | 
daily  waste — but  the  properties  of  the  foods  most  common  and  most  generally  ^ 
preferred. 


COMPOSITION  OF  THE  BODY. 

The  principal  elements  which  enter  into  the  composition  of  the  human  body 
are  carbon,  hydrogen,  nitrogen  and  oxygen. 

A human  body  weighing  151  lbs.  is  found  to  contain:  — 


lbs.  oz. 

Oxygen  ...  ...  ...  Ill  0 

Hydrogen  ...  ...  ...  14  0 


lbs.  oz. 

Carbon  ...  ...  ...  'll  0 

Nitrogen  ...  ...  ...  3 10 


The  compounds  of  the  body  in  which  these  organic  elements  exist,  and  their 
weights  in  a body,  weighing  154  lbs.,  are  : — 

lbs.  oz. 


Water,  containing  oxygen  and  hydrogen 

1 • 

...  Ill 

u 

Gelatine,  containing  the  four  elements 

• 1 

16 

0 

Albumen  „ „ „ 

. • 

4 

o 

o 

Fibrine  ,,  ,,  ,. 

.1. 

4 

4 

Fat,  containing  carbon  and  hydrogen 

13 

0 

These  compounds  of  the  human  body  repi'esent  albumenoids  or  flesh-formers, 
heat-givers  and  mineral  matters ; and  we  may  add  that  the  ultimate  elements 
of  the  food  we  take  ai'e  precisely  similar  to  the  ultimate  elements  of  the  human 
body ; therefore,  we  have  now  to  consider  the  constituents  of  food  so  as  best  to 
know  how  to  apportion  the  various  kinds  to  supply  the_  daily  waste  of  the 
system. 


QUANTITY  OP  FOOD  NECESSAEY. 

Water  passes  away  most  quickly  of  all  foods,  then  in  order  come  fibrine  and 
albumenoids,  next  gelatine  and  fat,  and  lastly  mineral  matters.  Calculating 
the  quantity  of  material  removed  daily,  it  appears  that  a period  of  forty  days 
would  suffice  for  removing  the  whole  of  the  used  material  of  the  human  body ; 
thus,  common  sense  would  tell  us  that  in  forty  days  one  must  eat  food  equal 
in  quantity  to  the  weight  of  one’s  own  body. 

According  to  circumstances — work,  digestion  and  weather— so  may  the 


I 


I 


1 
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daily  ration  of  an  adult  vary,  but  the  following  is  a fair  average  diet  for  a man 
of  ordinary  size,  doing  moderate  work : — 


A DAY’S 

Water 

Albumeaoids  

Starch,  sugar,  etc. 

Fat  

Mineral  matter 

Common  Salt  ... 


RATIONS. 

In 

100  pai’ts. 

81-5 

Tn 

lbs. 

5 

2-1  hours, 
oz.  grs. 

8 320 

3-9 

. . 

0 

110 

10-6 

. . 

0 

11 

178 

3-0 

. . 

0 

3 

337 

0-3 

. . • 

0 

0 

170 

0-7 

. • 

0 

0 

325 

This  table  shows  the  actual  aliment  required  per  diem,  and  the  following 
one  will  show  an  example  of  what  common  articles  of  food  may  be  taken  to 
furnish  it : — 


Bread 

OZ. 

...  18 

Cheese 

oz. 

34 

Butter 

...  1 

Sugar  ...  ...  

1 

Milk 

...  4 

Salt  

Of 

Bacon 

...  2 

Water  alone,  and  in  Tea,  Cofiee 

Potatoes 

...  8 

or  Beer 

66f 

Cabbage 

6 

These  quantities  will  weigh  in  all  6 lbs.  14^  oz.,  but  they  contain  about 
1 lb.  -5^  oz.  of  dry  substance  only. 


PROPERTIES  OF  FOODS. 

We  have  said  that  a perfect  diet  must  consist  of  water,  albumenoids  or  flesh- 
formers,  starch  and  floury  foods,  and  fat  as  heat-givers,  and  mineral  matters, 
snch  as  common  salt,  etc.;  and,  therefore,  the  following  tables  will  show  their 
own  utility.  By  them,  the  constituents  of  all  ordinary  food  being  given,  it  will 
be  easy  to  see  how  to  combine  them,  in  due  proportion,  to  suit  both  our  tastes 
and  needs. 

In  a book  of  this  kind  it  would  not  be  possible  to  treat  of  such  an  important 
subject  as  Food  in  detail.  We  can  only  trust  that  what  little  has  been  said 
may  induce  our  readers  to  search  further  for  themselves,  and  that  the  following 
tables,  being  reliable,  may  be  useful  in  enabling  those  who-  study  them  to 
approach  nearer  to  a perfect  diet. 

In  the  case  of  young  children  the  properties  of  the  foods  given  require 
special  consideration,  many  requiring  those  containing  a large  proportion  of 
lime,  which  goes  to  form  and  strengthen  the  bones. 


Vlll 
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CONSTITUENT  PARTS  OP  ALL  KINDS  OP  FOOD, 
FLESH  FORMERS,  HEAT  GIVERS,  &c. 


Constituents  in  loo  Parts  of  Various  Foods. 


Name  of  Food. 

1 Water. 

Albume- 

noids. 

Bacon  

22-3 

81 

Earley  (Pearl)  

14-6 

• 0-2 

Beef 

500 

151 

Butter 

100 

1 0 

Cabbag'e 

890 

1-5 

Cheese 

31-3 

29-2 

Eggs 

71-7 

140 

Fowl 

76-5 

21  0 

Lamb  

50-6 

10-9 

Maize  Meal  

14-5 

90 

Milk 

80-3 

41 

Mutton  

440 

125 

Oatmeal  

50 

161 

Peas 

14-3 

22-4 

Pork 

38-5 

100 

Potatoes 

750 

2-3 

Rice 

14-6 

7-5 

Salmon 

77-0 

131 

Sole  

86-6 

11-2 

Veal 

62-5 

16-5 

Whoaten  Flour 

130 

105 

Starch, 
Sugar,  &c. 

Fat. 

Mineral 

Matter. 

Total. 

- 

65-2 

4-4 

K»0 

76-8 

1-3 

11 

1 

— 

29-9 

1 ^ 

0-3 

87-7 

10 

7-8 

O’o 

1-2 

20 

29-6 

' 4 9 

— 

130 

13 

— 

Traces. 

2-5 

— 

35-0 

3-5 

69-5  ' 

50 

20  ' 

51 

3-7 

0-8 

— 

400 

3'5 

66-7 

101 

2 1 ' 

57-8 

2-5 

30 

— 

500 

1-5 

21-4 

0-3 

10 

76-9 

0-5 

0-5 

— 

4-4 

5-5 

0-2 

2-0 

16-5 

4-5 

75-0 

0-8 

0-7 

,,  i 

Constituent  Parts  in  1 lb.  of  Various  Foods. 


Name  of  Food. 

Water. 

Albume- 

noids. 

Starch, 
Sugar,  &c. 

Fat. 

Mineral 

Matter. 

I Total. 

oz. 

grs. 

OZ. 

grs. 

OZ. 

grs. 

OZ. 

grs. 

OZ. 

grs. 

OZ. 

grs 

Bacon  

3 

250 

1 

132 

— 

— 

10 

191 

0 

301 

16 

0 

Barley  (Pearl)  

2 

147 

0 

434 

12 

125 

0 

91 

0 

77 

16 

0 

Beef 

8 

0 

2 

184 

— 

— 

4 

340 

0 

350 

16 

0 

Butter 

1 

262 

0 

70 

0 

21 

14 

14 

0 

70 

16 

0 

Cabbage  

14 

105 

0 

105 

1 

108 

0 

35 

0 

84 

16 

0 

Cheese 

5 

214 

4 

294 

0 

140 

4 

322 

0 

341 

16 

0 

Eggs 

11 

207 

2 

105 

— 

— 

1 

332 

0 

231 

16 

0 

Fowl 

12 

107 

3 

156 

— 

— 

Traces. 

0 

174 

16 

0 

Lamb  

8 

44 

1 

323 

— 

— 

5 

263 

0 

244 

16 

0 

Maize  Meal  

2 

140 

1 

193 

11 

51 

0 

350 

0 

140 

16 

0 

Milk 

13 

233 

4 

1 

5 

1 

3 

7 

0 

8 

16 

0 

Mutton  

7 

16 

2 

0 

— 

— 

6 

176 

0 

245 

16 

0 

Oatmeal  

0 

350 

2 

253 

10 

291 

1 

270 

0 

147 

16 

0 

Peas 

2 

126 

3 

255 

9 

108 

0 

175 

0 

210 

16 

0 

Pork 

6 

69 

1 

263 

— 

— 

8 

0 

0 

105 

16 

0 

Potatoes 

12 

0 

0 

161 

3 

185 

0 

21 

0 

70 

16 

0 

Rice 

2 

147 

1 

87 

12 

133 

0 

35 

0 

35 

16 

0 

Salmon  

12 

143 

2 

43 

— 

— 

0 

301 

0 

387 

16 

0 

13 

374 

1 

350 

— 

— 

0 

14 

0 

136 

16 

0 

10 

0 

2 

281 

— 

— 

2 

281 

0 

312 

16 

0 

Whoaten  Flour 

2 

31 

1 

1 

297 

11 

0 

0 

57 

0 

49 

16 

0 

I 


COOKERY. 

- 

NECESSITY  FOR  LEARNING. 

As  an  education,  cookery  is  happily  becoming  more  common  every  day,  and 
not  only  are  we  shown  in  the  schools  for  the  purpose  how  to  hake,  boil  or 
stew  various  foods,  but  the  reasons  why  for  doing  these  things,  how  to 
combine  the  right  kinds  of  food  and  how  to  prepare  everything  in  the  best 
and  most  economical  manner. 

Excellence  in  the  art  is  of  course  attained  only  by  practice,  experience  and 
skill ; but  we  hold  it  the  duty  of  all  women  of  middle  class  to  know 
practically  how  to  cook  plain  ordinary  dishes,  whether  or  no  they  ever  attempt 
anything  more  ambitious  in  the  way  of  cookery. 

It  is  a knowledge  that  gives  power  whether  we  have  to  use  it  or  not,  and  it 
is  scarcely  possible  in  theory  to  direct  those  under  our  authority  to  make 
dishes  exactly  as  we  require  them  if  we  can  never  show  them  by  ocular 
demonstration  what  may  be  amiss. 

Seldom  too  does  it  happen  that  necessity  does  not  arise,  some  time  or  other, 
for  the  mistress  or  the  daughters  of  a household  to  either  give  assistance  or 
have  to  do  some  cooking  alone ; and  for  these  emergencies  it  is  well  to  be 
prepared. 

Another  argument  in  favour  of  knowing  how  to  cook  is  that  we  can  check 
waste  or  extravagance  in  those  who  cook  for  us,  which  we  could  not  do  if  we 
were  not  sure  from  personal  experience  that,  for  example,  three  eggs  would  ^ 
serve  for  one  kind  of  dish  where  four  were  used,  or  that  less  butter  was 
needed  than  had  been  employed  in  the  making  of  another.  In  such  little 
matters  even  the  best  of  servants  are  apt  to  be  indifferent  till,  service  Over, 
they  come  to  cook  for  themselves. 

« 

QUALIFICATIONS  NECESSARY  TO  MAKE  A GOOD  COOK. 

Those  who  aspire  to  success  in  cookery  should  first  be  sure  of  their  qualifi- 
cations ; and  for  even  the  simplest  of  dishes,  for  those  who  have  not  had 


lx 


CLEANLINESS  IN  COOKERY, 


experience,  care  and  patience  are  needed.  But,  when  we  hope  to  attain  to  be 
skilful  cooks  and  to  be  able  to  make  elaborate  and  dainty  dishes,  we  must 
remember  that  the  art  cannot  be  learnt  in  a day,  and  that  through  many 
failures  we  may  arrive  at  the  desired  end.  Some  cannot  hope  to  be  excellent 
cooks — they  are  too  heavy-handed  for  pastry,  not  keen  enough  in  the  senses  of 
smell  and  taste  for  flavouring,  and  have  not  the  talent  of  blending  with  good 
effect  the  colours  at  command  in  various  dishes,  either  savoury  or  sweet.  Still 
for  all  it  is  possible  to  do  plain  and  necessary  cooking,  such  as  roasting  a joint 
or  boiling  a potato. 


CLEANLINESS. 

This  in  cookery  is  almost,  if  not  quite,  as  essential  as  in  dairy  work.  No 
one  would  dream  of  having  good  butter  out  of  a dirty  dairy ; why  should  we 
expect  good  dishes  from  a dirty  kitchen  ? It  is  far  easier  to  prepare  food  in 
a clean  and  orderly  room,  with  all  utensils  required  for  cooking  ready  for  use  *, 
and  no  time  is  saved,  in  'fact  it  is  lost,  by  neglecting  that  time-honoured 
maxim  in  the  kitchen  of  “ clear  a&  you  go.”  By  clearing  we  mean  not  only 
getting  rid  of  litter,  but  washing  and  cleaning  everything  as  it  is  used  and 
returning  them  to  their  respective  places.  All  vessels  and  utensils  used  in 
cooking  should  be  delicately  clean.  If  a saucepan  be  filled  with  water  directly 
it  is  finished  with,  or  knives  are  plunged  in  a jug  of  hot  water  after  using,  they 
will  to  a certain  extent  clean  themselves. 

Serious  trouble  too  often  arises  by  not  having  such  things  as  pots  and  pans 
cleansed  properly  : food  may  be  spoilt,  and  worse  than  that  in  the  case  of 
copper  utensils,  health  may  be  injured.  Saucepans,  fish  kettles,  etc.,  after 
being  well  washed,  should  be  dried  before  the  fire  before  being  put  away. 

Frying  pans,  if  black  inside,  should  be  cleaned  with  a crust  of  bread  and 
washed  with  hot  soda-and-water. 

Coppers  should  be  cleaned  with  turpentine  and  fine  brickdust,  or  lemon 
skins  and  sand,  rubbed  on  with  an  old  flannel  and  polished  with  a leather. 

Tina  may  be  cleaned  with  soap  and  whiting  and  afterwards  polished  with  a 
leather. 

In  washing  dishes  and  any  other  crockery  use  plenty  of  hot  water  and  soda ; 
wash  glasses,  unless  greasy,  in  cold  water  and  polish  with  a leather. 

Keep  a small  old  knife  specially  for  peeling  onions.  Scald  pudding- cloths 
directly  they  are  used,  but  do  not  use  soda  for  them,  and  let  them  be  perfectly 
dry  before  putting  away. 

After  making  pastry,  put  water  in  the  bowl  used,  scrape  the  paste-board 
clean  and  wash  it  if  necessary,  also  the  rolling-pin,  though  a neat  pastry 
maker  scarcely  soils  a board.  If  either  a marble  slab  or  a glass  rolling  pin  be 
used  they  should  be  washed  each  time. 

Be  careful  with  the  sink  in  emptying  pots  and  pans.  The  pipes  soon  get 
choked  and  both  expense  and  trouble  are  incurred,  to  say  nothing  of  the 
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injurious  smells  that  may  arise  if  this  occurs.  Never  empty  the  water  from 
greens  down  the  sink,  as  it  leaves  a most  unpleasant  smellj  and  always  keep  it 
clean  and  well  scrubbed  down. 


ECONOMY. 

A really  good  cook  is  never  a wasteful  one,  for  the  reason  that  she  knows 
how  to  turn  everything  to  account.  In  clever  and  economical  hands  a few 
scraps  of  cold  meat  may  be  minced  up,  nicely  flavoured,  and  with  an  egg 
and  a few  bread-crumbs,  some  dainty  little  rissoles  may  be  the  result.  Cold 
vegetables  will  find  their  way  into  salads,  as  will  also  scraps  of  fish  flaked; 
cold  potatoes  will  be  mashed  and  fried,  pieces  of  fat  will  be  tried  down,  every 
drop  of  gravy  will  bo  saved,  and  so  on  ad  infinitum. 

Perhaps  in  no  way  are  servants  (and  may  be  mistresses)  more  extravagant 
than  in  the  wasting  of  the  bones  of  joints  and  birds  and  pieces  of  bread.  The 
former  should  always  be  broken  up  and  stewed  to  make  stock,  and  a digester 
kept  supplied  with  these,  and  the  trimmings  will  do  away  with  the  necessity 
Ibr  making  stock  in  a household  of  moderate  size. 

As  to  the  pieces  of  bread  which  will  sometimes  accumulate,  they  might 
often  be  used  with  advantage  for  puddings  instead  of  flour;  and  the  dry  crust 
should  be  put  in  the  oven  and  afterwards  grated  for  raspings. 

FANCY  DISHES. 

The  taste  for  made  dishes  has  been  greatly  on  the  increase  of  late  years,  and 
as  far  as  entrees  are  concerned  they  are  often  the  means  of  using  up  cold 
game  and  poultry  and  other  meats.  More  difficulty  is  experienced  by’  an 
ordinary  cook  in  preparing  these  than  in  the  usual  routine  of  baking  and 
boiling  joints  and  vegetable?.  Yet  they  are  well  worth  a little  patience,  for 
they  give  so  much  scope  for  talent,  not  only  in  making  them  savoury  and  the 
sauces  for  them  delicate,  but  in  garnishing  and  ornamentation  to  render  them 
pretty.  Most  delicate  appetites  are  stimulated  by  seeing  attractive-looking 
dishes  ; and  cooks  whose  hearts  ai'e  in  their  work  will  find  the  more  they 
practise  decoration  in  cookery  the  more  interested  they  will  grow  in  the  work. 
Cold  entrees  and  sweets  are  specially  adapted  for  ornamentation,  in  tho 
tasteful  blending  of  colour  and  the  choice  of  pretty  forms,  and  supper  dishes 
also  give  scope.  Great  care,  however,  must  be  taken  not  to  let  what  is  used 
as  a garnish  interfere,  in  any  way,  with  the  desired  flavour  of  a dish,  while 
the  greate.st  care 'and  nicety  is  necessary  in  preparing  the  sauces  for  entrees, 
which,  as  a rule,  form  the  n^ost  important  part. 

For  savoury  dishes,  aspic  jelly  is  one  of  the  most  useful  of  garnishes,  as  it 
13  so  bright  and  p)retty  in  itself.  Lobster  spawn  is  another  good  one,  as  also 
lobster  or  iMontpi'dier  butter.  Truflles  and  scarlet  tongue  arc  also  most 
useful  for  wh'te  saimes  or  meat?,  while  bright-coloured  vegetables  and  the 
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white  and  yolk  of  eggs  may  play  an  important  part.  For  the  tiny  little 
appetisans,  now  so  fashionable,  all  sorts  of  pretty  decoration  should  he  used, 
and  the  main  result  to  be  arrived  at  in  them  should  be  good  contrasts  in  both 
flavour  and  appearance.  A silver  plate  full  of  these  may  be  made  to  look  most 
tempting,  if  they  ai-e  varied  to  suit  different  tastes  ; thus,  a few  croutons  may 
be  spread  with  caviare,  with  crossbars  and  narrow  strips  of  white  of  egg,  which 
will  contrast  nicely  with  others  of  chopped  prawns  on  croutons  spread  with 
Montpelier  butter.  The  basis  of  these  little  hors  d’oetivres  is  almost 
invariably  made  of  small ‘croutons  stamped  with  a cutter  from  thin  slices  of 
bread,  and  fried  a bright  golden  brown  in  butter ; and  on  them  may  be  placed 
or  spread  such  things  as  filleted  anchovies,  stuffed  olives,  a farce  made  of 
sardines,  pounded  and  flavoured  and  decorated  with-  lobster  spawn,  etc., 
bearing  in  mind  that  they  should  be  made  to  look  as  pretty  as  possible. 

MODES  OF  COOKING-. 

As  actually  different  methods  of  cooking,  there  are  six  : namely,  baking, 
boiling,  broiling,  frying,  roasting  and  stewing;  and  in  these  there  are  sub- 
divisions : as  simmering,  toasting  and  grilling. 

The  easiest  method  may  be  considered  stewing,  by  which  })rocess  all  the  in- 
ferior parts  of  meat  are  cooked  better  than  by  any  other ; while  the  most  diSi- 
cnlt  mode,  yet  the  one  probably  in  use  the  first,  it  entailing  the  simplest  of 
utensils,  or  rather  tools,  may  be  reckoned  broiling. 

We  treat  separately  of  all  these  modes  of  cooking  and  of  their  appropriate- 
ness to  different  kinds  of  food,  and  under  the  head  of  utensils  for  cooking  we 
have  enumerated  those  considered  best  for  the  different  methods. 

Baking. 

Baking  is  one  of  the  most  convenient  and  economical  modes  of  cooking. 
There  is  a great  jirejudice  against  it,  as  far  as  regards  meat,  by  comparing 
it  with  roasting;  but,  though  we  are  ready  to  acknowledge  that  there  can 
be  no  finer  or  better  way  of  cooking  a fine  joint  or  large  bird  than  by 
roasting  it  before  a good  and  well-kept-up  fire,  yet  there  are  many  small 
joints  and  birds  that  can  be  equally  well  cooked  in  the.oven.  Further  than 
this,  it  is  often  the  fault  of  the  cook  if  baked  meat  is  not  of  good  flavour.  A 
little  fat  burnt  on  the  trays  of  the  oven,  for  example,  will  give  a most  un- 
pleasant taste;  and  again,  most  cooks  are  ajit  to  neglect  the  basting  of  a joint 
not  always  before  them  as  one  in  the  front  of  the  fire  would  be.  It  is  more 
trouble  to  open  the  door,  draw  the  baking-tin  to  the  edge  and  baste  than  to 
take  up  the  ladle  and  use  it  in  jjassing  to  and  fro  ; and  in  this  way  many  a 
good  joint  gets  spoilt  that  could  have  been  cooked  perfectly  well  by  baking. 

Amongst  the  food  most  suitable  for  cooking  in  this  manner  we  may  mention 
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a shoulder  or  half  a shoulder  of  mutton,  pork,  either  leg  or  loin,  a goose  or 
duck,  a pig,  a ham  covered  with  a crust  of  flour  and  water,  and  in  fact  most 
fat  meats.  Poor  meat,  with  but  little  fat,  will  come  away  from  the  bone  in 
baking,  and  is  better  cooked  in  some  other  way. 

Such  fish  as  haddocks,  herrings  or  mackerel  are  excellent  baked,  and  it  is 
the  usual  way  in  which  to  cook  mullet. 

The  necessity  for  the  oven  for  all  such  things  as  bread,  pies  and  cakes  is  too 
obvious  to  need  comment ; in  fact,  in  spite  of  its  being  held  in  not  very  high 
estimation  by  many  professional  cooks,  it  would  be  a great  deal  harder  to  do 
without  it  than  with  the  bottle-jack. 

The  main  thing  is,  as  we  have  said  before,  to  have  the  oven  perfectly  clean 
and  to  keep  it  at  a proper  heat;  also  to  baste  well. 

Utensils  for  baking  are  now  so  well  constructed  that  it  is  much  easier  to 
cook  in  this  way  than  it  used  to  be ; but  where  these  new  baking  tins  and 
dishes  are  not  found,  one  or  two  facts  are  worth  knowing,  namely,  that  ajar 
of  water  will  absorb  impurities  if  placed  in  the  oven  while  it  is  being  used ; and 
such  things  as  a goose  or  duck  should  be  reversed  and  put  back  upwards 
while  baking  to  get  thoroughly  done.  To  test  the  heat  of  the  oven,  which  is 
a precaution  everyone  ■should  take,  cooks  often  use  a sheet  of  white  writing- 
paper,  which  should  brown  and  curl  up  in  an  oven  ready  for  pastry,  or  flour 
which  takes  every  shade  from  biscuits  to  coffee,  according  to  the  heat ; but 
special  thermometers  are  made  for  the  purpose.  For  cooking  meat  the  oven 
should  be  about  -300°  ; for  bread  at  first  560°,  but  afterwards  lowered,  and  for 
pastry  about  the  same — very  rich  pastry  requires  the  hottest  oven.  Experi- 
ence will  teach  one  to  gauge  the  heat  fairly  accurately  with  the  hand.  By 
careful  testing,  it  has  been  estimated  that  the  average  loss  per  cent,  in  meat 
by  any  form  of  cooking  is  from  one-fifth  to  one-third  of  its  whole  weight ; 
that  in  beef  roasted  the  loss  is  thirty-two  per  cent.,  in  baking  thirty  per  cent., 
and  in  mutton  there  is  a greater  proportionate  loss.  Thus  in  saying  that 
baking  is  a more  economical  mode  of  cooking  than  roasting  we  make  no  error. 

One  word  of  caution  we  may  give  the  cook  and  that  is  not  to  attempt  to 
cook  in  the  oven  at  the  same  time  things  requiring  different  degrees  of  heat, 
nor  to  expect  that  the  more  delicately  flavoured  foods  will  not  be  affected  by 
the  smell  of  the  stronger  flavoured  ones  if  placed  together  to  bake. 

Boiling. 

It  i.s  said  that  this  mode  of  cooking  food  is  the  easiest  of  all ; but  it  demands 
as  much,  if  not  more  care  and  watchfulness  than  other  modes. 

The  main  facts  to  remember  as  necessary  in  boiling  are  these  that  unless 
the  water  really  boils  all  the  time  the  food  is  cooking  no  certain  time  can  be 
allowed  for  the  preparation  of  any  food  in  this  manner ; that  in  the  case  of 
boiling  meat  the  water  must  be  kept  clear  of  scum  ; that  each  thing  should 
V,  taken  from  the  fire  the  moment  it  is  sufficiently  cooked.  This  last  fact  is 
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an  imjDortant  one  in  some  of  the  most  simple  things  to  cook,  such  as  an  egg  or 
a potato.  In  either  case  if  these  are  allowed  to  remain  boiling  a minute  or  so 
too  much  they  are  spoiled;  therefore  we  assert  that  boiling  needs  careful 
watching  and  vigilance  in  the  cook. 

In  the  case  of  boiling,  almost  everything  in  the  way  of  food,  the  slower  the 
process  the  better,  meat  especially  requiring  slow  boiling;  for  if  it  be  done  fd.st 
it  will  be  hard  and  tasteless. 

When  the  water  in  which  meat  is  placed  is  coming  to  the  boil  the  scum 
always  rises,  and  unless  it  be  at  once  removed  the  appearance  of  the  joint  will 
be  spoilt.  After  skimming,  it  is  best  to  put  in  a little  cold  water  which  will 
cause  the  rest  of  the  scum  to  rise. 

Some  wrap  meat  in  a cloth  to  preserve  its  whiteness;  but  it  does  not  improve 
its  flavour,  and  there  can  be  no  necessity  to  do  this  if  the  water  has  been 
properly  skimmed. 

Meat  for  boiling  should  be  chosen  of  even  thickness,  or  one  part  will  be  done 
well  and  the  other  too  much  or  too  little.  The  usual  rule  for  time  is  a quarter 
of  an  hour  to  a pound;  but  this  may  be  exceeded  if  the  joint  boils  very  slowly; 
and  a much  longer  time  must  be  allowed  for  pork  thau  any  other  meat.  This 
applies  only  to  what  is  put  into  cold  water  and  brought  very  gently  to  the 
boil,  thus  a leg  of  mutton  of  fair  size  should  take  about  three-quarters  of  an 
hour.  If  a saucepan  containing  water  be  placed  over  a steady  tire  the  water 
will  grow  continually  hotter  till  it  reaches  boiling  point,  after  which  the  regular 
accessions  of  heat  are  wholly  spent  in  converting  it  into  steam.  The  stronger 
the  fire  the  more  quickly  does  this  occur,  but  once  boiling  point  is  reached  the 
ultimatum  of  heat  has  been  arrived  at,  and  the  water  will  become  no  hotter 
however  fiercely  it  boils.  In  our  “ Cook’s  Time  Table  ” the  times  given  for  boil- 
ing are,  in  all  cases,  after  the  water  has  reached  boiling  point;  freshly  killed 
meat  takes  long  boiling,  old  meat  longer  than  young ; and  the  colder  the 
weather  the  more  time  should  be  allowed.  Frozen  meat  must  be  stewed  before 
it  is  either  boiled  or  roasted,  for  it  is  impossible  to  cook  it  tender  if  this  be  not 
done,  let  it  be  done  ever  so  slowly  and  gently.  In  cold  weather  it  should  l.)e 
brought  into  a place  of  which  the  temperature  is  not  less  than  45°  Fahrenheit 
the  night  before  it  is  wanted  to  be  cooked. 

Let  there  be  always  room  in  the  saucepan  for  what  is  to  be  boiled,  but  not 
too  much,  as  there  is  then  waste  of  fuel  in  boiling.  Let  the  covers  fit  closely, 
not  only  to  prevent  unnecessary  evaporation  of  the  water,  but  to  prevent  the 
escape  of  the  nutritive  matter. 

Salted  meat  should  be  well  washed  clear  of  the  brine  before  it  is  put  in  the 
water  ; and  this,  as  well  as  all  other  meat,  should  be  taken  off  as  soon  as  it  is 
done  or  it  will  be  sodden  and  lose  its  flavour.  A good  iflan  is  to  put  a small 
trivet  under  a large  joint  of  meat,  so  that  that  side  should  not  be  too  much 
done.  Avoid  sticking  a fork  into  what  is  being  boiled,  especially  beetroot, 
which  loses  its  colour  entirely  if  this  be  done. 

Never  throw  away  the  liquor  in  which  poultry  or  joints  have  been  boiled, 
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but  use  it  as  the  basis  or  stock  for  soup.  If  too  salt,  dilute  it  with  water  and 
use  it  for  pea  or  lentil  soup.  With  the  exception  of  potatoes,  the  water  in 
which  any  vegetable  has  been  boiled  is  better  for  broth  or  gravy  than  plain  water. 

Some  cooks  think  it  is  sufficient  to  put  meat  into  a saucepan,  set  it  on  the 
fire,  and  allow  a certain  time  for  it  to  cook,  forgetting  the  facts  that  we  may 
again  briefly  enumerate,  so  important  are  they  : that  it  should  come  slowly  to 
the  boil;  that  it  must  be  continually  skimmed;  that  after  boiling  it  should 
only  be  simmered. 

It  may  be  that  this  mode  of  cooking  requires  less  talent  than  any  other,  but 
we  have  no  hesitation  in  saying  that  of  all  inodes  it  requires  the  most  patience. 
Some  cooks  think  it  better  to  put  meat  into  boiling  water,  as  by  s > doing  an 
im-pervious  crust  is  formed  on  the  outside,  which  prevents  the  juice  from 
escaping.  A cut  leg  of  mutton  should  have  a paste  of  flour  and  water  over  it, 
to  prevent  the  escape  of  the  juice  ; and  this  is  one  of  the  parts  of  meat  that  is 
better  if  plunged  into  boiling  water. 

Bkoilixg. 

For  this  mode  of  cooking  a hot  fire  is  required,  and  the  heat  need  not  be 
lessened  afterwards,  as  in  the  case  of  roasting,  as  the  broiling  is  so  quickly 
done.  Like  loasting,  it  is  not  an  economical  mode  of  cooking,  as  a great  deal 
of  fuel  is  needed  for  a good  broiling  fire,  the  meat  loses  weight,  and  only  the 
best  kinds  can  be  submitted  to  this  process  with  satisfactory  results. 

The  great  art  in  broiling  is  to  keep  in  the  juice  of  what  is  cooke  1,  and  thi.s 
cannot  be  done  without  constant  turning,  which  should  be  done  with  tongs, 
never  sticking  in  a fork  and  so  making  holes  in  the  meat.  If  there  are  no 
tongs  at  hand,  put  the  fork  into  the  fat  and  not  into  the  lean.  So.me  few 
things  need  not  be  turned  in  broiling  ; a mushroo.m,  for  instance,  which  is 
cooked  stalk  upwards;  but  there  is  one  rule  in  this  manner  of  cooking  that 
always  applies,  and  that  is  to  use  a hot  giddiroa  and  hav^e  it  greased  before 
putting  on  it  what  has  to  be  cooked. 

The  same  rules  apply  to  toasting  as  to  broiling,  as  far  as  the  fire  is  con- 
cerned. If  it  is  wanted  to  have  it  brown  out.side  and  moist  in,  it  must  be  held 
to  a quick,  hot  fire,  so  that  the  surface  browns  before  the  middle  has  lost  its 
moisture. 

Frying. 

Frying  is  the  quickest  mode  of  cooking,  because  melted  fat  or  oil  can  be 
brought  to  a high  temperature,  and  in  contact  with  it  the  food  fried  is  rapidly 
heated;  but  the  description  used  for  this  mode  of  cooking  very  often,  that  of 
patting  fish,  etc , into  boiling  fat,  is  erroneous,  because,  though  fat  or  oil  may 
be  made  hotter  than  boiling  water,  it  does  not  hoil. 

By  reason  of  the  expedition  of  this  manner  of  cooking,  it  may  be  easily 
realised  that  it  is  not  a mode  to  apply  to  very  solid  or  tough  foods,  that,  to 
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have  done  thoroughly,  must  be  cooked  slowly.  One  thing  necessary  to  know 
for  frying  to  be  successful  is  wheu  tlie  fat  is  ready  for  the  food  to  be  put  in. 
Thermometers  are  constructed  specially  for  this  purpose,  and  may  be  found 
in  many  large  kitchens,  but  one  can  arrive  at  the  fact  with  simple  materials 
always  at  hand.  About  350°  is  a suitable  temperature  for  ordinary  frying 
and  the  fat  can  be  tested  by  putting  in  a few  drops  of  water  or  a piece  of 
bread.  If,  when  the  former  is  put  in,  the  fat  bubbles  smartly,  it  may  be  taken 
tlmt  it  has  reached  or  even  exceeded  that  temperature  ; while  if  a piece  of 
bread  be  put  in  and  taken  out  after  thirty  seconds  and  found  crisp,  that  will 
be  found  an  equally  safe  criterion. 

The  most  usual  mode  of  frying  in  ordinary  kitchens  is  in  an  ordinary 
frying-pan ; this  being,  in  nine  cases  out  of  ten,  comparatively  unsatisfactory, 
except  for  what  may  be  termed  dry-frying,  where  no  fat  or  very  little  is  needed 
to  cook  the  food,  such  as  a rasher  of  bacon,  sprats  or  any  oily  matter.  Such 
things  as  soles,  rissoles  and  potatoes  should  be  immersed  in  fat  to  be  properly 
fried,  and  it  is  a mistake  to  imagine  this  an  extravagant  mode  of  cooking, 
unless  it  bo  practised  by  extravagant  people.  A panful  of  oil  can  be  used 
again  and  again  for  the  same  purpose,  if  only  properly  taken  care  of  ; and  out 
of  it,  when  fried,  the  food  will  come  unburnt,  and  free  from  the  grease, 
so  difficult  to  avoid  in  using  a frying  pan. 

An  iron  saucepan  and  not  a tin  one,  should  be  taken  for  this  kind  of  frying ; 
and  for  all  delicate  things  that  should  not  be  handled  or  touched  too  much, 
a frying  basket  should  be  used  ; failing  this,  use  a slice  (not  a tin  one,  as  that 
might  melt).  And  let  all  cooks,  amateur  or  others,  remember  that  the  main 
]Doint  in  good  frying  is  to  serve  the  food  dry,  free  from  grease  and  very  hot ; 
and  that,  to  attain  this  desired  result,  every  atom  of  grease  should  be  drained 
away  before  the  fire  ere  the  food  be  served. 

Such  fish  as  whitebait,  or  such  delicate  things  as  rissoles  are  uneatable  wheu 
gi’easy  ; and  care  and  practice  are  needed  to  send  them  to  table  perfectly  done  ; 
but  a consolation  for  the  trouble  taken  to  do  this  properly  may  be  found  in 
the  fact  that  greater  credit  is  deemed  due  for  successful  frying  than  for  almost 
any  other  mode  of  cooking.  Fat  for  frying  should  be  good  and  well  clarified. 
Pure  olive  oil  may  be  considered  the  best  ; but  good  salt  butter,  mutton  fat  or 
beef  dripping  answers  equally  well,  the  former  for  sweet,  the  two  latter  for 
savoury  foods.  Lard  is  the  worst  fat  for  frying,  as  it  so  often  gives  an 
unpleasant  taste  to  what  is  cooked.  A golden  rule  in  frying  is  to  have  the 
articles  as  dry  as  possible.  If  fish,  dry  it  in  a cloth,  then  thoroughly  cover  it 
with  egg  and  bread-crumbs,  or  dredge  with  flour.  Never  put  anything  damp 
into  the  fat,  and  always  have  the  fat  ready  for  cooking  beforehand  ; also 
remember  that  whereas  one  may  leave  a roast  or  a boil  to  take  care  of  itself 
for  a time,  one  should  never  leave  that  which  is  cooked  by  such  an  expeditious 
mode  as  frying. 

Fat  meats  are  better  grilled  than  fried,  as  the  fat  is  lost  by  the  former  mode 
of  cooking  and  retained  by  the  latter. 
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Eoasting. 

Perhaps  for  the  reason  that  ours  is  the  country  famous  for  its  large  joints, 
this  mode  of  cooking  is  the  favourite  one  in  England;  but  whereas  boiling 
or  stewing  may  be  called  the  cheapest  modes  of  cooking,  roasting  is 
certainly  the  most  extravagant,  not  only  from  the  loss  the  meat  sustains  in 
the  process,  but  by  reason  of  the  cost  of  so  much  more  fuel  required  than  for 
other  modes. 

Roast  meat  is  generally  considered  more  digestible  than  baked  meat,  .and  it 
is  certainly  superior  in  flavour  to  that  cooked  in  the  oven,  but  small,  thin  and 
either  sinewy  or  gelatinous  joints  of  meat  are  not  suitable  for  roasting.  The 
object  in  roasting  is  to  harden  the  surface  albumen,  and  so  imprison  the  juice 
of  the  meat;  and  to  do  this,  that  which  is  to  be  roasted  must  first  be  subjected 
to  a very  hot  fire  and  afterwards  be  drawn  away,  so  that  it  may  be  thoroughly 
cooked,  without  being  burnt.  The  larger  the  joint  the  smaller  should  be  the 
tire,  lest  the  joint  or  bird  should  be  blackened  outside  and  raw  in,  as  a bad 
roaster  will  serve  it ; while  a perfectly  cooked  joint  should  only  be  a bright 
brown  outside  and  the  inside  have  only  reached  the  moderate  heat  that 
coagulates  the  albumen  and  swells  and  softens  the  fibrine.  Cooked  more 
than  this  meat  is  less  digestible. 

The  better  the  meat  the  less  it  will  lose  in  roasting,  and  the  fact  of 
American  meat  dwindling  and  shrinking  more  than  our  own  is  one  of  the 
reasons  why  it  is  considered  inferior.  But  we  venture  to  say  the  better  the 
cook  the  smaller  will  be  the  waste  in  this  process,  for  she  will  not  only 
carefully  keep  the  fire  in  good  order  for  what  is  being  cooked ; but  she  will  not 
neglect  that  essential  thing  in  roasting,  namely  basting.  By  doing  this 
thoroughly  there  is  no  fear  of  any  part  of  the  outside  of  the  food  being  too  dry 
to  eat,  and  there  will  certainly  be  a fair  supply  of  good  gravy. 

SXEWIXG. 

Of  all  methods  of  cooking  this  is  the  most  economical,  for  by  it  nothing  is 
wasted,  less  fire  is  required  than  for  any  other  mode,  and  the  cheaper  and 
coarser  meats  may  be  used. 

Stewing  requires  a heat  much  below  that  of  boiling  water,  165°  beiuo-  about 
stewing  point.  Too  often  what  should  be  stewed  is,  through  carelessness, 
boiled,  with  the  result  of  hard  and  tasteless  dishes.  A stew  should  not 
necessarily  bubble  ; it  should  stand  by  the  side  of  the  stove  and  cook  slowly 
and  thoroughly  ; and  the  amateur  cook  must  bear  in  mind  that  it  is  a mode  of 
cooking  in  which  haste  must  be  avoided.  Where  vegetables  are  to  form  jiart 
of  stews,  as  they  so  often  do,  unless  they  are  young  and  tender,  it  is  best  to 
boil  them  first  and  use  the  liquor  in  which  they  were  boiled  for  the  stew  ; but 
in  the  case  of  onions  for  a brown  stew,  they  should  be  fried  instead ; as  also  a 
steak  for  the  same  purpose. 

As  little  water  as  possible  should  be  used  for  stewing,  as  by  such  a long 


Ixviii 


VEGETARIAN  COOKERY. 


process  so  much  of  the  juices  of  the  food  go  to  add  to  the  gravy.  One  of  the 
best  stews  as  a savoury  one  is  made  by  putting  a small  piece  of  butter  in  a 
pan,  and,  when  it  has  melted,  slicing  in  some  onions  ; and  again,  when  these 
have  yielded  a fair  amount  of  juice,  adding  some  beef,  cut  up  small,  and 
seasoning  ; after  which  the  lid  should  be  put  on  and  not  again  taken  off  till 
there  has  been  time  enough  allowed  to  stew  the  meat  in  the  liquor  from  the 
onions  ; the  pan,  however,  being  occasionally  shaken. 

Most  gravies  in  stews  will  bear  a good  deal  of  thickening,  and  all  should  be 
well  flavoured  and  salted  according  to  taste,  the  ess  there  is  to  add  in  the  way 
of  pepper,  salt  or  sauce  to  a stew  after  it  is  served  the  better  will  be  the  dish. 

VEGETAEIAN  COOKERY. 

One  of  the  greatest  boons  that  vegetarianism  has  brought  us  is  the  teaching 
of  how  to  use  and  treat  a larger  number  of  vegetables,  so  as  to  make  a larger 
number  of  good  dishes  from  them,  and  thus  bring  us  more  on  a level  with  our 
Continental  neighbours.  It  has  always  been  urged  against  English  cookery 
that  we  do  not  know  how  to  cook  vegetables.  Let  us  hope  that  vegetarianism, 
if  it  does  nothing  else,  will  open  to  us  a wider  field  in  the  way  of  foods  as 
nourishing  and  palatable  as  those  we  have  been  wont  to  consider  our  regular 
daily  fare — foods,  in  many  cases,  more  cheap  and  digestible  than  meat  ones. 

For  children  and  delicate  persons  an  occasional  vegetarian  meal  is  an 
e.Kcellent  dish  if  properly  prepared,  and  in  the  country  most  celebrated  for  its 
cooking  the  diet  on  the  fast  days  ordered  by  its  Church  is  esteemed  very 
highly  by  most  English  people. 

Recently  the  secrets  of  longevity,  as  stated  by  a physician  who  had  arrived 
at  a very  great  age,  were,  “ working  hard  and  eating  but  little  meat.”  If  he 
were  right  there  are  many  who  would  feel  inclined  to  become  vegetarians,  but, 
without  making  any  haiA  and  fast  rules,  or  restricting  oneself  to  none  but 
what  are  not  animal  foods,  for  many,  less  meat  would  be  more  healthy  diet  if 
only  the  substitutes  for  it  were  well  cooked  and  varied.  This  is  what 
vegetarianism  has  done.  It  has  developed  a taste,  and  consequently  a demand, 
for  more  foods,  and  in  most  cases  cheaper  ones  ; and  therefore  we  should  be 
grateful  that  there  are  many  disciples  of  it  amongst  us.  It  is  argued  thn.=, 
that  in  cold  climates  such  as  ours  there  is  the  necessity  for  the  consumption  oi 
a great  deal  of  meat,  but  in  this  argument  many  forget  that  we  do  not  have 
cold  weather  throughout  the  year,  and  that  if  we  need  much  meat  in  winter 
we  cannot  do  so  in  summer. 

Whether,  however,  grown  people  take  too  much  animal  food  or  not,  t is 
certain  that  in  many  households  children  are  allowed  to  do  so,  and  some  of  the 
simple  vegetarian  dishes,  for  which  w'e  give  recipes,  will  be  found  to  find 
favour  with  the  young  folk,  and  to  be  more  easily  digested  by  them,  and, 
therefore,  more  nourishing  for  them  than  heavier  foods  taken  regularly  would 
be. 
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One  of  the  most  necessary  things  for  those  who  wish  to  become  cooks  to  learn  is 
the  proper  mode  of  trussing  all  kinds  of  poultry  and  game  ; and  by  trussing 
we  mean  to  include  the  whole  preparation  of  the  bird  or  animal — the  plucking, 
singeing,  etc.,  required  before  it  will  be  ready 
for  cooking. 

We  strongly  advise  all  cooks  to  learn  how 
to  truss  even  if  they  live  in  places  where  the 
poultry  is  generally  sent  ready  for  cooking, 
and  it  is  no  bad  beginning,  after  careful  ex- 
amination, to  undo  and  re-truss  a bird. 

Plucking  a bird  may  be  considered  a very 
simple  operation,  one  that  anyone  could  un- 
dertake ; yet  like  everything  else  there  is 
a right  way  and  a wrong  of  doing  it,  and 
more  care  and  nicety  is  needed  to  remove 
all  the  feathers  withont  injuring  the  skin 
than  those  who  had  never  attempted  the 
task  would  be  apt  to  imagine.  In  some 
cases  the  skin  is  very  tender  (as  for  example 
that  of  grouse)  and  it  is  usual  to  leave  the 
breast  feathers  on  till  the  bird  has  been 
trussed,  for  nothing  so  spoils  the  appearance 
of  either  poultry  or  game  as  a broken  skin. 

The  right  way  to  begin  to  pluck  a bird  is 
to  hold  it  by  the  wing  in  the  left  hand  and 
begin  to  pluck  from  under  the  wing,  then 
reverse  it  and  pluck  from  the  other  side, 
removing  all  feathers  and  only  leaving  the 
down,  which  must  then  be  singed  off.  To 
do  this,  hold  the  bird  in  the  left  hand  and  move  a lighted  paper  quickly  over 
it,  being  very  careful  not  to  scorch  the  skin.  Bearing  in  mind  how  the  bird 
is  to  be  trussed  afterwards,  see  that  those  parts  that  will  then  be  hidden  are 
perfectly  free  from  down,  as  they  cannot,  like  the  rest  of  the  bird,  be  singed 
again  afterwards.  Having  got  rid  of  the  feathers,  the  next  thing  will  be  to 
draw  the  bird — that  is,  if  it  be  one  that  requires  drawing. 

According  to  the  size  of  the  bird,  different  ways  of  doing  this  are  essential  ; 
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but  safely  reckoning  that  the  most  common  and  oftenest  found  in  most 
households  is  a chicken  or  fowl,  we  will  begin  with  that. 

# 

DEAWING  OF  FOWL. 

Lay  the  bird  on  its  back  on  a board,  cut  a slit  in  the  skin  of  the  neck  and 
out  of  this  slit  pull  out  the  neck  and  cut  it  off  at  the  root ; then  cut  off  the 
skin,  leaving  just  enough  for  a flap.  The  next  thing  is  to  loosen  the  inside, 
which  must  be  done  through  this  opening  with  the  middle  finger  (this  applies 
to  all  birds  sufficiently  large),  and  if  this  be  done  thoroughly  there  will  after- 
wards be  but  little  trouble  to  draw  the  fowl.  To  do  this  cut  oflf  the  vent,  and, 
holding  the  bird  firmly  in  the  left  hand,  again  with  the  middle  finger,  take  out 
the  entrails.  Be  most  careful  in  doing  this  not  to  break  any  part,  because  if 
the  gall  bladder  be  injured  it  will  give  the  bird  a most  bitter  taste.  Should 
an  accident  occur,  however,  the  evil  may  be  remedied  by  washing  out  the  bird 
and  drying  it  thoroughly.  Supposing,  however,  this  is  not  the  case,  it  will 
still  be  necessary  to  wipe  out  the  inside  of  the  fowl  as  well  as  the  flap  of  skin 
at  the  neck.  After  this  has  been  done,  the  legs  of  the  fowl  should  be  dipped 
in  boiling  water,  then  scraped,  the  pinions  must  be  cut  off,  and  the  bird  will 
then  be  ready  for  trussing. 


TEUSSING  OF  FOWL  FOE  EOASTING. 

There  are  two  modes  of  doing  this,  one  with  skewers,  the  other  with  a needle. 
The  former  is  the  most  simple  and  usual,  so  we  will  take  that  first.  Lay  the 
fowl  on  its  back  and  run  a skewer  through  the  first  joint  of  the  pinion  on  the 

right  side  (bringing  the  middle  of  the  leg 
close  to  it),  then  through  the  fowl  to  catch 
the  pinion  on  the  left  side,  even  with 
the  other.  Next  fasten  the  flap  of  skin 
at  the  neck  over  the  back  with  a small 
skewer.  To  skewer  the  legs,  put  one  first 
through  the  skin  of  the  back  on  the  right 
side,  then  through  the  first  joint  of  the 
leg.  Between  the  legs  catch  up  a small 
piece  of  skin,  as  shown  in  the  following 
page,  and  skewer  the  left  side  in  the 
same  manner  as  the  right.  Next  chop 
off  the  feet  and  again  singe,  being  most 
careful  that  no  down  be  left  on ; wash 
the  liver  and  gizzard  and  put  one  in  each 

wing,  and  the  fowl  will  be  ready  for  roasting.' 

Trussing  with  a needle  is  rather  more  difficult  and  is  more  often  done  by 
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/ 
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poulterers  tliau  ordinary  cooks ; but  it  is  a very  neat  way,  the  needle  making 
HK-ich  smaller  hol&s  than  the  ske  .vers.  The  two  following  illustrations  show  how 


TKCSsrsG  wnn  xeedij:.  fowl  tbossed  with’ 'needle. 


this  is  done,  and  when  this  moJe  of  trussin?  is  employed  the  legs  are  often 
put  under  the  fowl  and  the  liver  and  gizzard  omitted. 


TRUSSING  OF  FOWL  FOR  BOILING. 

To  truss  a fowl  neatly  for  boiling  is  rather  moi’e  difScult  than  to  prepare  it 
for  roasting,  for  drawing  the  skin  over  the  legs  without  injuring  it  in  any  way 
is  not  an  easy  task  for  the  beginner.  However,  care  can  do  more  than  skill  j and 


skewering  of  pinions  and  legs,  and  it  must  be  borne  in  mind  that  a fowl  for 
boiling  should  be  made  to  look  as  smooth  and  I'ound  as  possible. 

Jf 


* LOOSENINO  SKIN  OF  LEoo. 


DRAWING  SKIN  OVER  LEGS. 


the  first  thing  to  be  done  is  to  thoroughly  loosen  the  skin  in  the  manner 
shown  in  illustration.  Having  done  this,  cut  off  the  legs  at  the  knee-joints 
and  draw  gently  over  the  skin.  The  two  following  illustrations  show.the 


BKEWRRDfO  OP  PINIONS. 


FOWL  TRC33ED  FOR  BOILING. 
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TRUSSING  OF  GOOSF. 

This  bird  will  require  more  careful  plucking  and  singeing  than  any  other  ; 
after  which  the  feet  and  pinions  must  be  cut  off  at  the  joints,  and  the  neck 
close  to  the  back,  leaving  enough  skin  to  turn  over.  Next  draw  it,  cutting  a 
slit  between  the  vent  and  the  rump  ( after  having  carefully  loosened  the  inside 
at  the  throat  end),  and  having  washed  and  wiped  the  inside,  beat  the  breast 
uone  flat  with  a wooden  rolling-pin.  It  should  now' be  ready  for  trussing, 
and  present  the  appearance  shown  in  page  illustration.  Put  the  first 
skewer  through  the  under  part  of  one  wing  and  bring  it  through  the  other 
then  put  the  second  through  the  first  joint  of  one  leg  and  carry  it  through  to 
secm-e  the  other,  see  illustrations  on  following  page  ; next  stuff.  To  do  this, 
cut  off  the  end  of  the  vent  and  make  a hole  in  the  skin  large  enough  for  the 
passage  of  the  rump,  so  as  to  keep  in  the  seasoning,  and  the  goose  is  now  ready 
for  cooking,  as  shown. 


TRUSSING  OF  GROUSE. 


Pluck  the  bird,  all  except  the  breast  feathers ; cut  off  the  head,  leaving  enough 
skin  to  skewer  back;  then  after  loosening  the  inside  at  the  neck,  squeeze  it  out 
and  wipe.  To  truss  it,  bring  the  legs  close  to  the  breast  between  it  and  the 


unOUSK  READY  FOR  TKCSSnCG, 


GROUSE  BEING  TRUSSED. 


side  bones,  and  put  a single  skewer  through  the  pinions  and  thick  part  of  the 
thighs  ; then  carefully  remove  the  breast  feathers  with  the  help  of  a small 
knife.  • 

TRUSSING  OP  PIGEON. 

Having  plucked  and  drawn  the  bird,  wash  it  very  thoroughly  and  wipe  it  quite 

dry,  then  cut  off  head  and  neck  and 
the  toes  at  the  first  joint.  The  legs 
must  next  be  crossed  and  fastened 
by  one  skewer  passed  through  pinions 
as  well,  as  shown  in  following  illus- 
tration, and  the  birds  will  be  ready 
for  roasting.  Small  skewers  should 
be  used. 


PIQBON  KEADie  FOR  ROASTIXG. 


I 


TRUSSING  OF  GOOSE. 


GOOSE  READY  FOR  TRUSSING. 


GOOSE  READY  FOR  STUFFING. 


GOOSE  READY  FOR  COOKINQ. 


SKEWERING  Of  HEAD. 


PACNCHINS  or  HARE. 


SKEWERING  or  LEGS. 


PIGEON  BEING  SKEWERED. 
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TRUSSING  OF  HARE. 


The  first  operation  is 


the  skinning,  and  to  do  this  the  belly  must  be  cut 
open  lengthwise  and  the  fore  legs  off  at  the  first 
joint,  after  which  the  hare  should  be  hung  on  a 
hook.  Begin  by  raising  the  skin  of  the  back  and 
draw  it  over  the  hind  legs,  being  careful  to  leave 
the  tail  whole;  draw  it  over  the  back  and  when  the 
fore  legs  are  reached  they  must  be  slipped  out. 
The  head  and  neck  are  the  most  difiicnlt  to  skin, 
and  here  it  may  be  necessary  to  use  a knife  to  ease 
the  skin ; and  it  must  be  remembered  that  it  is 
most  important  not  to  damage  the  ears,  as  they  are 
always  left  on  with  a roast  hare. 

Next  cut  open  and  paunch  the  hare,  as  in  illus- 
tration ; and,  if  it  be  an  old  one,  give  it  a good 
wash  in  vinegar  and  water.  To  truss  it,  cut  the 
sinews  of  the  legs,  bring  them  well  forward  against 
the  body  and  skewer  with  two  skewers,  one  fixing 
the  hind  and  one  the  fore  legs,  as  shown.  Next 
put  the  head  well  back  and  skewer  it  firmly  there, 
then  butter  two  pieces  of  paper  and  pin  them  over 
the  ears. 

Great  care  is  needed  to  preserve  the  ears  of  the 
hare  as  perfect  as  possible. 


HARE  BEI.VC  SKIXXED. 


TRUSSING  OF  RABBIT. 

For  roasting,  this  may  be  trussed  as  a hare  after  it  has  been  emptied, 


washed,  and  the  eyes  taken  out,  the  legs  being  cut  off  at  the  fore  joints.  fSee 

illustration  on  preceding  page.)  For 
boiling,  the  treatment  is  so  far  the 
same  ; but,  for  this  mode  of  cooking,  the 
head,  instead  of  being  skewered  back 
is  brought  round  to  the  side  and  fi.xcd 
there. 

This  mode  of  trussing  is  shown  in 
the  illustration  of  “ Roiled  Rabbit,”  in 
the  Pictionnry, 
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TRUSSING  OP  TURKEY. 

Pluclv  and  singe  the  bird  tborougbly,  then  draw  the  sinews, 
break  the  leg  bones  close  by  the  feet,  and  run 
them  on  a hook,  then  pull  in  the  manner  shown. 

Next  cut  off  the  legs,  as  shown  in  illustration,  and 
the  neck  close  to  the  back,  leaving  enough  skin  to 
tui'n  over  ; take  out  the  crop  and  loosen  the  inside 
at  the  throat  end.  To  draw  the  bird  cut  off  the 
vent,  take  out  the  gut,  and  use  a hook  to  take  out 
the  inside  (an  illustration  of  this  hook  will  be  found 
on  this  page).  As  with  a fowl,  great  care  must  be 
taken  not  to  break  the  gall  bhidder  or  the  gut  join- 
ing the  gizzard  for  fear  of  grit,  then  wash  and 
thoroughly  dry  the  inside.  Next  cut  the  breast- 
bone through  at  each  side  close  to  the  back,  and 
beat  it  flat  with  a rolling-iffn.  Scald  the  legs  and 
peel  off’  the  outer  skin,  and  the  bird  will  be  ready 
for  trussing.  Three  skewers  are  needed  for  this 
purpose,  the  first  put  through  the  pinions,  as  in 
illustration  on  opposite  page,  the  two  others  at  first 
and  second  joints  of  the  legs.  Next  comes  the 
stuffing  which  should  fill  the  ,bu’d>  when  the  flaps 
of  skin  must  be  skewei'ed  over,  and  then,  if  a large 
turkey,  it  must  be  strung  as  in  accompanying 
illustration. 

Pheasants  are  trussed  as  grouse, 
but  they  can  be  dra-wn  as  a fowl. 

Partridges  are  trussed  as  grouse. 

Plovers,  Quail  and  Woodcoch  are 
trussed  as  snipe. 


To  do  this 


rnAWIXO  THE  SIXEWS. 


TUBKEV  ItEaiJX  rOB  STUrflXO, 


HOOK  FOR  DHAW- 
1X0  TURKEY, 


sxiUJKjiNo  V*'  ruuKEy, 


SKE^VEBISe  OF  FiSlO^iS  OF  xCiULEi. 


TL'KKEV  JtEAOY  FOI'.  TUOSSIXG. 


lUEKEV  BEING  DRAWN. 


SKEWERPIG  I.E08  01'  TrRKF.T. 


now  TO  TRUSS  POULTRY  AXD  GAME. 


Ixxv 


TRUSSING  OF  SNIPE. 


These  birds  arc  not  drawn,  and  after  being  plucked,  only  require  wiping  on 

the  outside  with  a damp  cloth  before  being 
trussed. 

Twist  the  legs  as  shown  and  fasten 
them  close  to  the  body  with  a small 
skewer.  Skin  the  neck  and  head,  then 
bring  the  beak  round  under  the  wiug,  as 
in  illustration. 


SNIPE  TRUSSED. 


TWISTING  OF  LEGS. 


CARVING  OP  MEAT,  POULTRY  AND  GAME. 

One  of  the  most  wasteful  ways  of  treating  the  above  is  to  carve  them 
badly,  and  this  alone  should  be  reason  sufficient  for  all  to  learn  the  art.  AVe 
say  all,  for  it  so  often  happens  that  one  member  of  a household  alone  can 
car\-e  ; and  in  the  absence  of  that  member  there  is  no  one  who  can  take  the 
office  and  make  a success. 

Compare  two  joints  or  birds  carved  respectively  by  good  and  bad  carvers 
when  they  leave  the  table.  One  will  present  a neat  appearance,  even  if  most 
of  it  has  been  disposed  of,  and  just  those  parts  most  suitable  for  eating  cold 
or  re-cooting  w-ill  be  left  untouched,  while  the  rest  will  have  been  cut  clean 
away.  The  other  dish  will  look  ragged  and  unsightly,  scarcely  fit  to  come 
again  to  table  ; and,  given  the  same  number  of  people  who  have  partaken  of 
it  as  of  that  properly  carved,  more  will  have  been  consumed.  In  the  hands  of 
a skilful  carver  food  will  go  much  farther  because  it  is  divided  into  proper 
portion.s.  If  a fat  piece  of  beef  or  mutton  be  served,  the  good  carver  will  not 
cut  away  nearly  all  the  lean  and  leave  the  fat,  as  cold  meat,  uneatable.  Also 
he  will  help  in  moderate-sized  pieces,  instead  of  giving  too  much  to  one  ( n 
which  case  some  will  be  wasted)  and  too  little  to  another ; and  he  will  satisfy 
all  by  serving  them  with  a hot  dish  before  it  has  had  time  to  get  cold. 

In  most  cases  as  the  meat  is  carved  by  master  or  mistress,  so  will  it  be  cut 
in  the  kitchen.  If  a joint  comes  to  the  servants  neatly  and  properly  cut  they 
will  endeavour  to  treat  it  in  the  same  way,  but  if  it  has  been  hacked  about, 
then  will  they  do  the  like,  just  taking  what  portions  they  individually  like, 
and  thereby  wa.sting  much,  besides  spoiling  its  good  appearance. 
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THE  COOK’S  TIME  TABLE. 

Times  to  Allow  for  Cooking. 

Wketv  consulting  these  tables  the  following  facts  must  be  borne  in  'inind  .- — 

In  every  instance  the  times  allowed  for  Cooking  have  been  estimated  by  good  average 
fires,  properly  kept  up  and  suitable  for  each  particular  thing. 

That  during  roasting  or  baking  the  joints,  4'c.,  have  been  carefully  basted  and  looked 
after. 

That  %n  boiling  the  times  stated  have  been  after  the  water  boils,  and  that  the  skimming 
has  not  been  neglected. 

Eggs,  To  cook. 


Kind. 

How 

Cooked. 

Time. 

Kind. 

How 

Cooked. 

Time. 

Hens’  (New) 

Ducks’  

Geese’  

Boiled 

Boiled 

Boiled 

Minutesi 
4 to  6 
4 to  6 
6 to  8 

Guinea  Fowls’  

Plovers’ 

Turkeys’ 

Boiled 

Boiled 

Boiled 

Aiiuutes 
2 to  3 
31) 

6 to  8 

Eggs  boiled  hard  for  salads,  fc.,  require  at  least  10  minutes,  and  should  then  be  2>iit 
into  cold  ivater. 


Times  to  Allow  for  Cooking  Fish  by  Various  Modes. 


Name. 


Bloaters 

Bream  

Brill 

Cod  (Head)  ... 
Cod  (Middle) ... 
Cod  (Tail)  ... 
Cod  Steaks  ... 
John  Dory 

Eels 

Eels 

Flounders 
Flounders 
Haddocks 
Haddocks,  Dried 
Halibut  Steaks 

Herrings 

Lobster 

Lobster 

Mackerel 
Mackerel 
Mullet  (Red) ... 
Mullet  (Grey)... 

Mussels 

Oysters  

Plaice  


How 

Cooked. 

Size  or 
Quantity. 

Time. 

Name. 

How 

Cooked. 

Size  or 
Quantity. 

Time. 

Grilled 

Medium... 

H.  M. 

0 5 

1 Plaice  

Broiled 

Small  .. 

H.  31. 

. 0 .5 

Baked 

Medium... 

0 30 

Plaice  (Fillets) 

Fried 

Large  . . 

, 0 5 

Boiled 

Large  ... 

0 20 

i Salmon  (Whole) 

Boiled 

8 lbs.  .. 

. 1 0 

Boiled 

Medium.. 

0 30 

'Salmon  (Headl 

Boiled 

3 lbs.  .. 

. 0 24 

Boiled 

3 lbs.  .. 

0 30 

' and  Shoulders  ) 

Boiled 

3 lbs. 

0 25 

Salmon  (Middle) 

Boiled 

3 lbs.  .. 

. 0 30 

Fried 

Thick  .. 

— 

Salmon  (Tail)... 

Boiled 

3 lbs.  .. 

. 0 28 

Boiled 

M edium . . 

0 25 

'Salmon  Cutlets 

if'ried 

Thick  .. 

0 7 

Souche 

2 lbs. 

0 35 

Shad 

Boiled 

Medium.. 

0 40 

Stewed 

2 lbs. 

0 45 

Skate  

Boiled 

Medium.. 

. 0 30 

Souche 

Small 

0 25 

Smelts  

Fried 

1 doz.  .. 

. 0 5 

Fried 

Small 

0 5 

Soles  

Boiled 

Large  . . 

. 0 9 

Baked 

Large  . . 

0 4.5 

Soles  

Fried 

Medium.. 

. 0 7 

Broiled 

Medium.. 

0 5 

Soles  

Baked 

Medium.. 

. 0 20 

Fried 

Thick  .. 

0 15 

Sprats  

Fried 

Medium.. 

. 0 3 

Baked 

Medium.. 

0 30 

Sturgeon  

Baked 

Small  .. 

. 0 50 

Boiled 

Laree  . . 

0 40 

Tench  

Stewed 

1 fish 

. 0 35 

Boiled 

Small  .. 

0 30 

1 Trout  

Baked 

Medium.. 

. 0 30 

Boiled 

Large  .. 

0 13 

iTrout  

Stewed 

Medium.. 

. 0 40 

Broiled 

Small 

0 10 

'Turbot  

Boiled 

Large  . 

. 0 30 

Baked 

Medium.. 

0 25 

iTurbot  (Cut) ... 

Boiled 

2 lbs. 

. 0 15 

Baked 

Medium.. 

0 30 

Turbot  (Filleted) 

Fried 

Medium.. 

. 0 10 

Boiled 

1 quart  .. 

0 20 

Wliitebait 

Fried 

1 quart  .. 

. 0 

Scallop’d 

Small  tin 

0 15 

iWhiting 

Boiled 

Large  .. 

. 0 0 

Fried 

Medium . . 

0 5 

j Whiting  . . ... 

Fried 

Small  .. 

. 0 0 
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From  these  tables  it  should  he  found  easy  to  reclcon  the  times  to  allow  for  cooking  joints 
Of'  different  iceights  to  those  given,  by  adding  or  deducting  in  proportion  to  that  stated. 
Thus,  if  a joint  of  ribs  of  beef  weighing  8 lbs.  takes  2 hours  to  roast,  and  one  of  10,  -.j. 
hours,  the  time  alioiced  will  be  found  15  minutes  to  the  lb.  between  those  weights,  there- 
fore a joint  of  9 lbs.  should  take  2k  hours  if  cooked  in  the  same  manner. 

Times  to  Allow  for  Cooking  Beef  by  Various  Modes. 


Joint. 

How 

Cooked. 

Weight. 

Time. 

Weight. 

Time. 

Weight. 

Time. 

Weight.  Time 

lbs. 

H. 

lbs. 

H.  M. 

lbs. 

H.  M. 

lbs. 

H.  M. 

Aitchbone 

Boiled 

8 ... 

2 0 

10  ... 

2 30 

12  ... 

2 45 

14  . 

. 3 0 

Baron 

Boasted 

80  ... 

7 0 

90  ... 

7 30 

100  ... 

8 0 

110  . 

. 8 30 

Brisket  

Boiled 

7 ... 

2 0 

8 ... 

2 15 

10  ... 

2 30 

12  . 

. 2 50 

Clod  

Boiled 

30  ... 

6 0 

40  ... 

7 0 

50  ... 

7 45 

80  . 

. 8 30 

Leg  of  Mutton  Kece 

Baked 

14  ... 

3 15 

16  ... 

3 30 

IS  ... 

3 45 

20  . 

. 4 0 

. biOs  

Baked 

8 ... 

1 45 

10  ... 

2 10 

12  ... 

2 20 

16  . 

. 3 0 

Bibs  

Boasted 

S ... 

2 0 

10  ... 

2 30 

12  ... 

2 45 

16  . 

. 3 30 

Bibs  (Bonedj  

Baked 

7 ... 

2 0 

9 ... 

2 30 

11  ... 

2 50 

13  . 

. 3 10 

1 Bound  

Baked 

6 ... 

1 30 

9 ... 

2 10 

12  ... 

2 45 

15  . 

. 3 15 

1 Enmpsteaks  

GriUed 

1 ... 

0 5 

2 

0 8 

r» 

o 

0 12 

4 . 

. 0 15 

Bumpsceaks  

Fried 

1 ... 

0 8 

2 ... 

0 10 

3 ... 

0 14 

4 . 

. 0 18 

Shin  

Stewed 

6 ... 

3 30 

8 ... 

4 0 

10  ... 

4 15 

12  . 

. 4 30 

Silverside  (Salt) 

Boiled 

7 ... 

2 0 

10  ... 

2 30 

14  ... 

3 15 

20  . 

. 4 0 

Sirloin  

Baked 

10  ... 

2 30 

13  ... 

3 10 

16  ... 

3 40 

18  . 

. 4 0 

Sirloin  

Boasted 

10  ... 

2 40 

13  ... 

3 20 

16  ... 

4 0 

13  . 

. 4 20 

1 Heart 

Baked 

4 ... 

1 45 

5 ... 

1 30 

6 ... 

1 45 

0 . 

. 2 0 

Tail  

Stewed 

l.V... 

1 30 

2 . 

1 50 

2k... 

2 10 

3 . 

. 2 2(1 

'.Tongue  

Boiled 

6 ... 

3 15 

7 ... 

3 30 

8 ... 

3 45 

9 . 

. 4 U 

Times  to  Allow  for  Cooking  Mutton  by  Various  Modes. 


Joint. 

Sow 

Cooked. 

Weight. 

Time. 

Weight. 

Time. 

Weight.  Time. 

Weight. 

Time. 

lbs. 

H,  M. 

lbs. 

H.  M. 

lbs. 

H.  M. 

lbs. 

H.  M. 

! Breaf.t  

Boiled 

3 ... 

1 30 

4 ... 

1 45 

5 . 

. 2 0 

6 ... 

2 10 

i Brea.st  

Stewed 

3 ... 

2 0 

4 ... 

2 15 

5 .. 

. 2 30 

6 ... 

2 40 

1 Haunch  

Boasted 

10  ... 

3 20 

12  ... 

4 0 

16  . 

. 4 30 

20  ... 

5 0 

i Lej,'  

Baked 

7 ... 

1 50 

10  ... 

2 20 

12  . 

. 2 50 

16  ... 

3 20 

■ Leg  

Boiled 

7 ... 

2 0 

10  ... 

2 30 

12  . 

. 3 0 

16  ... 

3 30 

Leg  

Boasted 

7 ... 

2 0 

10  ... 

2 30 

12  . 

. 2 45 

16  ... 

3 0 

. Loin  

Baked 

6 ... 

1 30 

7 ... 

1 45 

8 . 

. 2 0 

10  ... 

2 20 

. Loin  

Boasted 

6 ... 

1 40 

7 ... 

1 50 

8 . 

. 2 10 

10  ... 

2 30 

Loin  (Boned)  

Baked 

5 ... 

1 20 

6 ... 

1 30 

7 .. 

. 1 40 

8 ... 

1 50 

>'cck  (Best  End) 

Baked 

J ... 

0 50 

4 ... 

1 5 

5 , 

. 1 20 

6 ... 

1 30 

Neck 

Boiled 

3 ... 

1 20 

4 ... 

1 30 

5 . 

. 1 40 

6 ... 

1 50 

Neck  CScragi  

Stewed 

1 ... 

1 45 

u... 

2 0 

«> 

. 2 10 

2i... 

2 15 

Sa/ldle  

Boasted 

12  ... 

3 0 

14  .. 

3 15 

16  . 

. 3 35 

20  ... 

4 0 

Saddle  

Baked 

12  ... 

2 5 » 

14  ... 

3 5 

16  . 

. 3 30 

20  ... 

3 50 

: Shoulder  

Baked 

6 ... 

1 25 

8 ... 

1 35 

9 . 

. 1 45 

10  ... 

2 0 

• Shoulder  

Boasted 

6 ... 

1 30 

8 ... 

] '15 

9 . 

. 2 0 

10  ... 

2 10 

^ Head 

Boiled 

r>  ... 

1 30 

6 ... 

1 '15 

7 . 

. 2 0 

— 

: Heart 

Baked 

O-i... 

0 30 

^ 



— - 



- 

• Kidney  

Grilled 

1 ... 

0 6 

— ... 

. - - 

— ... 

— 
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Times  to  Allow  for  Cooking  Lamb  by  Various  Modes. 


Joint. 

How 

Cooked. 

Weight,  Time. 

Weight. 

Time. 

Weight.  Time. 

Weight. 

Time. 

lbs. 

H.  M. 

lbs. 

H.  M. 

lbs. 

H.  M. 

lbs. 

H.  31. 

Breast  

Stewed 

1 ... 

1 10 

2 ... 

1 20 

3 ... 

1 30 

4 ... 

1 40 

lore-quarter  ... 

Baked 

6 ... 

1 15 

7 ... 

1 25 

8 ... 

1 35 

10  ... 

1 50 

Fore-quarter  . . 

Boasted 

(5  ... 

1 20 

7 ... 

1 35 

8 ... 

1 45 

10  ... 

2 0 

Hind-quarter  . . . 

Baked 

7 ... 

1 25 

8 ... 

1 35 

9 ... 

1 42 

11  ... 

2 0 

Hind-quarter  ... 

Boasted 

7 ... 

1 35 

8 ... 

1 45 

9 ... 

1 50 

11  ... 

2 5 

Beg  

Baked 

3 ... 

1 15 

4 ... 

1 20 

0 ... 

1 30 

8 ... 

1 45 

Beg  

Boasted 

3 ... 

1 20 

4 ... 

1 30 

()  ... 

1 40 

8 ... 

2 0 

Loin  

... 

Baked 

3 ... 

0 45 

4 ... 

1 0 

5 ... 

1 10 

6 ... 

1 20 

Loin  

Boasted 

3 ... 

0 50 

4 ... 

1 5 

5 ... 

1 15 

6 ... 

1 25 

Neck  (Best  End) 

Baked 

2 

0 40 

3 ... 

0 50 

4 ... 

1 0 

... 



Neck 

Boasted 

2 ... 

0 45 

3 ... 

1 0 

4 ... 

1 5 

... 

— 

Neck  (Scrag)  ... 

Stewed 

1 ... 

1 10 

2 ... 

1 30 

... 

— 

... 

Shoulder  

Baked 

3 ... 

0 45 

4 ... 

1 0 

5 .. 

1 10 

... 

— 

Shoulder  

Boasted 

3 ... 

0 50 

4 ... 

1 10 

5 ... 

1 20 

... 

— 

Times 

TO 

Allow  for  Cooking  Pork 

BY  Various 

Modes. 

P.UIT. 

How 

Cooked. 

Weight. 

Time. 

Weight.  Time. 

Weight.  Time. 

5Veight. 

Time. 

lbs. 

H.  M. 

lbs. 

H.  M 

lbs. 

H.  M. 

lbs. 

H,  M. 

Ham  (Smoked)... 

Baked 

8 ... 

3 45 

10  ... 

4 0 

12  ... 

4 20 

16  ... 

5 0 

Ham  

Boiled 

8 ... 

3 50 

10  ... 

4 15 

12  ... 

4 30 

16  ... 

5 20 

Hand 

Boiled 

3 ... 

2 0 

4 ... 

2 15 

5 ... 

3 25 

6 ... 

3 35 

Fore-loin  

Baked 

6 ... 

2 10 

8 ... 

2 30 

10  ... 

2 50 

12  ... 

3 0 

Fore-loin  

Boasted 

6 ... 

2 15 

8 ... 

2 40 

10  ... 

3 0 

12  ... 

3 15 

Hind-loin 

Baked 

6 ... 

2 10 

8 ... 

2 30 

12  ... 

2 50 

14  ... 

3 0 

Hind-loin 

Boasted 

6 ... 

2 15 

8 ... 

2 40 

12  ... 

3 0 

14  ... 

3 15 

Log  

Baked 

(i  ... 

2 40 

8 ... 

3 0 

10  ... 

3 20 

12  ... 

3 35 

Leg  

Boiled 

6 ... 

3 0 

8 ... 

3 30 

10  .. 

4 0 

12  ... 

4 30 

Leg  

... 

Boasted 

6 ... 

2 15 

8 ... 

3 10 

10  ... 

3 30 

12  ... 

3 45 

Spare  Bib 

Boasted 

3 ... 

1 30 

4 ... 

1 45 

5 ... 

3 0 

6 ... 

2 10 

Bacon 

Boiled 

2 

1 30 

4 ... 

2 0 

6 ... 

2 20 

8 ... 

2 40 

Face  (half) 

... 

Boiled 

2 

1 30 

3 ... 

1 40 

4 ... 

1 50 

5 ... 

2 0 

T IMES 

TO 

Allow  for  Cooking 

Veal 

BY  Various 

Modes. 

Joint. 

How 

Cooked. 

Weight. 

Time. 

Weight. 

Time. 

Weight.  Time. 

W’eight. 

Time. 

■ - 

lbs. 

H.  M. 

lbs. 

H.  M. 

lbs. 

H,  M. 

lbs. 

H.  M. 

Breast  

Stewed 

6 ... 

2 15 

8 ... 

2 30 

10  ... 

3 0 

12  ... 

3 30 

Cutlet 

Fried 

1 ... 

0 12 

2 ... 

0 15 

3 ... 

0 18 

4 ... 

0 20 

Fillet 

Baked 

9 ... 

3 30 

12  ... 

4 10 

14  ... 

4 20 

16  ... 

4 30 

Fillet 

Roasted 

9 ... 

3 45 

12  ... 

4 15 

14  ... 

4 30 

16  ... 

4 45 

Knuckle  

Stewed 

O 

O ... 

2 30 

5 ... 

2 45 

6 ... 

3 0 

7 ... 

3 15 

Loin  

Baked 

10  ... 

2 45 

12  ... 

3 0 

16  ... 

3 15 

18  ... 

3 30 

Loin  

Boasted 

10  ... 

2 50 

12  ... 

3 10 

16  ... 

3 30 

18  ... 

3 40 

Shoulder  

• • 

Baked 

8 ... 

3 15 

10  ... 

3 30 

12  ... 

4 0 

14  ... 

4 20 

Shoulder  

... 

Stewed 

8 ... 

3 30 

10  ... 

3 50 

12  ... 

4 10 

14  ... 

5 0 

Head 

Boiled 

12  ... 

2 30 

13  ... 

2 45 

14  ^ 

3 0 

16  ... 

3 15 

Head 

Stewed 

12  ... 

4 40 

13  ... 

4 50 

14  ... 

5 0 

16  ... 

5 20 

Heart 

• . • 

Baked 

1 ... 

0 40 

1^.. 

0 50 

... 

— 

... 

— 

Sweetbread 

Stewed 

1 ... 

0 25 

IF.. 

1 

0 30 

... 

— 

... 

— 

THE  COOK’S  TIME  'TABLE. 


1.XX1X 


Times  to  Allow  for  Cooking  Poultry  and  Game. 


X.lilE. 

How 

Cooked. 

Size  or 
Quantity. 

Time. 

N-uie. 

How 

Cooked. 

Size  or 
Quantity. 

Tiitlbi 

1 Chicken 

Boiled 

Small  ... 

H.  M. 

0 30 

Green  Goose  ... 

Baked 

Medium... 

H.  M. 

0 45 

1 Chicken 

Boasted 

Small  ... 

0 30 

Green  Goose  ... 

Roasted 

Medium... 

0 50 

! Ducklings 

Baked 

Medium... 

0 30 

Guinea  Fowl  ... 

Baked 

Medium... 

0 50 

i Ducklings 

Boasted 

Medium... 

0 35 

Guinea  Fowl ... 

Boasted 

Medium... 

1 0 

1 Ducks  

Baked 

Large  ... 

0 50 

Larks  

Grilled 

1 doz.  ... 

0 10 

1 Ducks  

Boasted 

Large  ... 

1 0 

Larks  

Baked 

1 doz.  ... 

0 15 

I Fowl  

Boiled 

Large  ... 

1 0 

Pigeon  

Grilled 

Medium... 

0 15 

■ Fowl  

Boiled 

Medium... 

0 45 

Pigeon  

Stewed 

Medium... 

0 30 

’Fowl  

Boasted 

Medium... 

0 50 

Babbit  

Baked 

Large  ... 

0 45 

IFowl  

Baked 

Medium... 

0 45 

Rabbit  

Boiled 

Medium... 

0 40 

' Goose  

Baked 

Large  . . . 

1 45 

Babbit  

Boasted 

Large  ... 

0 50 

' Goose  

Baked 

Small  ... 

1 20 

Turkey  

Baked 

Large  . . . 

2 30 

Goose  

Boasted 

Large  ... 

1 50 

Turkey  

Boiled 

Medium. . . 

1 45 

Goose  

Boasted 

Small  ... 

1 25 

Turkey  

Boasted 

Large 

2 40 

i Blackcock 

Baked 

Large  . . . 

0 45 

Plover  

Baked 

Medium... 

0 10 

1 Blackcock 

Boasted 

Large  ... 

0 50 

Plover  

Boasted 

Medium... 

0 12 

IDuck  (WUd)  ... 

Baked 

Medium... 

0 20 

Ptarmigan 

Baked 

Medium... 

0 30 

IDuck  

Boasted 

Medium... 

0 25 

Ptarmigan 

Boasted 

Medium... 

0 35 

' Grouse  

Baked 

Medium... 

0 25 

Quail  

Baked 

Medium  .. 

0 20 

Grouse  

Boasted 

Medium... 

0 30 

Quail  

Boasted 

Medium... 

0 25 

1 Hare  

Baked 

Large  ... 

1 45 

Snipe  

Snipe  

Baked 

Medium... 

0 15 

IHare  

Jugged 

Medium... 

3 30 

Boasted 

Medium... 

0 20 

i Hare  

Boasted 

Large  ..." 

1 55 

Teal 

Baked 

Medium... 

0 10 

1 Leveret  

Baked 

Medium... 

0 40 

Teal 

Boasted 

Medium... 

0 12 

; Leveret  

Boasted 

Medium... 

0 45 

Venison, Haunch 

Baked 

Large  . . . 

4 0 

Partridge 

Baked 

Medium... 

0 25 

V enison, Haunch 

Boasted 

Large  ... 

4 30 

’ Partridge 

Boasted 

Medium... 

0 30 

Venison, Haunch 

Boasted 

Small  ... 

3 0 

Pheasant 

Baked 

Large  ... 

0 45 

Woodcock 

Baked 

Medium... 

0 20 

Pheasant 

Boasted 

Large  ... 

0 50 

Woodcock 

Boasted 

Medium... 

0 25 

Times  to  Allow  for  Cooking  Vegetables. 


X.11IE. 

How 

Cooked. 

Time. 

Name. 

How 

Cooked. 

Time. 

Artichokes  ... 

Boded 

H. 

0 

M. 

25 

Endive  

Stewed 

H. 

0 

ivr. 

15 

Artichokes  (Jerusalem) 

Boiled 

0 

20 

Mushrooms  

Broiled 

0 

12 

Asparagus  

Boiled 

0 

16 

Onions  (Spanish) 

Baked 

2 

0 

Asparagus  

Stewed 

0 

25 

Onions  (Spanish) 

Stewed 

2 

0 

Beans  (French)  

Boiled 

0 

15 

Parsnips 

Boiled 

1 

0 

Beans  (Broad)  

Boiled 

0 

20 

Peas  (<5reen) 

Boiled 

0 

15 

Beans  (Haricot)  

Boiled 

2 

30 

Potatoes 

Baked 

1 

30 

Beetroot 

Boiled 

2 

30 

Potatoes 

Boiled 

0 

20 

Broccoli 

Boiled 

0 

20 

Potatoes 

Steamed 

0 

30 

Broccoli  Sprouts 

Boiled 

0 

12 

Potatoes  (New)  

Boiled 

0 

20 

Brussels  Sprouts 

Boiled 

0 

12  , 

Sea-kale 

Boiled 

0 

15 

Cabbage 

Boiled 

0 

30 

Savoys  

Boiled 

0 

30 

Cabbage  (Summer) 

Boiled 

0 

12  : 

Spinach 

Boiled 

0 

15 

Carrots  

Boiled 

2 

0 

Tomatoes  

Baked 

0 

20 

Carrots  (Young)  

Boiled 

0 

30 

Turnipa 

Boiled 

1 

U 

Cauliflower  

Boiled 

0 

20 

Vegetable  MaiTOW 

Boiled 

0 

20 

Celery  

Stewed 

0 

20 

IxxM 


ilELATlVE  VALUE  OF  FISH  OF  VARIOUS  KINDS, 


TABLES  OF  RELATIVE  VALUE 

OF  FTSTI  OF  ALL  KINDS,  BFEF,  MUTTON,  LAMB,  PORK  VEAL, 
BY  DIFFERENT  MODES  OF  COOKING. 


To  determine  the  actual  relative  vamo  of  various  kinds  of  fish,  they  have  one  and 
all,  in  the  following'  list,  been  practically  tested.  Each  fish,  or  part  of  fish,  has  beeu 
weighed  before  and  after  cooking,  to  see  what  it  has  lost  in  the  process ; then  all  skin, 
bone  and  waste  has  been  removed,  and  the  eatable  part  alone  weighed  ; comparing  the 
price  of  the  fish  as  bought  for  what  we  actually  pay  for  what  is  eatable,  the  result  is 
in  many  cases  surprising.  It  will  be  seen  that  some  fish  yield  so  little  that  however 
cheaply  they  may  be  bought,  they  are  extravagant ; while  some  of  the  dearer  kinds, 
having  so  little  waste,  are  in  reality  the  most  economical. 

It  must  be  remembered  by  those  who  take  the  trouble  to  test  the  accuracy  of  the 
following  tables  that  of  necessity  different  cooks  will  arrive  at  slightly  different  results 
for  the  reason  that  some  cook  so  much  more  economically  than  others  by  boiling  and 
stewing  slowly,  and  basting  well  all  meats  either  baked  or  roasted. 

Again  in  trimming  meat,  boning  or  filleting  fish,  &c.,  the  cook  may  be  either 
extravagant  or  saving  ; while  upon  the  quality  of  the  food  also  much  may  depend,  inferior 
meat,  for  exarnple,  shrinking  and  wasting  more  than  that  of  good  quality. 

In  the  practical  hints  the  results  of  which  are  here  shown,  good  provisions  have 
been  used,  joints  of  ordinary  size,  moderately  fat,  &c.,  and  fire  and  heat  suitable  for 
what  had  to  be  cooked  has  been  employed. 


Table  of  Relative  Value  of  Various  Kinds  of  Fish. 


N.ame  of  Fi.sh.  ' 


Brill  ' 

Cod 

Cod  (Head  and  Shoulders) I 

Cod  (Steaks)  

Dory 

Eels  

Eels  I 

Flounders ! 

Mackerel 

Mackerel 

Mullet  (Ked)  

Mullet  (Grey) 

Plaice  

Plaice  ' 

Salmon  (Head)  _ 

Salmon  (Cutlets)  

Salmon  (Tail)  

Shad  

Skate 

Smelts  

Soles 1 

Soles 

Trout ! 

Turbot  I 

Whiting  


Flow 

Cooked. 

Average  Price 
per  lb.  > 

Loss  per  lb.  by 
Cooking,  Bone 
and  Waste. 

Average  Cost 
per  lb. 

d. 

lb. 

oz. 

d. 

Boiled 

0 

10 

0 

8 

I 

8 

Boiled 

0 

7 

0 

0 

11 

11 

Boiled 

0 

7 

0 

8 

1 

2 

Broiled  

0 

9 

0 

2.V 

0 

lii 

Boiled 

1 

0 

0 

8.V 

2 

2 

Fried  

0 

10 

0 

3 

1 

Oi 

Stewed  

0 

10 

0 

2 

0 

Hi 

Fried  

0 

r> 

0 

81- 

0 

105 

Boiled 

0 

4 

0 

4 

0 

hi 

Broiled  

0 

4 

0 

5 

0 

52 

Fried  

1 

0 

0 

4 

1 

4 

Fried  

0 

9 

0 

4 

1 

0 

Boiled 

0 

5 

0 

r>i 

0 

7* 

Fried  

0 

5 

0 

7 

0 

9 

Boiled 

1 

() 

0 

Sh 

f> 

1 

Fried  

2 

0 

0 

3 

2 

5i 

Boiled 

1 

9 

0 

4 

2 

4 

Boiled 

1 

0 

0 

5 

1 

bi 

85 

Boiled 

0 

6 

0 

4i 

0 

Fried  

o 

0 

0 

10 

4 

Boiled 

1 

:i 

(1 

*> 

0 

Fried  

1 

3 

0 

6i 

*> 

4-1  . 

Boiled 

1 

0 

0 

3i 

1 

4 

Boiled 

1 

4 

0 

()i 

2 

4 

Fried  

0 

8 

0 

5 

0 

114 

nELATivE  Value  of  different  kinds  of  meat, 
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TABLE  OF  RELATIVE  VALUE  OF  DIFFERENT  KINDS  OF  MEAT 

As  iu  the  case  of  fish,  all  the  following  parts  of  beef,  mutton,  lamb,  pork  and  veal 
liave  been  specially  cooked  and  carefully  tested  to  arrive  at  correct  results.  No  pains 
have  been  spared  to  make  the  tables  accurate,  and  it  will  be  interesting  to  note  that 
some  of  the  most  expensive  joints  and  parts  are  in  reality  far  cheapei^'yielding  more 
ai-tiial  food  than  what  we  usually  call  cheap  ones. 

Various  Parts  of  Beef,  Relative  Value. 


Joint  or  Part. 

How 

Cooked. 

Average  Price 
per  lb. 

Loss  x>er  lb,  by 
Cooking,  Bone 
and  Waste. 

Actual  Cost 
per  lb. 

Aitchbone  

Boiled 

».  d. 

0 7A 
0 8 
0 n 
0 11 
0 11 
0 10 

0 9 

1 2 
0 11 
0 6 
0 8 

lb.  oz. 
0 9| 

0 6i 
0 Oi 
0 7 

0 Gi 
0 2 
0 3 

0 04 
0 

0 04 

0 4 

a.  d. 

1 7 

1 14 

0 11.4 
1 74 

1 64 

0 114 
0 11 
1 24 

1 3.4 

0 64 

0 104 

Brisket 

Boiled 

Buttock  (in  Steaks)  

Bibs  (Fore) 

Bibs  (Middle) 

stewed  

Boasted  

Boasted  

Bound  

Baked  

Bound  (Silverside) 

Boiled 

Bump  Steaks 

Broiled  

Sirloin  

T?,oasfpfl  

Heart 

Boasted 

Boiled 

Tongue 

Various  Parts  of 

Mutton,  Relative  Value. 

•Joint  or  Part. 

How 

Cooked. 

Average  Price 
per  lb. 

Loss  per  lb.  by 
Cooking,  Bone 
and  Waste. 

Actual  Cost 
per  lb. 

s.  0. 

lb.  oz. 

.1.  d. 

Brea.st  

Roasted  

0 8 

0 r> 

0 114 

• 'hump  Chop  

Grilled 

1 1 

0 5 

1 7 

Leg 

Boiled 

0 10 

0 4.a 

1 2 

Leg 

Roasted  

0 10 

0 .54 

1 3 

Loin  

Roasted  

0 10 

0 5 

1 24 

Loin  Chop  

Grilled 

1 1 

0 1 

1 54 

Neck  (best  end  

Boiled 

0 10 

0 4 

1 14 

Neck  (Scrag)  

Stewed  

0 7 

(I  8 

1 2‘ 

Saddle  

Roasted 

0 10 

0 .3J 

1 1 

Shoulder  

Roasted 

0 9 

0 7 

1 4 

Head 

Stewed  

0 5 

0 8 

0 10 

TTparf  

Tlalcpfl 

0 y 

0 2 

0 104 

Kidneys  

Grilled 

1 2 

0 3 

1 54 

Various  Parts  of  Lamb,  Relative  Value. 


.Joint  or  Part. 


^TJreast  

Fore-quarter  

• Hind-quarter  

Leg  

:Loin  

'Neck  lin  Cutlets) 

'Neck  (.Scrag)  

•Shoulder  


How 

Cooked. 

Average  Price 
per  lb. 

Loss  per  lb.  by 
Cooking,  Bone 
and  Waste. 

Actual  Cost 
per  lb. 

d. 

lb. 

OZ. 

8, 

d. 

Stewed  

0 

10 

0 

5 

1 

24 

Boa.sted 

1 

0 

0 

45 

1 

5 

Boasted  

1 

1 

0 

3 

1 

44 

Roa.sted 

1 

1 

0 

64 

1 

Boasted  

1 

0 

0 

44 

1 

45 

Fried  

0 

10 

0 

8 

1 

8 

Stewed  

0 

8 

0 

7 

1 

‘2J- 

Boasted  

1 

" 

6 

1 

Ixxxii  RELATIVE  VALUE  OF  DIFFERENT  KINDS  OF  MEAT. 


Various  Parts  of  Pork,  Relative  Value. 


Joint  or  Part. 


How 

Cooked. 


Bacon  (Back)  

Boiled 

Bacon  (Side)  

Fried  ... 

Bacon  (Cushion) 

Boiled 

Ham  

Tinilfifi  

Ham  (Rashers)  

Fried  

Ham  (Knuckle)  

Boiled 

Leg  of  Pork  

Boiled 

Leer  of  Pork  

Roasted  

Loin  of  Pork  (Hind) 

Roasted  

Loin  of  Pork  (Fore)  

Roasted  

Pickled  Pork  

Boiled 

Average  Price 
per  lb. 

Loss  per  lb  by  i 
Cooking,  Bone 
and  Waste!  I 

Actual  Coat 
per-lb. 

If. 

d. 

lb. 

oz.  ! 

X. 

</. 

0 

11 

None. 

0 

11 

0 

11 

0 

4 

1 

2i 

0 

!) 

0 

H'-  1 

0 

11^ 

1 

0 

0 

(5  ' 

1 

Vi 

0 

8 

0 

5i 

1 

c 

0 

8 

0 

4A 

1 

0 

n 

9 

0 

1 

1 

0 

9 

0 

4'f  j 

1 

1 

0 

10 

0 

6A  1 

1 

4i 

0 

9 

0 

(U  1 

1 

3 

0 

8 

0 

1 

0 

8i 

VARIOUS  Parts  of  Veal,  Relative  Value. 


Joint  or  Part. 

How 

Cooked. 

Average  Price 
per  lb. 

1 Loss  per  lb.  by 
1 Cooking,  Bone 
1 and  W’aste. 

Actual  Cost 
per  lb. 

X. 

rf. 

Jb. 

oz. 

X. 

d. 

Tirftast,  

Roasted  

0 

10 

i 0 

51 

1 

3 

Fillet 

Roasted  

1 

0 

1 0 

41 

1 

4i 

TCminVlp  . 

Boiled 

0 

0 

1 0 

81 

1 

1 

Fried  

1 

o 

2i 

1 

5 

Loin  

Roasted  

0 

11 

1 0 

71 

1 

8 

"N'p.p.V 

Roasted  

0 

9 

.I 

1 

1 

SVinnlHpr  

Roasted  

0 

9 

' 0 

5 

1 

1 

Head 

Boiled 

0 

() 

■ u 

i: 

0 

91 

Baked' 

0 

8 

0 

Oi 

0 

8:\ 

Fried  

0 

10 

0 

0.1 

0 

101 

Fried  

1 

4 

0 

1 

1 

.5 

Tongue 

Boiled 

0 

8 

0 

0 

0 

11 

OF  aiuiiox. 
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THE  DICTIONARY  OF  COOKERY. 


Art  of  all  arts,  that  aims  to  “ cvre  the  ills 
That  flesh  is  heir  to,”  and  save  doctors'  bills. 


ALMA  PUDDING. 


ALMOND  CHEESECAKES, 


LMA  Pudding. — 

Ingredients  for 
good-sizedpudding. 
— 6 oz.  of  butter,  i- 
Ib.  of  flour,  2-  lb. 
■of  pounded  vjhite 
sugar,  5 lb.  of  sul- 
tanas,4:eggs.  Aver- 
age Cost,  Is.  3d. 

Beat  the  butter 
to  a cream  and 
strew  in  slowly  the  sugar ; when  these  are 
well  miied  dredge  in  the  flour  and  a-dd  the 
currants,  with  a few  drops  of  vanilla  flavour- 
ing if  liked,  and  moisten  with  the  eggs, 
which  should  flrst  be  well  beaten.  Butter 
a mould  that  the  pudding  will  exactly  fill. 


tie  down  with  a cloth,  put  into  boiling 


water  and  boil  for  3 hours.  Servo  with 
sifted  sugar  strewn  over  the  top. 

Time.— 3 hours. 


Seasonable  at  any  time. 


Almond  Cake, — Ingredients. — 

I Ih.  of  i-iccet  almonds,!  oz.  of  bitter  almonds, 
C eggs,  8 tahle’poonfuls  of  sifted,  sugar,  o 


tnhlespoovfuls  of  fine  flour,  Ihe  grated  rind 
of  1 lemon,  3 oz.  of  butter.  Average  Cost, 
Is.  3d. 

Blanch  and  pound  the  almonds  to  a 
paste  ; separate  the  whites  from  the  yolks 
of  the  eggs ; beat  the  latter  and  add  them 
to  the  almonds.  Stir  in  the  sugar,  flour 
and  lemon-rind ; add  the  butter,  which 
should  be  beaten  to  a cream  ; and  when  all 
these  ingredients  are  well  mixed,  put  in 
I the  whites  of  the  eggs,  which  should  be 
' whisked  to  a stiff  froth.  Butter  a cake- 

■ mould,  put  in  the  mixture,  and  bake  in  a 
' good  oven  from  1^  to  IJ  hour. 

Time. — 15  to  hour. 

Seasonable  at  any  time. 

Almond  Cheesecakes.— in- 
gredients for  12  cheesecakes. — 4 oz.  of 
' sweet  almonds,  3 bitter  ones,  3 eggs,  2 ox.  of 
i butler,  the  rind  of  ^ lemon,  1 tablespoonful 

■ of  lemon-juice,  3 oz.  of  sugar.  Averagr 
Cost,  lOd. 

I Blanch  and  pound  the  almonds  smoothly 
in  a mortar,  with  a little  rosewater ; stir  in 
the  eggs,  which  should  bo  well  beaten,  and 
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ALMOND  PUDDINGS. 


the  butter,  which  should  be  warmed ; add 
the  lemon-peel  grated  fine,  and  juice, 
sweeten  and  stir  well  until  the  whole  is 
thoroughly  mixed.  Line  some  patty-pans 
with  puff-paste,  put  in  the  mixture  and 
bake  for  15  to  20  minutes  in  a quick  oven. 

Time. — 20  minutes,  or  rather  less. 

Almond  Icing  for  Cakes.— In- 
gredients.— 1 lb.  of  castor  sugar,  1 lb.  of 
siveet  almonds,  the  whites  of  4 eggs,  a little 
rosewater.  Average  Cost  for  a large  cake. 
Is.  7d. 

Blanch  the  almonds  and  pound  them  to 
a paste  with  a little  rosewater.  Beat  the 
whites  of  eggs  to  a stiff  froth,  mix  them 
with  the  almonds,  add  the  sugar  and  beat  all 
together  till  quite  smooth.  Spread  the  mix- 
ture over  the  cake  and  put  it  into  the  oven 
to  dry. 

Almond  Milk  (for  Invalids). — 
Ingredients. — 2 oz.  of  sweet  almonds,  4 
bitter  seeds,  l-’p/rii  of  milk,  1 of  neater, 
a little  orange-flower  water,  sugar  to  taste. 
Average  Cost,  6d. 

Blanch  and  pound  the  almonds  and  seeds 
with  the  orange-flower  water  to  a smooth 
poiste,  rub  this  into  the  milk  and  water, 
strain,  and  sweeten  according  to  taste. 


Almond  Paste. — Ingredients. - 
1 lb.  of  sweet  almonds,  4 bitter  ones,  i lb.  of 
very  finely-sifted  castor 
sugar,  the  white  of  an 
egg.  Average  Cost 
for  this  quantity,  lOd. 

Blanch  the  almonds 
and  dry  them  thorough- 
ly ; pound  them  well 
in  a mortar,  wetting 
them  gradually  with  the 
white  of  an  egg.  When 
well  pounded,  put  them 
into  a small  preserving 
pan,  add  the  sugar,  and 
place  the  pan  on  a small 
but  clear  fire  (a  hot  plate  is  better) ; keep 


ALMOND  AND  BLOSSOM. 


stirring  until  the  paste  is  dry,  then  take 
it  out  of  the  pan,  put  it  between  two 
dishes,  and  when  cold  make  it  into  any 
shape  that  fancy  may  dictate,  or  use  it 
for  the  tops  of  cakes. i 

Time. — i-  hour. 

Almond  Pudding,  Baked.— In- 
gredients.—i lb.  of  almonds,  4;  bitter  ones, 

1 glass  of  sherry,  4 eggs,  the  rind  and  juice 
of  h lemon,  3 oz.  of  butter,  1 pint  of  milk, 

2 oz.  of  bread-crumbs,  2 tablespoonfuls  of 
sugar.  Average  Cost,  Is.  6d. 

Blanch  and  pound  the  almonds  to  a 
smooth  paste  with  the  water ; mix  these  with 
the  butter,  which  should  be  melted ; beat 
the  eggs,  grate  the  lemon-rind,  and  strain 
the  juice  ; add  these  with  the  milk,  sugar 
and  wine  to  the  other  ingredients  and  stir 
them  well  together.  When  well  mixed,  put 
it  into  a pie-dish  lined  with  puff-paste  and 
bake  for  J hour. 

Time.— 2 to  J hour. 

Seasonable  at  any  time. 

Almond  Puddings,  Small — In- 
gredients/or  sufficient  for  6 persons — ^ lb. 
of  siveet  almonds,  6 bitter  ones,  i lb.  of 
butter,  3 eggs,  2 tablespoonfuls  of  sifted 
sugar,  2 tablespoon fuls  of  cream  or  milk,  1 
tablespoonful  of  brandy.  Average  Cost, 
Is.  lOd. 

Blanch  and  pound  the  almonds  to  a 
smooth  paste  with  a spoonful  of  water ; 
warm  the  butter, 
mix  the  almonds 
with  this,  and  add 
the  other  ingre- 
dients, leaving  small  almond  puddings. 
out  the  whites  of 

2 eggs,  and  be  particular  that  these  are  well 
beaten.  Mix  well,  butter  some  cups,  half 
fill  them,  and  bake  the  puddings  from 
20  minutes  to  hour.  Turn  them  out  on 
a dish,  and  serve  with  sweet  sauce,  or  with 
sifted  sugar  only. 

Time.— 20  minutes  to  i hour. 

Seasonable  at  any  time. 


ALMOND  PUFFS. 
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AMBER  PUDDING. 


Almond  Puffs  . — Ingredients. — 
Equal  weights  of  Jiour,  castor  sugar,  butter 
and  sweet  almonds,  alloiving  2 hitter 
almonds  to  an  ounce  of  the  other  higredients. 
Average  Cost,  Id.  each. 

Blanch  and  pound  the  almonds  in  a 
mortar  to  a smooth  paste : melt  the  batter, 
dredge  in  the  flour,  and  add  the  sugar  and 
pounded  almonds.  Beat  the  mixture  well, 
and  put  it  into  cups  or  moulds,  which 
should  be  well  buttered,  and  bake  in  a 
moderate  oven  for  about  20  minutes,  or 
longer,  should  the  pufls  be  large.  Turn 
them  out  on  a dish,  the  bottom  of  the  puff 
uppermost,  and  serve. 

TiiiE. — 20  minutes. 

Seasonable  at  any  time. 

Almond  Soup. — Ingredients. — 
4 lbs.  of  lean  beef,  or  veal,  a few  vege- 
tables as  for  Stock  {see  Stock),  6 oz.  of 
vermicelli,  4 blades  of  mace,  6 cloves,  4 lb. 
ofsiceet  almonds,  the  yolks  of  6 eggs,  1 gill 
of  thick  cream  or  milk,  rather  more  than  3 
quarts  of  water.  Average  Cost,  3s.  6d. 

Boil  the  beef  or  veal,  vegetables  and 
spicks  gently  in  water  that  wiU  cover  them, 
till  the  gravy  is  very  strong,  and  the  meat 
very  tender  ; then  strain  off  the  gravy,  and 
set  it  on  the  fire  with  the  specified  quantity 
of  vermicelli  to  2 quarts.  Let  it  boU  tiU 
snfiiciently  cooked.  Have  ready  the 
almonds,  blanched  and  pounded  very  fine ; 
the  yolks  of  the  eggs  boiled  hard ; mixing 
the  almonds,  whilst  pounding,  with  a little 
of  the  soup,  lest  the  latter  should  grow  oily. 
Pound  them  to  a pulp,  and  keep  adding  to 
them,  by  degrees,  a little  soup,  until  they 
are  thoroughly  mixed  together.  Let  the 
soup  be  cool  when  mixing,  and  do  it  per- 
fectly smooth.  Strain  it  through  a sieve, 
set  it  on  the  fire,  stir  frequently,  and  serve 
hot.  Just  before  taking  it  up,  add  the 
cream. 

Time. — From  4 to  5 hours  to  simmer  meat 
and  vegetables;  20  minutes  to  cook  the 
vermicelli. 

Seasonable  all  the  year. 


Almond  Tartlets.  —Ingredients 
for  1 doz.  tartlets. — 4 oz.  of  butter,  4 oz.  of 
X>ounded  sugar,  the  rind  and  juice  of  2 
lemons,  3 eggs,  puff 
paste.  Average 
Cost,  Is.  3d. 

Set  the  butter 
in  the  oven  to  oil, 
beat  the  eggs  well, 
grate  the  peel  of 
the  lemon,  and 
squeeze  and  strain 
the  juice.  Add  almoxd  xautlets. 

the  sugar  to  the  beaten  eggs,  then  the 
lemon-peel  and  juice,  lastly  the  butter,  and 
stir  well  together.  Line  some  patty-pans 
with  paste,  and  fill  about  half  full  with  the 
mixture,  and  bake  in  a quick  oven. 

Time.— About  20  minutes  to  bake  the 
tartlets. 

Seasonable  at  any  time. 

Alpino  Eggs. — Ingredients  for 
sufficient  for  Q persons. — 6e|7fifs,  i lb.  of  cheese, 
3 oz.  of  butter,  chopped  parsley,  seasoning 
of  pepper  and  salt.  Average  Cost,  Is.  2d. 

Butter  a shallow  tin  and  line  it  with 
nearly  all  the  cheese  cut  in  slices,  break 
over  this  the  eggs  Avithout  breaking  the 
yolks,  and  season.  Grate  what  remains  of 
the  cheese  and  mix  it  with  the  parsley  ; lay 
this  over  the  top,  and  upon  it  put  the  re- 
mainder of  the  butter,  cut  in  little  pieces. 
Bake  in  a quick  oven  10  minutes. 

Time. — 10  minutes. 

Seasonable  at  any  time. 

Amber  Pudding.  —Ingredients 
to  fill  a large  pie-dish. — 6 apples,  1 lemon,  3 
eggs,  3 oz,  of  moist  sugar,  a title  castor  sugar, 
2 oz.  of  butter,  a few  crystallised  cherries, 
short  or  puff  paste.  Average  Cost, 
Is.  6d. 

Peel  and  core  the  apples,  and  stew  them 
with  the  rind  and  juioe  of  the  lemon  and 
the  moist  sugar  till  reduced  to  a pulp. 
Grease  the  bottom  of  a pie-dish  and  line  it 
half  way  down  mth  a strip  of  paste.  Pass 
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the  apple  marmalade  through  a sieve,  add 
to  it  the  yolks  of  the  eggs,  and  after  mixing 
thoroughly,  turn  into  the  dish  and  bake  for 
15  minutes.  Beat  the  whites  of  the  eggs 
stiff,  adding  as  much  castor  sugar  as  they 
will  take  up,  put  the  mixture  upon  the  top 
of  the  baked  pudding,  decorate  with  the 
cherries,  aud  place  it  in  a moderate  oven 
to  bring  to  a bright  golden  colour. 

Time. — i hour  to  bake  the  pudding. 

Seasonable  at  any  time. 

Anchovy  Butter. — Ingredients. 
— To  every  ^ lb.  of  butter  allow  6 anchovies, 
1 small  bunch  of  parsley.  Average  Cost, 
i lb.,  Is.  2d. 

Wash,  bone,  and  pound  the  anchovies 
well  in  a mortar;  scald  the  parsley,  chop 
it,  and  rub  through  a sieve  ; then  pound  all 
the  ingredients  together,  mix  well,  and 


make  the  butter  into  pats  immediately. 
This  makes  a pretty  dish,  if  fancifully 
moulded,  for  breakfast  or  supper,  and 
should  be  garnished  with  parsley. 

Seasonable  at  any  time. 

Anchovy  Canapes.— Ingredi- 
ents.— 2 slices  of  stale  bread,  8 anchovies,  2 
eggs,  butter  for  frying.  Average  Cost,  9d. 

Cut  the  bread  one  third  of  an  inch  thick 
and  stamp  out  with  a cutter  small  rounds 
about  the  size  of  a penny  and  fry  a nice 
golden  brown  in  the  butter.  Bone  and 
fillet  the  anchovies  and  boil  the  eggs  hard. 
Curl  two  fillets  on  each  crouton  and  fill  up 
the  centre  with  the  white  of  egg  chopped 
fine  and  the  yellow  nibbed  through  a sieve. 

Seasonable  at  any  time. 


Anchovy  Sauce  (for  Fish).  — In- 
gredients.—4 anchovies,  1 oz.  of  butter,  ^ 
pint  of  melted  butter,  cayenne  to  taste. 
Average  Cost /or  ^ pint,  6d. 

Bone  the  anchovies,  and  pound  them  to 
a paste,  with  1 oz.  of  butter.  Make  the 
melted  butter  hot,  stir  in  the  pounded 
anchovies  and  cayenne  ; simmer  for  3 or  4 
minutes;  and,  if  liked,  add  a squeeze  of 
lemon-juice.  A more  general  and  expedi- 
tious way  of  making  tliis  sauce  is  to  stir  in 
Iv^  tablespoonful  of  anchovy  essence  to  4 
pint  of  melted  butter,  and  to  add  seasoning 
to  taste.  Boil  the  whole  up  for  1 minute, 
and  serve  hot. 

Time.— 5 minutes. 

Anchovy  Toast.  I.— Ingredients. 
— 2 or  3 slices  of  bread,  butter  for  frying, 
anchovy  paste,  cayenne. 

Toast  and  butter  the  bread,  or  fry  it  in 
the  butter  and  cut  off  the  crust.  Spread  it 
with  the  paste  and  give  it  a seasoning  of 
cayenne.  Servo  very  hot. 

Anchovy  Toast.  II.— Ingredients 
for  sufficient  for  3 persons. — Stale  bread,  0 
anchovies,  butter  for  frying,  cayenne. 
Average  Cost,  M. 

Cut  the  bread  one  third  of  an  inch  thick 
into  little  squares  and  fry  them  a bright 
brown,  bone  and  fillet  the  anchovies  and 
lay  them  on  and  sprinkle  over  a few  grains 
of  cayenne.  Serve  very  hot. 

Seasonable  at  any  time. 

Anchovies,  Fried.— Ingredients. 
— 1 Cablespoonful  of  oil,  4 a glass  of  white 
wine,  suffiaient  flour  to  thicken,  12  anchovies. 
Average  Cost /or  this  quantity,  dd. 

Mix  the  oil  aud  wine  together,  with 
sufficient  floiu'  to  make  them  into  a thickish 
paste ; cleanse  the  anchovies,  wipe  them, 
dip  them  in  the  paste,  and  fry  of  a nice 
brown  colour. 

Time.— 4 hour. 

Seasonable  all  the  year. 


ANCHOVIES,  POTTED. 


APPLE  CHEESECAKES. 


Anchovies,  Potted,  or  Anchovy 
Butter.— Ingredients.— 2tZo2enant;/iov/'es, 
i lb.  of  fresh  butter,  cayenne,  pounded  mace. 
Average  Cost,  2s. 

Wash  the  anchovies  thoroughly;  bone 
and  dry  them,  and  pound  them  in  a mortar 
to  a paste.  Mii  the  butter  and  seasoning 
gradually  with  them,  and  rub  the  whole 
through  a sieve.  Put  it  by  in  small  pots 
for  use,  and  carefully  exclude  the  air  with 
a bladder,  as  it  soon  changes  the  colour  of 
anchovies,  besides  spoiling  them. 

Angels  on  Horseback.— Ingre- 
dients for  dish  for  4 persons.— 3 thin  slices 
of  stale  bread,  1 dozen  oysters,  a few  very 
thin  slices  of  bacon,  some  finely  chopped 
parsley,  a few  drops  of  lemon  juice,  Nepaul 
pepper  or  cayenne,  butter  for  frying.  Aver- 
age Cost,  2tZ.  each. 

Cut  the  bacon  into  little  squares  each 
large  enough  to  roll  round  an  oyster, 
sprinkle  over  each  the  chopped  herbs,  lay 
on  the  oysters,  season  with  the  pepper  and 
a drop  of  lemon  juice,  roll  up  and  run  on  a 
skewer  and  fry  in  butter  till  the  bacon  is 
cooked.  Cut  the  bread  into  squares  or 
stamp  out  small  roimds  and  fry  them  a 
bright  golden  colour  and  on  each  lay  an 
oyster.  Serve  very  hot  garnished  with 
lemon  and  parsley. 

Time.— 3 minutes  to  fry  the  oysters. 

Apple  Cake.  — Ingredients  for 
large  cake. — 8 apples,  sugar  to  taste,  the  juice 
of  a lemon  and  half  its  rind,  2 eggs,  half  a 
small  cupful  of  milk,  3 oz.  of  butter,  2 pz.  of 
sweet  almonds,  enough  good  short  crust  to 
line  a large  plate  or  tin.  Average  Cost, 
Is.  M. 

Prepare  the  apples  as  for  a tart.  Put 
sugar  enough  to  sweeten  them  into  a basin, 
add  the  lemon  peel  grated  and  the  milk, 
ilix  these,  then  add  the  eggs  whisked  and 
the  butter  melted,  lastly  the  apples  and 
lemon  juice.  Lino  the  tin  or  jdate  with  the 
paste  and  put  a rim  round  the  edge  ; pat  in 


r> 

the  mixture  and  scatter  over  the  almonds, 
blanched  and  chopped.  Bake  for  about  J- 
hour. 

Time.— J an  hour. 

Apple  Charlotte,  A very 

simple, — Ingredients  for  sufficient  for  6 
persons. — Slices  of  bread  and  butter,  6 good- 
sized  apples,  rind  and  juice  of  1 lemon,  moist 
sugar  to  taste.  Average  Cost,  lOd. 

Butter  a pie-dish ; place  a layer  of  bread 
and  butter,  cutting  off  the  crust,  at  the 
bottom;  then  a layer  of  apples,  pared, 
cored,  and  cut  into  thin  slices ; sprinkle 
over  these  a portion  of  the  lemon  peel 
grated  and  juice,  and  sweeten  with  moist 
sugar.  Place  another  layer  of  bread  and 
butter,  and  then  o»o  of  apples,  proceeding 


in  this  manner  until  the  dish  is  full ; then 
cover  it  up  with  the  peel  of  the  apples,  to 
preserve  the  top  from  bro?raing  or  burning  ; 
bake  in  a brisk  oven  for  rather  more  than 
j hour;  turn  the  charlotte  on  a dish, 
sprinkle  sifted  sugar  over,  and  servo. 

Time. — J hour,  or  a few  minutes  longer. 

Seasonable  from  August  to  March. 

Apple  Cheesecakes Ingredi- 

ents/or  18  cheesecakes. — Sufficient  apples  to 
make  J lb.  when  cooked,  i lb.  of  sifted  sugar, 
i lb.  of  butter,  4:eggs,  the  rind  and  juice  ofl 
lemon,  puff  paste.  Average  Cost,  Is.  8d. 

Pare,  core,  and  boil  the  apples  to  a pulp ; 
add  to  these  the  sugar,  the  butter,  which 
should  be  melted,  the  eggs,  leaving  out  2 
of  the  whites,  and  the  grated  rind  and  juice 
of  the  loiqon  ; stir  wcl|  j lino  gome  patty- 
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pans  with  pufif-pasto  ; fill  them  with  the 
mixture,  and  hake  about  20  minutes. 

Time. — About  20  minutes. 

Seasonable  from  August  to  March. 

Appl©  CustS/rd,  Bd/k6cl. — Ingre- 
dients/or  large  dish. — 8 large  apples,  moist 
sugar  to  taste,  S tahlespoonfuls  of  cold  water, 
the  grated  rind  of  1 lemon,  f pint  of  milk,  3 
eggs,3oz.of  loaf  sugar.  Average  CosT,ls.ld. 

Pare  and  core  the  apples ; put  them  into 
a lined  saucepan  with  the  cold  water,  and, 
as  they  heat,  beat  them  to  a pulp  ; sweeten 
with  the  sugar,  and  add  the  lemon  rind. 
When  cold,  put  the  fruit  at  the  bottom  of  a 
pie-dish,  and  pour  over  it  a custard,  made 
with  the  above  proportion  of  milk,  eggs, 
and  sugar ; place  the  dish  in  a moderate 
oven,  and  bake  from  20  to  30  minutes. 

Time. — 20  to  30  minutes. 

Seasonable  from  August  to  March. 

Apple  Dumplings,  Baked.— In- 
gredients/or  8 dumplings. — 8 apples,  suet 
crust,  sxigar  to  taste.  Average  Cost,  IJcl. 
each. 

Para  and  take  out  the  cores  of  the  apples 
with  a scoop,  and  make  a suet  crust  with 
1 lb.  of  flour  to  6 oz.  of  suet ; fill  the  cavities 
of  the  apples  with  sugar,  then  roll  them  in 
squares  cut  from  the  crust,  taking  care  to 
join  the  paste  nicely.  When  they  are 
formed  into  round  balls,  put  them  on  a tin 
and  bake  them  for  about  i hour,  or  longer, 
should  the  apples  be  very  large.  When 
served,  sift  over  them  some  pounded  white 
sugar.  These  may  be  made  richer  by 
using  puff-paste  instead  of  suet-crust. 

Time. — From  ^ to  £ hour,  or  longer. 

Seasonable  from  August  to  March. 

Apple  Dumplings,  Boiled.— in- 
gredients/or  Gdiumplings. — G apples,  sxiet 
crust,  sugar  to  taste.  Average  Cost,  lid. 
each. 

Make  the  dumplings  by  the  preceding 
recipe.  Put  them  into  floured  cloths,  tie 
them  securely  and  place  them  in  boiling 


water.  Keep  them  boiling  from  to  1 
hour ; remove  the  cloths,  and  send  them 
hot  and  quickly  to  table.  Dumplings  boiled 
in  knitted  cloths  have  a very  pretty 
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appearance  when  they  come  to  table,  or 
they  may  be  boiled  without  cloths. 

Time. — 1 hour,  or  longer  should  the 
dumplings  he  very  large. 

Seasonable /roni  August  to  March. 

Apple  Fritters. — Ingredients  for 
sufficient  for  6 persons. ~2  tablespoonfuls  of 
flour,  i oz.  of  butter,  i saltspoonful  of  salt,  2 
eggs,  milk,  4 medium-sized  apples,  hot  lard 
or  clarified  beef  dripping,  sugar,  lemon  juice. 
Average  Cost,  Is. 

Divide  the  whites  from  the  yolks  of  the 
eggs,  and  beat  them  separately.  Put  the 
flour  into  a basin,  stir  in  the  butter,  which 
should  be  melted  to  a cream ; add  the  salt, 
and  moisten  with  suflicient  warm  milk  to 
make  it  of  a proper  consistency,  that  is 
to  say,  a batter  that  will  drop  from  the 
spoon.  Stir  this 
well,  rub  down 
any  lumps  that 
may  be  seen,  add 
the  yolks  and  then  — 
the  whites  of  the  kritters. 

eggs,  which  have 

been  previously  well  whisked ; beat  up  the 
batter  for  a few  minutes,  and  it  is  ready 
for  use.  Peel  and  cut  the  apples  into  rather 
thick  whole  slices,  without  dividing  them, 
and  stamp  out  the  core  of  each  slice  with 
a cutter;  squeeze  some  lemon  juice  over  a 
little  sifted  sugar,  dip  the  slices  in  this, 
then  throw  them  into  the  batter;  have 
ready  a pan  of  boiling  lard  or  clarified 
dripping ; take  out  the  pieces  of  apple  one 
by  one,  put  them  into  the  hot  lard,  and  fry 
a nice  brown,  turning  them  when  required. 


APPLE  JAM, 
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"When  done,  lay  them  on  a piece  of 
blotting-paper  before  the  fire,  to  absorb  the 
greasy  moisture ; then  pile  the  fritters  one 
above  the  other;  strew  over  them  some 
pounded  sugar,  and  serve  very  hot.  The 
batter  is  better  for  being  mixed  some  hours 
before  the  fritters  are  made. 

Time. — From  7 to  10  mirmtes  to  fry  the 
fritters;  5 minutes  to  drain  them. 

Seasonable /com  A«sfust  to  March. 

Apple  Jam. — Ingredients. — 

Apples  of  one  sort,  preserving  sugar,  lemons. 
Average  Cost,  M.  to  fid.  per  lb.  pot. 

Peel,  core  and  slice  the  apples,  and  to 
every  lb.  allow  f lb.  of  sugar  and  the 
grated  rind  and  juice  of  half  a lemon.  Put 
the  apples  into  a jar, 
stand  this  in  a sauce- 
pan of  boiling  water, 
and  let  them  stew 
until  quite  tender. 
Next  put  the  apples 
into  a preserving  - 
pan,  crush  the  sugar 
to  small  lumps,  and 
add  it,  with  the  grated 
lemon-rind  and  juice, 
to  the  apples.  Sim- 
mer these  over  the 
fire  for  ^ hour,  reck- 
oning from  the  time 
the  jam  begins  to 
simmer  properly ; re- 
move the  scum  as  it 
rises,  and  when  the  jam  is  done,  put  it 
into  pots  for  use.  Place  a piece  of  oiled 
paper  over  the  jam,  and,  to  exclude  the  air, 
cover  the  pots  with  tissue  paper  dipped  in 
the  white  of  an  egg,  and  stretched  over  the 
top.  This  jam  will  keep  good  for  a long 
time. 

Time. — From  3 to  4 hours  to  stew  in  the 
jar ; i hour  to  boil  after  the  jam  begins  to 
si  mmer. 

Seasonable. — Make  this  in  Autumn, 
when  apples  can  be  had  at  a reasonable 
price. 


Apple  Jelly.  I.— Ingredients. — 
Apples,  water,  loaf  stigar,  lemon  juice. 
Average  Cost,  fid.  per  pot. 

Pare,  core  and  cut  the  apples  into  slices, 
and  put  them  into  a jar,  with  water  in  the 
proportion  of  i pint  to  each  lb.  Place 
them  in  a cool  oven,  with  the  jar  well 
covered,  and,  when  the  juice  is  thoroughly 
drawn  and  the  apples  are  quite  soft,  strain 
them  through  a j eUy-bag.  Measure  the  j nice 
and  to  every  quart  allow  2 lbs.  of  crushed 
sugar.  Put  juice  and  sugar  into  a 
preserving  pan,  boil  together  for  rather 
more  than  ^ hour,  removing  the  scum  as  it 
rises,  then  add  the  lemon-juice  just  before 
it  is  done,  and  put  the  jelly  into  pots  for 
use.  This  preparation  is  useful  for 
garnishing  sweet  dishes,  and  may  be  turned 
out  for  dessert. 

Time. — The  apples  to  be  put  in  the  oven 
over-night,  and  left  till  morning;  rather 
more  than  ^ hour  to  boil  the  jelly. 

Seasonable. — This  should  be  made  in 
Autumn. 

Apple  Jelly.  II. — Ingredients. — 
6 lbs.  of  apples,  2 lemons,  ivater ; to  every 
pint  of  juice  allow  % lb.  of  loaf  sugar.  Aver- 
age Cost,  fid.  per  pot. 

Pare,  core,  and  cut  the  apples  into  pieces, 
and  put  them  in  a preserving-pan  with  suf- 
ficient cold  water  to  cover  them  and  the 
peel  of  the  lemons,  which  must  be  taken  out 
when  the  apples  are  sufficiently  flavoured. 
Let  them  boil  for  an  hour  ; then  drain  the 
syrup  from  them  through  a jelly-bag,  and 
measure  the  juice ; to  every  pint  allow  f lb. 
of  loaf  sugar,  and  boil  these  together  for  y 
hour,  removing  every  particle  of  scum  as  it 
rises,  and  keeping  the  jelly  well  stirred, 
that  it  may  not  burn  ; add  the  lemon -juice, 
strained,  just  before  the  jelly  is  done,  and 
store  away  in  small  pots. 

Time.  — 1 hour  to  boil  the  fruit  and 
wafer ; ‘i  hour  to  boil  the  juice  with  the 
sugar. 

Seasonable, — Make  this  in  Autumn. 


APPLE  JELLY, 


APPLE  PUDDING. 


Apple  Jelly,  Clear  (for  Imme- 
cliato  Eating).— Ingredients  for  li  pint 
mould.— 3 lbs.  of  apples,  water,  loaf  sugar, 
isinglass,  lemons.  Average  Cost,  Is.  Gd. 

Pare,  core  and  cut  the  apples  into  quar- 
ters, and  boil  them,  with  the  lemon-peel  and 
sufficient  water  to  cover  them,  until 
tender ; then  strain  off  the  apples,  and  run 
the  juice  through  a jelly-bag ; put  the 
strained  juice,  with  sugar  in  the  proxiortion 
of  Ij;  lb.  to  a pint,  and  isinglass  or  gelatine 
dissolved  in  boiling  water  in  the  proportion 
of  ^ oz.  to  a pint,  into  a lined  saucepan  or 
preserving-pan ; boil  all  together  for  about 
i hour,  and  put  the  jelly  into  moidds. 
When  this  jelly  is  clear,  and  turned  out 
well,  it  makes  a pretty  supper  dish,  with  a 
little  custard  or  whipped  cream  round  it. 
If  required  to  be  kept  any  length  of  time, 
rather  a larger  proportion  of  sugar  must 
be  used. 

Time. — About  1 hour  to  boil  the  apples ; 
i hour  the  jelly. 

Seasonable /rom  August  to  March. 

Apple  Jelly,  Thick,  or  Marma- 
lade (for  Entremets  or  Dessert  Dishes). 
Ingredients. — Apples,  sugar,  lemon-peel. 

Peel,  core,  and  boil  the  apples  with  only 
sufficient  water  to  prevent  them  from 
burning;  beat  them  to  a pulp,  and  to 
every  lb.  of  pulp  allow  j lb.  of  lump  sugar. 


APPLE  JELLY,  STUCK  WITH  ALMONDS. 


Dip  the  lumps  into  water ; put  these  into 
a saucepan  and  boil  till  the  syrup  is  thick 
and  can  be  well  skimmed ; then  add  this 
syrup  to  the  apple  pulp,  with  sufficient 
grated  lemon-peel  to  flavour  the  jelly,  and 
stir  it  over  a quick  Are  for  about  20 
ininutcs.  or.«till  the  apples  ceiise  tq  stick  to 


8 

T 

the  bottom  of  the  pan.  The  jelly  is  then 
done,  and  may  be  poured  into  moulds 
which  have  been  previously  dipped  in 
water,  when  it  will  turn  out  nicely.  A little 
custard  may  be  poured  round,  or  it  may  be 
stuck  with  blanched  almonds. 

Time. — From  h to  ^ hour  to  reduce  the 
apples  to  a pulp;  20  minutes  to  boil  after 
the  sugar  is  added. 

Seasonable /com  August  to  March. 

Apple  Pudding,  Rich  Baked. 

— Ingredients. — J lb.  of  apple  pndp,  ^ lb. 
of  loaf  sugar,  4 oz.  of  butter,  the  id nd  of  1 
lemon,  4 eggs,  puff-paste.  Average  Cost, 
Is.  4d. 

Peel,  core,  and  slice  the  apples,  as  for 
sauce,  sufficient  to  make  ^ lb.  of  pulp  ; put 
them  into  a stewpan,  with  just  sufficient 
water  to  prevent  them  from  burning,  and 
let  them  stew  until  reduced  to  a pulp. 
Add  the  sifted  sugar,  the  grated  lemon- 
rind  and  the  eggs,  well  beaten.  Beat  these 
ingredients  well  together  ; then  melt  the 
butter,  stir  it  to  the  other  things,  put  a 
border  of  puff-paste  round  the  dish,  pour 
in  the  mixture,  and  bake  for  rather  more 
than  i hour.  The  butter  should  not  be 
added  until  the  pudding  is  ready  for  the 
oven. 

Time. — 4 to  3 hour. 

Seasonable /rom.  August  to  March. 

Apple  Pudding,  Baked.— In- 

j GREDIENTS  for  rt  large  pudding. — 3 Ihs.  of 
[ apples,  6 oz.  of  moist  sugar,  3 oz.  of  butter, 

1 3 eggs,  1 pint  of  bread-crumbs,  a few  cloves. 

I Average  Cost,  Is.  Gd. 

Pare,  core,  and  cut  the  apples  ns  for 
1 sauce,  and  boil  them  until  reduced  to  a 
I pulp  with  the  cloves,  which  should  then  be 
taken  out;  then  add  the  butter,  melted, 
and  the  eggs,  which  should  bo  well 
whisked.  Beat  up  the  pudding  for  2 or  3 
minutes ; butter  a pie-dish  ; put  in  a layer 
of  bread-crumbs,  then  the  apple,  and  then 
another  layer  of  bread-crumbs ; flake  over 
these  a few  tiny  pieces  of  butter,  and  bake 
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APPLE  SNOW. 


for  about  i hour.  A very  good  economical 
pudding  may  be  made  merely  with  apples, 
boiled  and  sweetened,  with  the  addition  of 
a few  strips  of  lemon-peel.  A layer  of 
bread-crumbs  should  be  placed  above  and 
below  the  apples,  and  the  pudding  baked 
for  i hour. 

Time. — About  i hour. 

Seasonable /roni  August  to  March, 

Apple  Batter  Pudding,  Baked. 

— Ingredients /or  a pudding  large  enough 
for  5 or  6 persons. — 11  lb.  of  apples,  i lb.  of 
finely-chopped  sxiet,  3 eggs,  3 tablespoonf  uls 
of  flour,  1 pint  of  millc,  a little  grated  nut- 
meg. Average  Cost,  llcl. 

Miv  the  flour  to  a smooth  batter  with  the 
milk,  add  the  eggs,  which  should  be  well 
whisked,  and  put  the  batter  into  a well- 
buttered  pie-dish.  Wipe  the  apples  clean, 
but  do  not  pare  them  ; cut  them  in  halves 
i and  take  out  the  cores  ; lay  them  in  the 
■ batter,  rind  uppermost ; shake  the  suet  on 
’ the  top,  over  which  also  grate  a little  nut- 
; meg ; bake  in  a moderate  oven  for  an  hour, 
I and  sift  over  castor  sugar  when  serving. 
' This  pudding  is  also  very  good  with  the 
I apples  pared,  sliced  and  mixed  with  the 
i batter. 

Time.— 1 hour. 

Apple  Pudding,  Boiled — In- 

• GREDIENT8.— Swef  crust,  apples,  sugar  to 
taste,  a fevj  strips  of  lemon-peel,  a few 
cloves.  Average  Cost,  lOd. 

ilake  a good  suet  crust  by  either  of  the 
i given  recipes,  using  for  a moderate-sized 
: padding  from  i to  1 lb.  of  flour,  with  the 
other  ingredients  in  proportion  Butter  a 
'.basin  ; line  it  -with  some  paste ; pare,  core, 
vand  cut  the  apples  into  slices,  and  fill  the 
'basin  with  these,  putting  the  sugar  in  the 
middle,  the  flavouring,  and  cover  with 
crust ; pinch  the  edges  together,  flour  the 
cloth,  place  it  over  the  pudding,  tie  it 
securely,  and  put  it  into  plenty  of  fast- 
boiling water;  let  it  boil  from  2.^  to  3 
hours  ; then  tura  it  out  of  the  basin  and 


send  to  table  quickly.  Apple  puddings 
may  also  be  boiled  in  a cloth  without  a 
basin ; but,  when  made  in  this  way,  must 
bo  served  without  the  least  delay,  as  the 
crust  soon  becomes  heavy.  A netted  cloth 
gives  them  a pretty  appearance.  This 
pudding  does  not  spoil  by  being  boiled  an 
extra  hour ; care,  however,  must  bo  taken 
to  keep  it  well  covered  with  water  all  the 
time,  and  not  to  allow  it  to  stop  boiling. 

Time. — From  2^  to  3 hours,  according  to 
the  quality  of  the  apples. 

Seasonable  from  August  to  March. 

Apple  Sauce  (for  Geese,  Pork,  &c.). 
— Ingredients /or  a goose  or  pair  of  duclcs. 
— lb.  of  apples,  sifted  sugar  to  taste,  a 
piece  of  butter  the  size  of  a walnut;  water. 
Average  Cost,  3cI. 

Peel,  core  and  quarter  the  apples,  and 
throw  them  into  cold  water  to  preserve 
their  whiteness.  Put  them  in  a saucepan, 
with  sufficient  water  to  moisten  them,  and 
boil  till  soft  enough  to  pulp.  Beat  them 
up,  adding  sugar  to  taste,  and  the  butter. 

Time. — According  to  the  apples,  about  -J 
hour. 

Apple  Snow.  — Ingredients  for 
moderate  sized  dish. — 6 large  apples,  the 
whites  of  6 eggs,  the  rind  of  1 lemon,  6 oz.  of 
castor  sugar.  Average  Cost,  Is. 

Peel,  core  and  cut  the  apples  into 
quarters,  and  put  them  into  a saucepan 
with  the  lemon-peel,  and  sufficient  water 
to  prevent  them  from  burning,  about  1- 
pint.  Wlien  they  are  tender,  take  out  the 
peel,  beat  them  into  a jiulp,  let  them  cool, 
and  stir  them  to  the  whites  of  the  eggs, 
which  should  be  previously  beaten  to  a 
strong  froth.  Add  the  sifted  sugar,  and 
continue  the  whisking  until  the  mixture 
becomes  quite  stiff,  and  heap  it  on  a glass 
dish.  The  dish  may  be  garnished  with 
preserved  barberries  or  strips  of  bright- 
coloured  jelly,  and  if  liked  a dish  of 
custard  may  bo  served  with  it,  or  soino 
whipped  cream. 
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Time. — From  30  to  40  minutes  to  stew  the 
'ipples.  SEASONABLE/rom  August  to  March. 

Apple  Snowballs. — Ingredients. 
— 2 teacupfuls  of  rice,  6 apples,  moist  sugar, 
cloves.  Average  Cost,  6cL 

Boil  the  rice  and  milk  until  three-parts 
done ; then  strain  it  off.  and  pare  and  core 
the  apples  without  dividing  them.  Put  a 
small  quantity  of  sugar  and  a clove  into 
each  apple,  mould  the  rice  round  them,  and 
tie  each  ball  separately  in  a cloth.  Boil 
until  the  apples  are  tender ; then  take 
them  up,  remove  the  cloths,  and  serve. 

Time. — ^ hour  to  boil  the  rice  separately ; 
i to  1 hour  with  the  apple. 

Seasonable /rom  August  to  March. 

Apple  Souffle.  — Ingredients  for 
soufflti  for  6 persons. — 6 oz.  of  rice,  1 quart.of 
milk,  rind  of  i lemon,  sugar  to  taste,  the 
yolks  of  4 eggs,  the  ivhites  of  Q,  IJ  oz.  of 
butter,  4 tahlespoonfuls  of  apple  marmalade. 
Average  Cost,  Is. 

Boil  the  milk  with  the  lemon-peel  until 
the  former  is  well  flavoured  ; then  strain 
it,  put  in  the  rice,  and  let  it  gradually  swell 
over  a slow  fire,  adding  sufficient  sugar  to 
sweeten  it  nicely.  Then  crush  the  rice  to  a 
smooth  pulp  with  the  back  of  a wooden 
spoon;  line  the  bottom  and  sides  of  a 
round  cake-tin  with  it,  and  put  it  into  the 
oven  to  set : turn  it  out  of  the  tin 
dexterously,  and  be  careful  that  the  border 
of  rice  is  firm  in  every  part.  Mix  with  the 
marmalade  the  beaten  yolks  of  eggs  and 
the  butter,  and  stir  these  over  the  fire  until 
the  mixture  thickens.  Take  it  off  the  fire  ; 
to  this  add  the  whites  of  the  eggs,  which 
should  bo  previously  beaten  to  a strong 
froth  ; stir  all  together,  and  put  it  into  the 
rice  border.  Bake  in  a moderate  oven  for 
about  i hour,  or  until  the  souffle  rises  very 
light.  It  should  be  watched,  and  served 
instantly  it  rises,  or  it  will  immediately 
fall  after  it  is  taken  from  the  oven. 

Time. — i hour. 

Si?asonable  from  August  to  March, 


Apple  Tart,  Creamed.— Ingre- 
dients for  1 tart,— 2 lbs.  of  apples,  3 oz.  of 
sugar,  a few  strips  of  lemon-peel,  puff  paste. 
Average  Cost,  Is.  3d. 

Make  the  tart  by  the  preceding  recipe, 
omitting  the  icing.  When  it  is  baked,  cut 
out  the  middle  of  the  lid  or  crust,  leaving  a 
border  all  round  the  dish.  Fill  up  wth  a 
nicely-made  boiled  custard,  grate  a little 
nutmeg  over  the  top,  and  the  pie  is  ready 
for  table.  Whipped  cream  may  be  substi- 
tuted for  the  custard.  This  tart  is  usually 
eaten  cold.  It  is  rather  an  old-fashioned 
dish ; but,  at  the  same  time,  extremely  nice. 

Time. — i to  f hour. 

Seasonable /i'OjR  August  to  March. 


Apple  Tart  or  Pie. — Ingredients 

for  good  sized  tart. — 2 lbs.  of  apples,  j lb.  of 
moist  sugar,  i teaspoonful  of  finehj-minced 
lemon-peel,  1 tablespoonful  of  lemon-juice. 
Average  Cost,  lOd. 

Make  puff-paste  by  either  of  the  given 
recipes,  with  ^ lb.  of  flour  ; place  a border 
of  it  round  the  edge  of  a pie-dish,  and  fill 
the  dish  with  apples  pared,  cored  and  cut 
into  slices ; sweeten  with  moist  sugar, 
putting  it  between  the  apples,  add  the 
lemon-peel  and  juice,  and  2 or  3 table- 
spoonfuls of 
water ; cover 
with  crust,  cut  it 
evenly  round 
close  to  the  edge 
of  the  pie-dish, 
and  bake  in  a liot 
oven  from  1-  to  J 
hour,  or  ratlier  longer,  should  the  pie  be 
very  large.  Whisk  the  white  of  an  egg  to 
a froth  and  when  three-parts  done,  brush 
the  pie  over  with  this  ; then  sprinkle  upon 
it  some  sifted  sugar,  and  then  a few  drops 
of  water.  Put  the  pie  back  into  the  oven, 
and  finish  baking,  and  be  particularly  care- 
ful that  it  does  not  catch  or  burn,  which 
it  is  very  liable  to  do  after  the  crust  is  iced. 
If  made  with  a plain  crust,  the  icing  may 
be  omitted.  The  flavouring  of  an  apple  pie 
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APPLES  AND  RICE. 


may  be  varied  by  a few  spoonfuls  of  sherry, 
which  very  much  improve  the  taste ; a few 
cloves,  or  a few  slices  of  quince. 

Time. — J hour  before  the  crust  is  iced;  10 
to  15  minutes  afterivards. 

Seasonable  from  A;igust  to  March;  hut 
the  apples  become  flavourless  after  February. 

Apple  Trifle.  — Ingredients  for 
moderate-sized  trifle. — 2 lbs.  of  apples,  the 
rind  of  J lemon,  6 fo  8 oz.  of  pounded  sugar, 

. A pint  of  mill;,  ^ pint  of  cream,  2 eggs. 
-Average  Cost,  Is.  Sd. 

Peel,  core,  and  cut  the  apples  into  thin 
r slices,  and  put  them  into  a saucepan  with  2 
: tablespoonfuls  of  water,  6 oz.  of  sugar,  and 
:the  grated  lemon-rind.  Boil  all  together 
until  quite  tender,  and  pulp  through  a 
! sieve  ; put  them  at  the  bottom  of  the  dish 
:to  form  a thick  layer.  Stir  together  the 
: milk,  half  the  cream,  and  the  eggs,  well 
beaten,  with  a little  sugar,  over  the  fire, 
: and  let  the  mixture  thicken,  but  do  not 
. allow  it  to  reach  the  boiling-point.  When 

• thick,  take  it  oif  the  fire ; let  it  cool  a 
little,  then  pour  it  over  the  apples.  Whip 

•the  remainder  of  the  cream  -with  sugar, 
Aemon-peel,  &c.,  the  same  as  for  other 

• trifles ; heap  it  high  over  the  custard,  and 
.garnish  with  strips  of  bright  apple  jelly, 

; preserved  cherries,  &c. 

Time. — from  30  to  40  minutes  to  stew  the 
apples;  10  minutes  to  stir  the  custard  over 
' the  fire. 

Sea.=onable  from  August  to  March. 

Apple  Wine.  — Ingredients.— 10  lb. 
of  sugar,  4 gallons  of  cider.  Average  Cost, 
2s.  6d.  per  gallon. 

Put  the  cider  and  sugar  into  a cask  that 
it  does  not  fill  v/ithin  a gallon,  and  let  it 
stand  in  a cool  place,  with  the  bung  out  for 
2 days,  then  bnng  it,  leaving  a small  vent, 
until  the  fermentation  is  over;  then  bnng  it 
securely,  and  the  wine  will  be  ready  in  a 
year.  The  cider  used  for  this  wine  must 
be  pure  and  made  from  ripe,  sound  fruit, 
or  the  wine  will  not  be  a success. 


Time. — 12  months  in  cash. 

Seasonable  — mahe  in  January  or 
Febrxiary. 

Apples  a la  Portugaise.— Ingre- 
dients for  1 dish. — 7 or  8 good  boiling 
apples,  ^pint  of  water,  Goa.  of  sugar,  a little 
apple  marmalade,  preserved  cherries. 
Average  Cost,  Is. 

Peel  the  apples,  and,  with  a scoop,  take 
out  the  cores ; boil  the  fruit  in  the  above 
proportion  of  sugar  and  water,  without 
being  too  much  done,  and  take  care  the 
apples  do  not  break.  Have  ready  some 
apple  marmalade ; cover  the  bottom  of  a 
glass  dish  with  this,  level  it,  and  lay  the 
apples  in  a sieve  to  drain  ; pile  then  neatly 
on  the  marmalade,  raising  them  in  the 
centre,  and  ornament  with  the  preserved 
cherries.  A plain  boiled  custard  poured 
over  makes  a change  in  this  dish. 

Time. — From  20  to  30  minutes  to  stew  the 
apples. 

Seasonable /rom  August  to  March, 

Apples  and  Rice Ingredients 

for  dish  for  Q persons.— 8 good-sized  apples, 
3 oz.  of  butter,  the  rind  of  ^ lemon  grated, 
6 oz.  of  rice,  IJ  p>int  of  mill;,  sugar  to  taste, 
^ teaspoonful  of  grated  nutmeg,  some  apricot 
jam.  Average  Cost,  Is. 

Peel  the  apples,  halve  them,  and  take  out 
the  cores  ; put  them  into  a stewpan  wi.*a 
the  butter,  strew  sufficient  sifted  sugar 
over  to  sweeten  them  nicely,  and  add  the 
grated  lemon-peel.  Stew  the  apples  very 
gently  until  tender,  taking  care  they  do  not 
break.  Boil  the  rice,  with  the  milk,  sugar, 
and  nutmeg,  until  soft,  and,  wlien 
thoroughly  done,  dish  it,  piled  high  in  tho 
centre  ; arrange  the  apples  on  it,  warm  .a 
little  apricot  jam,  pour  it  over  the  whole, 
and  servo  hot. 

Time. — About  30  minutes  to  stew  the 
apples  very  gently  ; about  i}  hour  to  cooh  the 
rice. 

‘ Seasonable  from  Avgust  to  'March. 
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Apples  and  Rice,  A pretty 
Dish  of.— Ingredients  for  dish  for  G 
^persons. — 6 oz.  of  rice,  1 rjuart  of  milk,  the 
rind  of  ^ lemon,  sugar  to  taste,  ^saltsigoonful 
of  salt,  8 apples,  lb.  of  sugar,  j pint  of 
water,  ■}  pint  of  boiled  custard.  Average 
Cost,  Is.  6d. 

Flavour  the  milk  with  lemon-rind,  by 
boiling’  them  together  for  a few  minutes ; 
then  take  out  the  peel,  and  put  in  the  rice, 
with  sufficient  sugar  to  sweeten  it  nicely, 
and  boil  gently  until  the  rice  is  quite  soft ; 
then  let  it  cool.  In  the  meantime  iiare, 
quarter  and  core  the  apples,  and  boil  them 
until  tender  in  water,  sweetened  accord- 
ing to  the  kind  of  the  fruit ; and,  when 
soft,  lift  them  out  on  a sieve  to  drain.  Put 
a middling-sized  gallipot  in  the  centre  of 
a dish ; lay  the  rice  all  round  till  the  top 
of  the  gallipot  is  reached  ; smooth  the  rice 
with  the  back  of  a spoon,  and  stick  the 
apples  into  it  in  rows,  one  row  sloping  to 
the  right,  and  the  nest  to  the  left.  Set  it 
in  the  oven  to  colour  the  apples ; then, 
when  required  for  table,  remove  the 
gallipot,  garnish  the  rice  with  preserved 
fruits,  and  pour  in  the  middle  sufficient 
custard,  made  by  the  recipe  for  Boiled 
Custard,  to  be  level  with  the  top  of  the 
rice,  and  serve  hot. 

Time. — From  20  to  30  minutes  to  stew  the 
apples ; 5 hour  to  simmer  the  rice ; y hour 
to  bake. 

Seasonable  from  Atigust  to  March. 

• 

Apples,  Buttered.— Ingredients 
for  1 dish. — Apple  marmalade  or  afeiu  good 
boiling  apples,  i pint  of  water,  6 oz.  of  sugar, 
2 oz.  of  butter,  a little  apricot  jam. 
Average  Cost,  Is.  6d. 

Pare  the  apples,  and  take  out  the  cores 
with  a scoop ; boil  up  the  sugar  and  water 
for  a few  minutes ; then  lay  in  the  apples 
and  simmer  them  very  gently  until  tender, 
taking  care  not  to  let  them  break.  Have 
ready  sufficient  marmalade  made  by  the 
recipe  for  Apple  Mvrm'LADe,  flavoured 


with  lemon,  to  cover  the  bottom  of  the 
dish ; arrange  the  apples  on  this,  with  a 
piece  of  butter  placed  in  each,  and  in 
between  them  a few  spoonfuls  of  apricot 
jam  or  marmalade;  put  the  dish  in  the 
oven  for  10  minutes,  then  sprinkle  over  tho 
top  sifted  sugar,  and  either  brown  it  before 
the  fire  or  with  a salamander,  and  serve 
hot.  The  syrup  that  the  apples  were  boiled 
in  should  be  saved  for  another  time. 

Time. — From  20  to  30  minutes  to  slew 
the  apples  very  gently ; 10  minutes  in  the 
oven, 

• 

Apples,  Compote  of  (Soyer’s 
Recipe).— Ingredients  for  dish  for  4 or  5 
joersons.—Q  ripe  apples,  1 lemon,  i lb.  of 
lump  sugar,  ^ pint  of  renter.  Average 
Cost,  Gel.  to  9d. 

Select  the  apples  of  a moderate  size,  peel 
them,  cut  them  in  halves,  remove  the  cores, 
and  rub  each  piece  over  with  a little  lemon. 
Put  the  sugar  and  water  together  into  a 
lined  saucepan,  and  let  them  boil  until 
forming  a thiokish  syrup,  then  lay  in  the 
apples  with  the  rind  of  the  lemon  cut  thin, 
and  the  juice  of  the  same.  Let  the  apples 
simmer  till  tender ; then  take  them  out 
very  carefully, 
di’ain  them  on  a 
sieve,  and  reduce 
the  syrup  by 
boiling  it  quickly  compote  op  apples 

for  a few 

minutes.  When  both  are  cold,  arrange  the 
apples  neatly  on  a glass  dish,  pour  over  the 
syrup,  flavouring  it  with  a little  liqueur  if 
liked,  and  garnish  with  strips  of  green 
angelica  or  preserved  cherries.  Smaller 
apples  may  be  dressed  in  the  same  man- 
ner : they  should  not  be  divided  in  half, 
but  peeled,  and  the  cores  pushed  out  with 
a vegetable-cutter. 

Time. — 10  minutes  to  boil  the  sugar  and 
water  together;  from  20  to  30  minutes  to 
simmer  the  apples. 

Seasonab'  e/i’o,'h  August  to  March, 
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APPLES,  ICED. 


Apples,  Flanc  of,  or  Apples 
in  a raised  Crust. — Ingkedients. — J lb. 
of  short  crust,  2 lbs.  of  moderate-sized  apples, 
the  rind  and  juice  of  i lemon,  ^ lb.  of  u-hite 
sugar,  ipint  of  loater,  a few  strips  of  citron 
or  other  preserved  fruits  for  garnish.  Aver- 
age Cost,  Is. 

Make  a plain  stiff  short  crust,  roll  it  out 
to  the  thickness  of  ^ .inch,  and  butter  an 
oval  mould;  line  it  with  the  crust,  and 
press  it  carefully  all  round  the  sides,  to 
obtain  the  form  of  the  mould,  but  be 
particular  not  to  break  the  paste.  Pinch 
the  part  that  just  rises  above  the  mould 
with  the  paste-pincers,  and  fill  the  case 
with  flour ; bake  it  for  about  f hour  ; then 
take  it  out  of  the  oven,  remove  the  flour, 
put  the  case  back  in  the  oven  for  another  ^ 
hour,  and  do  not  allow  it  to  get  scorched. 
It  is  now  ready  for  the  apples,  which 
should  be  prepared  in  the  followng 
manner : peel,  and  take  out  the  cores  with 
a small  knife,  or  a scoop  for  the  purpose, 
without  dividing  the  apples ; put  them  into 
a small  lined  saucepan,  just  capable  of 
holding  them,  with  sugar,  water,  lemon- 
juice  and  rind,  in  the  above  proportion. 
Simmer  them  very  gently  until  tender; 
then  take  out  the  apples,  let  them  cool, 
arrange  them  in  the  flanc,  or  case,  and  boil 
down  the  syrup  until  reduced  to  a thick 
jelly;  pour  it  over  the  apples,  and  gar- 
nish. 

A more  simple  flanc  may  be  made  by 
rolling  out  the  paste,  cutting  the  bottom 
of  a round  or  oval  shape,  and  then  a 
narrow  strip  for  the  sides : these  should 
be  stack  on  with  the  white  of  an 
egg  to  the  bottom  piece,  and  the  flanc  then 
filled  with  raw  fmit,  with  suflScient  sugar 
to  sweeten  it  nicely.  It  will  not  require  so 
long  baking  as  in  a mould  ; but  the  crust 

mn. stbe  made  everywhere  of  an  equal  thick- 

ne. ss,  and  no  perfectly  joined  that  the  juice 
doe.s  not  escape.  This  dish  may  also  be 
served  hot,  and  should  be  garnished  in  the 
aame  manner,  or  a little  melted  apricot  jam 


may  be  poured  over  the  apples,  which  very 
much  improves  their  flavour. 

Time. — Altogether  1 hour  to  bahe  the 
flanc;  from  30  to  40  minules  to  stew  the 
apples  very  gently. 

Seasonable  from  August  to  March. 

Apples,  Ginger.— Ingredients  for 
3 dishes— li  oz.  of  whole  ginger,  i pint  of 
ivhislcey  or  other  spirit,  3 lbs.  of  apples,  2 lbs. 
of  loaf  sugar,  the  juice  of  2 lemons.  Aver- 
age Cost,  2s.  6d. 

Bruise  the  ginger,  put  it  into  a small  jar, 
pour  over  whiskey  to  cover  it,  and  let 
it  remain  for  3 days ; then  cut  the  apples 
into  thin  slices,  after  paring  and  coring 
them ; add  the  sugar  and  the  lemon 
juice,  which  should  be  strained ; and  sim- 
mer all  together  very  gently  until  the  apples 
are  transparent,  but  not  broken.  Serve 
cold,  and  garnish  the  dish  with  slices  of 
candied  lemon-peel  or  preserved  ginger. 

Time. — 3 days  to  soak  the  ginger;  about 
f hour  to  simmer  the  apples  very  gently. 

Seasonable /j'oni  August  to  March. 

{A  pretty  Supper  Dish.) 

Apples,  Iced,  or  Apple  Hedge- 

Hog. — Ingredients  for  dish  for  6 persons. 
— About  2 dozen  good  boiling  apples,  1 lb. 
of  sugar,  kp>int  of  water,  the  rind  of  ^ lemon, 
minced  very  finely,  the  whites  of  2 eggs,  2 
tablespoonfuls  of  pounded  sugar,  a few  sweet 
almonds.  Average  Cost,  Is.  9cZ.  to  2s. 

Peel  and  core  a dozen  of  the  apples 
without  dividing  them,  and  stew  them  very 
gently  in  a lined  saucepan  with  ^ lb.  of 
the  sugar  and  ^ pint  of  water,  and  when 
tender  lift  them  carefully  on  to  a dish. 
Have  ready  the  remainder  of  the  apples, 
pared,  cored  and  cut  into  thin  slices  ; put 
them  into  the  same  syrup  with  the  other 
^ lb.  of  sugar,  the  lemon-peel,  and  boil 
gently  until  they  are  reduced  to  a mar- 
malade ; keeping  them  stirred,  to  prevent 
them  from  burning.  Cover  the  bottom  of 
the  dish  with  some  of  the  marmalade,  and 
over  that  a layer  of  tho  stowcil  apples,  in 
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APPLES,  TO  PRESERVE. 


the  insides  of  which,  and  between  each, 
place  some  of  the  marmalade  ; then  place 
another  layer  of  apples,  and  fill  up  the  cavi- 
ties with  marmalade  as  before,  forming  the 
whole  into  a raised  oval  shape.  Whip  the 
whites  of  the  eggs  to  a stiff  froth,  mis  with 
them  the  pounded  sugar,  and  cover  the 
apples  very  smoothly  all  over  with  the  icing ; 
blanch  and  cut  each  almond  into  4 or  5 
strips ; place  these  strips  at  equal  distances 
over  the  icing,  sticking  up ; strew  over  a 
little  rough  pounded  sugar,  and  put  the  dish 
in  a very  slow  oven,  to  colour  the  almonds, 
and  so  allow  the  apples  to  get  warm 
through.  This  dish  may  also  be  served 
cold,  and  makes  a pretty  supper  one. 

Time. — 20  to  30  minutes  to  stew  the  a])ples. 

Seasonable  from  August  to  March. 

Apples  in  Red  Jelly.  — ingbe- 

DiENTS  for  1 dish. — 6 good-sized  apples,  6 
cloves,  6 oz.  of  pounded  sugar,  1 lemon,  2 
teacupfuls  of  water,  1 tahlespoonful  of  gela- 
tine, a few  drops  of  prepared  cochineal. 
Average  Cost,  with  the  garnish,  lOd. 

Peel  and  take  out  the  cores  of  the  apples, 
either  with  a scoop  or  a small  silver  knife, 
and  put  into  each  apple  a clove  and  as 
much  sifted  sugar  as  it  will  hold.  Place 
them,  without  touching  each  other,  in  a 
large  pie-dish ; add  more  white  sugar,  the 
juice  of  1 lemon,  and  2 teacupfuls  of  water. 
Bake  in  the  oven,  with  a dish  over  them, 
until  they  are  done.  Look  at  them 
frequently,  and,  as  each  apple  is  cooked, 
place  it  in  a glass  dish.  They  must  not  be 
left  in  the  oven  after  they  are  done,  or  they 
will  break,  and  so  would  spoil  the  appearance 
of  the  dish.  When  the  apples  are  neatly 
arranged  in  the  dish  without  touching  each 
other,  strain  the  liquor  in  which  they  have 
been  stewing  into  a Rned  saucepan  ; add  to 
it  the  rind  of  the  lemon,  and  a tablespoonful 
of  gelatiue  which  has  been  previously 
dissolved'  in  cold  water,  and,  if  not  sweet,  a 
little  more  sugar,  and  6 cloves.  Boil  till 
quite  clear;  colour  with  a few  drops  of 
prepared  cochineal,  and  strain  the  jelly  ' 


through  a double  muslin  into  a jug  ; lot  it 
cool  a little ; then  pour  it  into  the  dish 
round  the  apples.  When  quite  cold,  gamisli 
the  tops  of  the  apples  with  a bright-coloured 
marmalade,  jelly,  or  the  white  of  an  egg 
beaten  to  a strong  froth,  with  a little  sifted 
sugar. 

Time. — 30  to  50  minutes  to  hahe  the  apples. 

Seasonable /rom  August  to  March. 

(A  pretty  Supper  Dish.) 

Apples,  Stewed,  and  Custard. 

— Ingredients  for  large  dish. — 8 good- 
sized  apples,  the  rind  of  i lemon,  h lb.  of 
sugar,  J pint  of  water,  pint  of  custard. 
Average  Cost,  Is. 

Pare  and  take  out  the  cores  of  the  apples 
without  dividing  them,  and,  if  possible, 
leave  the  stalks  on;  boil  the  sugar  and 
water  together  for  10  minutes  ; then  put  in 
the  apples  with  the  lemon-rind,  and  simmer 
gently  until  they  are  tender,  taking  care 
not  to  let  them  break.  Dish  them  neatly 
on  a glass  dish  with  the  stalks  upwards, 
reduce  the  syrup  by  boiling  it  quickly  for 
a few  minutes ; let  it  cool  a little,  then 
pour  it  over  the  apples.  Have  ready  ^ pint 
of  custard  made  by  the  recipe  for  Boiled 
Custard  ; pour  it  round,  but  not  over,  the 
apples  when  they  are  quite  cold,  and 
garnish  with  a Rttle  bright-coloured  jelly 
and  some  blanched  almonds. 

Time. — 20  to  30  minutes  to  stew  the  apples. 

Seasonable  from  August  to  March. 

{A  pretty  Dish  for  a Juvenile  Supper.) 

Apples,  To  Preserve,  in 

Quarters  (in  imitation  of  Ginger) . — Ingre- 
dients.— 6 lbs.  of  apples,  4i  lbs.  ofmigar,  2 os. 
of  the  best  white  ginger,  1 pint  of  water. 
Average  Cost,  for  this  quantity,  2s. 

Peel,  core  and  quarter  the  apples,  and 
put  the  fruit,  sugar  and  ginger  in  layers 
into  a wide-mouthed  jar,  and  let  them 
remain  for  2 days  ; then  infuse  the  ginger 
in  1 pint  of  boiling  water,  and  cover  it 
closely,  and  let  it  remain  for  1 day.  Put  the 
apples,  &c. , into  a preserving-pan  with  the 


APIUCOT  150UCHKES. 


15 


APRICOT  JAM. 


water  strained  from  the  "inger,  and  boil 
till  the  apples  look  clear  and  the  S3'rup  is 
rich,  which  will  be  in  about  an  hour.  The 
rind  of  a lemon  may  be  added  just  before 
the  apples  have  finished  boiling  ; and  great 
care  must  be  taken  not  to  break  the  pieces 
of  apple  in  putting  them  into  the  jars. 
Serve  on  glass  dishes  for  dessert. 

Tijie. — 2 days  for  the  apples  to  remain  in 
the  jar  with  sugar,  4'c.  j 1 day  to  infuse  the 
ginger;  about  1 hour  to  boil  the  apples. 

Seasoxablz,  this  should  be  made  in 
September,  October  or  November. 

Apricot  Bouchees.  — Ingeedients 

for  1 dozen. — i tin  of  apricots,  or  6 French 
ones  if  i n season,  some  puff  2^aste  (the  cuttings 
from  tarts  serve  for  these),  loaf  sugar,  i pint 
of  cream.  Aveeage  Cost,  Is. 

Stamp  out  small  rounds  of  paste  and 
make  a smaller  indentation  with  a round 
cutter  about  the  size  of  the  fruit,  sift  over 
powdered  sugar  and  bake  a nice  brown  in  a 
quick  oven. 

If  fresh  fruit  is  used,  cut  them  in  half, 
take  out  the  stones,  and  boil  in  syrup  made 
from  loaf  sugar  and  a little  water  for  a few 
minutes  till  tender ; the  others  require  no 
preparation.  When  the  pastry  comes  out 
of  the  oven,  press  lightly  in  the  centre  of 
each  piece  to  make  room  for  the  fruit,  and 
when  both  are  cold  lay  ^ an  apricot  hollow 
upwards  in  each  and  fill  with  the  cream 
whipped  to  a froth. 

Seasonable  at  any  time. 

Apricot  Creani. — Tngeedients  for 
guart  mould.. — 12  ripe  apricots,  \lb.of  sugar, 
1-i  pint  of  milk,  the  yolks  of  5 eggs,  1 oz.  of 
gelatine.  Aveeage  Cost,  2s.  2d. 

Ifivide  the  apricots,  take  out  the  stones, 
and  boil  them  in  a syrop  made  with  i lb.  of 
sugar  and  i pint  of  water,  until  they  form 
a thin  marmalade,  which  rub  through  a 
sieve.  Boil  the  milk  with  the  other  lb.  of 
sugar,  let  it  cool  a little,  then  mix  with  it 
the  yolks  of  eggs  which  have  been  previously 
well  beaten ; put  this  mixture  into  a jug, 


place  this  jug  in  boiling  water,  and  stir  it 
one  way  over  the  fire  until  it  thickens  ; but 
on  no  account  let  it  boil.  Strain  through  a 
sieve,  add  the  gelatine,  previously  boiled 
with  a small  quantity  of  water,  and  keep 
stirring  it  till  nearly  cold  ; then  mix  the 
cream  with  the  apricots  ; stir  well,  put  it 
into  an  oiled  mould,  and,  if  convenient,  set 
it  on  ice  ; at  any  rate,  in  a very  cool  place. 
It  should  turn  out  on  the  dish  without  any 
dilfioulty.  In  winter-time,  when  fresh 
apricots  are  not  obtainable,  tinned  fruit 
may  be  substituted  for  them. 

Time. — From  20  to  30  minutes  to  boil  the 
apricots. 

Seasonable  in  August,  September,  and 
October. 

Apricot  Jam,  or  Marmalade. 

— Ingeedients.  — To  every  lb.  of  ripe 
apricots,  weighed  after  being  skinned  and 
stoned,  alloiu  z lb.  of  sugar.  Aveeage 
Cost,  6d.  to  8d.  pergiot. 

Pare  the  apricots,  which  should  be  ripe, 
as  thinly  as  possible,  break  them  in  half, 
and  remove  the  stones.  Weigh  the  fruit, 
and  to  every  lb.  allow  the  above  proportion 
of  loaf  sugar.  Pound  the  sugar  very  finely 
in  a mortar,  strew  it  over  the  aprieots, 
which  should  be  placed  on  dishes,  and  let 
them  remain  for  12  hours.  Break  the 
stones,  blanch  the  kernels,  and  put  them 
with  the  sugar  and  fruit  into  a preserving- 
pan.  Let  these  simmer  very  gently  until 
clear  ; take  out  the  pieces  of  apricot  singly 
as  they  become  so,  and,  as  fast  as  the  scum 
rises,  carefully  remove  it.  Put  the  apricots 
into  small  jars,  pour  over  them  the  syrup 
and  kernels,  cover  the  jam  with  pieces  of 
paper  dipped  in  the  purest  salad-oil,  and 
stretch  over  the  top  of  the  jars  tissue  paper, 
cut  about  2 inches  larger  and  brushed  over 
with  the  white  of  an  egg : when  dry,  it  will 
be  perfectly  hard  and  air-tight. 

Time. — 12  hours,  sprinkled  with  sugar; 
about  3 hour  to  boil  the  jam. 

Seasonable.— Jfa.'.'c  this  in  August  or 
September. 
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APRICOTS,  FLANC  OF, 


Apricot  Pudding,  Baked.— In- 
gredients/or  good-sized  pudding. — 1 dozen 
apricots,  ^ x>int  of  bread-crumbs,  1 pint  of 
milk,  3 02.  of  pounded  sugar,  3 eggs,  1 glase 
of  sherry.  Average  Cost,  in  full  season, 
1^(.  6d. 

Make  the  milk  boiling  hot,  and  pour  it 
on  to  the  bread-crumbs  ; when  half  cold, 
add  the  sugar,  the  well-whisked  eggs,  and 
the  sherry.  Divide  the  apricots  in  half, 
scald  them  until  they  are  soft,  and  break 
them  up  with  a spoon,  adding  a few  of  the 
kernels,  which  should  be  well  pounded  in  a 
mortar ; then  mix  the  fruit  and  other 
ingredients  together,  put  a border  of  paste 
round  the  dish,  fill  with  the  mixture,  and 
bake  the  pudding  from  i to  j hour. 

Time. — ^ to  ^ hour. 

Seasonable  from  August  to  October. 

Apricot  Tart.— Ingredients  for  1 
tart.— Sufficient  apricots  to  fill  a pie  dish, 
sugar  to  taste,  puff-paste  or  short  crust. 
Average  Cost,  in  season,  Is.  3cl. 

Break  the  apricots  in  half,  take  out  the 
stones,  and  put  them  into  a pie-dish,  in  the 
centre  of  which  place  a very  small  cup  or 
jar,  bottom  uppermost ; sweeten  with  good 
moist  sugar,  but  add  no  water.  Line  the 
edge  of  the  dish  with  paste,  put  on  the 
cover.  Bake  from  to  ^ hour,  according  to 
size ; and  if  puff  paste  is  used,  glaze  it 
about  10  minutes  before  the  pie  is  done, 
and  put  it  into  the  oven  again  to  set  the 
glaze.  Short  crust  merely  requires  a little 
sifted  sugar  sprinkled  over  it  before  being 
sent  to  table.  Green  apricots  make  very 
good  tarts,  but  they  should  be  boiled  with 
a little  sugar  and  water  before  they  are 
covered  with  the  crust. 

Time. — ^ to  J hour. 

Seasonable  in  August,  September  and 
October;  green  ones  rather  earlier. 

Apricots,  Compote  of.— Ingre- 
dients for  compote  for  4 or  5 persons. — i pint 
of  syrup  [see  Strup)j  12  green  apricots. 
Average  Cost,  9d. 


Make  the  syrup  by  the  given  recipe,  and, 
when  it  is  ready,  put  in  the  apricots  whilst 
the  syrup  is  boiling.  Simmer  them  very 
gently  until  tender,  taking  care  not  to  let 
them  break ; take  them  out  carefully, 
arrange  them  on  a glass  dish,  let  the  syrup 
cool  a little,  pour  it  over  the  apricots,  and 
when  cold,  serve. 

Time. — From  15  to  20  minutes  to  simmer 
the  apricots. 

Seasonable  in  June  and  July,  with  green 
apricots, 

Note.—k  very  nice  compote  can  also  be  made 
at  a small  cost  with  tinned  apricots  by  putting 
them  in  a syrup  made  from  their  juice  and  loaf 
sugar  when  made  hot,  letting  them  cool  in  this, 
then  adding  a glass  or  two  of  liqueur. 

Apricots,  Flanc  of,  or 
Compote  of  Apricots  in  a Kaised.  Crust. 
— Ingredients  for  1 dish.-^  lb.  of  short 
crust  (see  Crust),  12  good-sized  apricots, 
f pint  of  water,  i lb.  of  sugar.  Average 
Cost,  Is.  6d. 

Make  a short  crust  by  the  given  recipe, 
and  line  a mould  with  it.  Boil  the  sugar 
and  water  together  for  10  minutes ; halve 
the  apricots,  take  out  the  stones,  and 
simmer  them  in  the  syrup  until  tender  ; 
watch  them  carefully,  and  take  them  up, 
for  fear  they  should  break.  Arrange  them 
neatly  in  the  flanc  or  case ; boil  the  syrup 
until  reduced  to  a jelly ; pour  it  over  the 
fruit,  and  serve  either  hot  or  cold.  Green- 
gages, plums  of  all  kinds,  peaches,  &c , 
may  be  done  in  the  same  manner,  as  also 
currants,  raspberries,  gooseberries,  straw- 
berries, &c. ; but  with  the  last-named 
fruits,  a little  currant-juice  added  to  them 
will  be  found  an  improvement. 

Time. — Altogether,!  hour  to  baketheflanc, 
from  15  to  20  minutes  to  simmer  the  apricots. 

Seasonable  in  July,  August  and  Sep- 
tember. 

Note. — The  pretty  appearance  of  this  dish 
depends  on  the  fruit  being  whole;  as  each 
apricot  is  done,  it  should  be  taken  out  of  the 
syrup  immediately, 
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APKICOT  WINE. 


Apricots  and  Rice.— Ingredients 
for  dish  for  6 or  S persons. — *4  hrea\fnstcup- 
ful  of  rice,  a quart  of  milk,  a large  cupful 
of  sugar,  4 eggs,  2 dozen  ripe  apricots,  a 
small  piece  of  butter,  3 tablespoonfuls  of 
apricot  nuirmalade,  2 lemons.  Average 
Cost,  u-hen  the  fruit  is  in  full  season,  4*-. 

Put  the  rice,  milk,  butter  and  2 table- 
spoonfuls of  sugar  in  a lined  saucepan, 
together  with  the  rind  of  1 lemon,  and  let 
all  simmer  gently  until  the  milk  is  all 
absorbed  and  the  rice  tender  ; then  add  the 
eggs,  beaten,  and  boil  again,  stirring  all  the 
time  till  the  eggs  are  cooked.  Take  out 
the  lemon-rind,  and  after  putting  a galli- 
pot in  the  centre  of  a glass  dish,  pile  the 
rice  round  it  neatly,  smoothing  it  so  as  to 
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the  dish,  leaving  the  gallipot  in  until  the 
rice  is  cold.  Take  2 dozen  apricots,  pare 
and  stone  them  ; make  a syrup  of  the  re- 
mainder of  the  sugar  with  the  lemon-juice ; 
when  it  is  boiling  throw  in  the  fruit  and 
boil  them  qaickly,  adding  a few  of  the 
kernels,  chopped,  for  flavouring.  Next 
remove  the  gallipot  from  the  rice,  and  put 
a layer  of  the  apricot  marmalade  at  the 
bottom  of  the  hollow,  with  a little  of  the 
syrup,  and  pile  the  fruit  in  a pyramid  as 
shown  in  accompanying  illustration.  Use 
the  remainder  of  the  kernels  for  garnishing 
the  rice  as  a tipsy  cake  wonld  be. 

Time  for  boiling  the  apricots,  about  5 
minutes. 

SsisONABLE  in  Avgust  and  September. 


Apricot  WiHG. — Ingredients. — 
12  lbs.  of  ripe  apricots,  6 oz.  of  loaf  sugar 
to  every  quart  of  liquor.  Average  Cost, 
ivhen  the  fruit  is  in  full  season,  Is.  per 
quart. 

Wipe  the  apricots,  cut  them  in  pieces, 
and  let  them  boil  in  two  gallons  of  water. 
After  boiUng  up  let  them  simmer  till  the 
liquor  is  strongly  impregnated  with  the 
flavour  of  the  fruit.  Strain  through  a hair- 
sieve  and  put  G oz.  of  swgar  to  every  quart 
of  liquor.  Boil  up  again,  skim  very  care- 
fully, and  as  soon  as  no  more  scum  appears, 
put  it  into  an  earthen  pan.  Bottle  the 
following  day  if  the  wine  is  quite  clear,  and 
put  a lump  of  sugar  into  each  bottle.  It 
should  bo  a fine  wine  in  G months. 

Time.— 2 hours  In  Imll  iho  fruit. 

Seasonadle.— iUc.'.c  this  in  August  or 
Beptemhe. 


Apricot  Iced  Eggs.  — Ingredi- 
ents.— Apricots  or  apneot  jam,  pounded 
sugar,  cream,  fiavouring  of  vanilla,  saffron. 
Average  Cost,  3d.  each  ice. 

Make  some  plain  white  ice  as  directed 
in  “ Ice  Cream,”  and  flavour  it  with 
vanilla,  and  make  half  the  quantity  with 
the  apricots,  colouring  it  with  saffron  so 
as  to  be  the  yellow  of  the  yolk  of  an  egg. 

Take  some  small  moulds,  sold  for  the 
purpose,  shaped  respectively  as  whole  eggs 
and  yolks.  Fill  the  round  ones  with  the 
yellow  apricot  ice 
and  freeze,  then 
work  the  plain  ice 
in  the  freezing  xiot, 
and  when  ready 
fill  up  the  whole 
egg  moulds,  leav- 
ing a hollow  in  the 
centre,  in  which 
place  the  apricot  ices.  Close  the  moulds, 
and  when  the  ices  are  frozen,  dip  the  moulds 
in  water  and  take  them  out  with  a fork. 

Time. — 25  minutes  to  freeze. 

Seasonable  in  August  and  September. 


APRICOTS. 
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April— Dinner  for  Twelve  Persons. 


MEjSIll.  {Encjlvsh.) 

Quantity. 

Average 

Cost. 

(French.) 

Julienne. 

5 pints. 

8. 

4 

6 

Julienne. 

Stuffed  Trout,  Fried. 

3 fish. 

7 

0 

Truite  Farcie  et  Frite. 

Whitebait. 

2 qts. 

4 

0 

Blanchaille. 

Lobster  Cream. 

2 mlds. 

4 

0 

Creme  de  Homard. 

Chicken  Rissoles. 

2 dishes. 

3 

6 

Croquettes  de  Volatile. 

Quarter  of  Lamb. 

1 joint. 

7 

0 

Quartier  d’Agneau. 

Potatoes.  Sprouts. 

4' lbs.  ea. 

1 

0 

Pommes  de  Terre.  Choux. 

Ducklings. 

3 birds. 

9 

0 

Canetons. 

Rhubarb  Tart. 

2 

2 

0 

Tourte  a la  Rhubarbe. 

Vanilla  Cream. 

2 mlds. 

3 

6 

Creme  de  Vanille. 

Cheese  Souffle. 

2 

2 

6 

Souffle  de  Parmesan. 

£2  8 

0 

April— Dinner  for  Ten  Persons. 


J)d  E II . (English. ) 

Quantity. 

Average 

Cost. 

JilEPia.  (Ere^i.) 

Spring  Soup. 

5 pints. 

».  d. 

3 2 

Printaniere, 

Salmon, 

4 lbs. 

7 0 

Saumon, 

Tartar  Sauce. 

J pint. 

0 9 

Sauce  Tartare. 

Oyster  Patties. 

10 

4 6 

Petits  Pates  aux  Huitres. 

Lamb  Cutlets. 

12 

4 0 

Cotelettes  d’Agneau. 

Roast  Fillet  of  Veal. 

1 joint. 

.5  G 

RoueUe  de  Veau. 

Ham. 

1 

6 G 

Jambon. 

Potatoes.  Spinach. 

3 lbs.  ea. 

0 9 

Pommes  de  Terre.  Epinards. 

Ptarmigans. 

3 birds. 

4 0 

Ptarmigans. 

Orange  Fritters. 

2 dishes. 

1 8 

Beignets  d’Orange. 

Gooseberry  Tart. 

1 

1 4 

Tourte  aux  Groseilles. 

Custard. 

IJ  pint. 

0 10 

Creme. 

Celery  Salad. 

2 

1 0 

Salade  de  Celeri. 

1 0 

April— Dinner  for  Eight  Persons. 

J)(IE]^II.  (English.)  Quantity. 

Average 

Cost. 

ME  pi  (I:  (French.) 

Custard  Soup. 

2J  pints. 

d, 

3 0 

Consomme  a la  Royale. 

Fried  Soles. 

3 fish. 

4 G 

Soles  Frits. 

Lob.ster  Cutlets. 

1 dish. 

3 0 

cotelettes  de  Homard. 

Chicken  Cream, 

1 dish. 

4 0 

Creme  de  Volaillo. 

Leg  of  Lamb. 

1 joint. 

6 0 

Gigot  d’Agneau. 

Potatoes.  Spinach. 

311)8.  ea. 

0 9 

Pommes  de  Terre.  Plpinards. 

Rhubarb  Tart. 

1 

1 6 

Tourte  a la  Rhubarbe. 

Stone  Cream. 

1 mould. 

2 0 

Creme  de  Tous-le-Mois. 

Cheese  Straws. 

1 dish. 

0 9 

Pailles  de  Parmesan. 

.«>  6 
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April— Dinners  for  from  Six  to  Twelve  Persons. 


Appetisans. 

Julienne. 

Boiled  Salmon. 
Cucumber. 

Lobster  Cream. 

V’'eal  Croquettes. 

Lepr  of  Lamb. 
Potatoe.s. 
Spinach. 

Gooseberry  Tart. 
Whipped  Cream. 
Orange  Jelly. 

Cheese  Biscuits. 
V///,. 

n 


Oljail  Soup. 

♦ 

Pilleied  Soles. 
Stewed  Kidneys. 


Saddle  of  Mutton. 
Potatoes. 
Broccoli. 

Asparagus. 

Canary  Pudding. 

Blanc-Mango. 
Pastry  Sandwiches. 

Cheese  Straws. 

Herrings’  Roes,  Devilled. 


Clear  Soup. 

Whiting. 

Curried  Rabbit. 
Beef  Rissoles. 

Leg  of  Mutton. 
Potatoes. 
Sprouts. 

Ptarmigan. 

Rhubarb  Tart. 
Custard. 
Vanilla  Cream. 


Gorgonzola 

Cheese. 


Oysters. 

Brown  Bread-and-Butter. 
Spring  Soup. 

Turbot,  HoUandaise  Sauce. 

Lamb  Cutlets  and  Spinach. 
Chicken  Rissoles. 

Sirloin,  Horseradish  Sauce. 
Potatoes.  Sprouts. 

Salad. 

CabinetPudding 
Compote  of 
I’ruit. 


Stilton. 

Celery. 


/ 
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APRIL,  DINNER  TABLE. 


April— Plain  Family  Dinners  for. 


No.  1. 


No.  3. 


Sunday. — Clear  soup.— Leg  of  mutton, 
vegetables.  — Gooseberry  tart,  cream.  — 
Cheese,  celery. — Dessert. 

Monday. — Roast  ducks.  — Cold  mutton, 
vegetables,  salad.  — Apple  Charlotte.  — 
Cheese. 

Tuesday. — Fillets  of  turbot, tartare  sauce. 
— Rissoles  made  from  remains  of  mutton, 
broiled  steak,vegetables.— Macaroni  cheese. 

Wednesday. — ^Vegetable  soup.  — Hashed  | 
duck,  boiled  beef,  vegetables. — Rhubarb  | 
tart. — Cheese. 

Thursday.— Boiled  soles.— Roast  chicken, 
ham,  cold  beef,  vegetables. — Gooseberry 
fool. 

Friday. — Pea  soup.  — Curried  chicken, 
cold  beef,  salad,  vegetables. — Cabinet  pud- 
ding. 

Saturday,— Salmon  cutlets,  sharp  sauce. 
— Roast  loin  of  mutton,  stuffed,  vegetables. 
— Cheesecakes. 


Sunday, — Roast  leg  or  quarter  of  lamb, 
brocoli,  potatoes. — Rhubarb  tart,  custard. 
— Dessert. 

Monday. — Skate  and  caper  sauce. — Cold 
mutton,  mashed  potatoes,  salad.— Lemon 
pudding. 

Tuesday.— Soup. — Hashed  mutton,  pota- 
toes.— Baked  bread  and  sultana  pudding. 
—Cheese. 

Wednesday.— Roast  ribs  of  beef,  York- 
shire pudding,  greens,  potatoes. — Stewed 
fruit,  boiled  rice. 

Thursday.— Boiled  salmon,  melted  but- 
ter.— Cold  beef,  salad,  mashed  potatoes. — 
Cheese  biscuits. 

Friday.— Mayonnaise  of  cold  salmon. — 
Hashed  beef,  fried  potatoes. — Baked  rice 
pudding. 

Saturday. — Soup  from  beef  bones,  with 
vegetables.— Steak  pie,  potatoes. — Rhubarb 
fool. 


April— V egetarian 

No.  1. 

Vermicelli  Soup. 

Haricot  Beans  and  Mashed  Potatoes. 

Plain  Fritters. 

Savoury  Eggs. 

Apple  Puffs. 


Dinners  for. 


No.  2. 

Vogotable  Soup. 

Poached  Eggs  on  Toast. 
Potato  Salad. 

Stewed  Rhubarb  and  Rice. 

Pastry  Sandwiches. 


April — Dinner  Table  Decorations  for. 

as  it  may  bo  with  hothouse  or  garden  ones ; 
and  the  former  always  look  well  in  clear 
glass  where  their  stems  may  be  seen. 

In  towns,  table  decoration  in  April  is  not 
so  easy  a matter  ; for,  except  for  those  who 
do  not  mind  an  early  visit  to  a market, 
flowers  are  scarce  and  dear.  Dessert  cen- 
tres come  as  aids  to  eke  out  a few  flowers, 
and  the  soft  Ponjee  silks,  or  even  a cheap 
art  muslin  can  be  made  to  look  very  pretty 
if  cleverly  puckered  and  the  flowers  intro- 
duced into  their  folds. 

Fruit,  with  the  exception  of  grapes, 
which  are  now  always  obtainable,  cannot 
bo  depended  upon  to  make  a dinner-table 
decoration,  there  being  so  few  kinds  m 
season  during  this  month. 


Those  who  live  in  the  country  will  have 
no  trouble  in  making  their  tables  look 
pretty  if  they  only  go  to  the  fields  instead 
of  their  gardells,  for  the  flowers  for  decora- 
tion. None  can  be  prettier  than  these  for 
daylight  dintters,  that  one  can  scarcely 
avoid  in  spring ; buttercups,  daffodils,  and 
all  yellow  flowers  look  better  without  ^“1- 
ficial  light,  mixed  with  plenty  of  tender 
green  foliage  or  feathery  grass.  It  must 
be  remembered,  however,  that  these  ''*'^ild 
flow  rs  are  not  sO  strong  as  the  cultivated 
ones,  and  require  plenty  of  water,  _ 

They  should  be  put  at  once  into  the 
vases  intended  for  them,  and  ar^nged  as 
lightly  and  naturally  as  possible.  The  clotu 
should  never  be  strewed  with  wild  flowers, 
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ARROWROOT  JELLY. 


April,  Things  in  Season. 

FiaA.— Bream,  brill,  carp,  crabs,  dory, 
flounders,  halibut,  ling,  lobsters,  red  and 
.grey  mullet,  mussels,  oysters,  perch, 
praums,  salmon  (but  rather  scarce  and 
expensive),  shad,  shrimps,  skate,  smelts, 
-soles,  tench,  turbot,  whitings. 

Meat. — Beef,  lamb,  mutton,  veal. 

Poultry.  — Chickens,  ducklings,  fowls, 

• pigeons,  pullets,  rabbits. 

Game. — Leverets. 

re<;ef«6Zes.  — Broccoli,  celery,  lettuces, 
-young  onions,  parsnips,  radishes,  small 
isalad,  sea-kale,  spinach,  sprouts,  various 
: herbs. 

Fruit.  — Apples,  nuts,  pears,  forced 
.■cherries,  &c. ; for  tarts,  rhubarb. 

Arrowroot. — This  when  uuadulter- 
.ated,  is  one  of  the  most  nutritious  and 
; delicate  of  foods,  but  it  is  too  often  sold 
;miied  with  more  or  less  of  potato  starch. 
;it  being  so  often  given  to  invalids  it  should 
be  bought  of  a good  firm,  such  as  Crosse 
land  BlackweU,  to  ensure  obtaining  the 
:gennine  article.  When  adulterated  it  soon 
-becomes  thin  if  left  after  mixing,  while  the 
;pnre  arrowroot  if  mixed  to  a jelly  will 
rremain  firm  for  days. 

It  is  obtained  from  a plant  cultivated  in 
'both  the  East  and  West  Indies,  but  it  is 
: considered  that  from  the  latter  the  best  is 
obtained. 

Arrowroot  Biscuits,  or  Drops. 

— IsOEEDTENTS  for  3 Or  4 dozen  biscuits. — 
6 or.  of  butter,  4 eygs,  i-  lb.  of  flour,  6 or.  of 
nrrcacroot,  h lb.  of  pounded  loaf  sugar. 
Aveeaoe  Cost,  1«.  Gd. 

Beat  the  butter  to  a cream ; whisk  the 
eggs  to  a strong  froth,  add  them  to  the 
butter,  stir  in  the  flour  a little  at  a time, 
and  beat  the  mixture  well.  Break  down  all 
the  lumps  from  the  arrowroot,  and  odd  that 
with  the  sugar  to  the  other  ingredients. 
Mix  all  well  together,  drop  the  dough  on  a 
batter.'.’d  tin,  in  p'rc<’3  the  size  of  a .shilling. 


and  bake  the  biscuits  about  v hour  in  a 
slow  oven.  If  the  whites  of  the  eggs  are 
separated  from  the  yolks,  and  both  are 
beaten  separately  before  being  added  to  the 
other  ingredients,  the  biscuits  will  be  much 
lighter. 

Time. — .i  hour. 

Seasonable  at  any  time. 


Arrowroot  Blancmange.— In- 
gredients for  Is  pint  mould. — 5 table~ 
spoonfuls  of  arrowroot,  1^  pint  of  millc,  the 
rind  of  J lemon,  sugar  to  taste.  Average 
Cost,  6cZ. 

Mix  to  a smooth  batter  the  arro^vroot 
with  i pint  of  the  milk  ; put  the  other  pint 
on  the  fire,  with  the  lemon-peel,  and  let  the 
milk  steep  untR  it  is  well  flavoured ; then 
strain  the  milk,  and  add  it,  boiling,  to  the 
mixed  arrowroot ; 
sweeten  it  with 
sifted  sugar,  and 
let  it  boil,  stirring 
it  all  the  time,  till 
it  thickens  suffi- 
ciently to  come 
from  the  saucepan. 

Grease  a mould 
with  pure  salad-oil, 
pour  in  the  blanc- 
mange, and,  when 
quite  set,  turn  it 
out  on  a dish,  and  pour  round  it  some 
stewed  fruit,  or  garnish  it  with  red  jam. 
A tablespoonful  of  brandy,  stirred  in  just 
before  the  blancmange  is  moulded,  very 
much  improves  the  flavour  of  this  sweet 
dish. 

Time. — Altogether,  ^ hour. 

Seasonable  at  any  lime. 


AltnOWHOOT. 


Arrowroot  Jelly  (for  invalids).— 
Ingredients /or  I pint. —1  dessertspoonful 
of  arrowroot,  .V  pint  of  water,  sugar  to  ta.'ile, 
nutmeg  or  other  flavouring.  Average 
Cost,  1 hd. 

Mix  the  arrowroot  to  a smooth  paste 
v/itli  a litth  water  and  p;it  the  rest  to  boil 
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in  a lined  saucepan.  Pour  the  arrowroot 
into  the  water  when  it  boils,  stir  it  briskly 
for  5 minutes,  then  flavour  and  sweeten  to 
taste.  Pour  into  a wet  cup  or  small 
mould. 

Arrowroot  Pudding,  Baked  or 

Boned.  — Ingredients,  for  moderate- 
sized 'pudding. — 2 tablespoonfuls  of  arroiu- 
root,  li-  pint  of  milk,  1 oz.  of  butter,  the  rind 
of  ^ lemon,  2 heaped  tablespoonfuls  of  sugar, 
a little  grated  nutmeg,  puff  paste.  Aver- 
age Cost,  8d. 

Mix  the  arrowroot  with  as  much  cold 
milk  as  will  make  it  into  a smooth  batter, 
moderately  thick ; put  the  remainder  of  the 
milk  into  a stewpan  with  the  lemon-peel, 
and  let  it  infuse  for  about  i hour  ; when  it 
boils,  strain  it  gently  to  the  batter,  stirring 
it  all  the  time  to  keep  it  smooth  ; then  add 
the  butter ; beat  this  well  in  until 
thoroughly  mixed,  and  sweeten  with  moist 
sugar.  Put  the  mixture  into  a pie-dish, 
round  which  has  been  placed  a border  of 
paste;  grate  a little  nutmeg  over  the  top, 
and  bake  the  pudding  from  1 to  H hour  in 
a moderate  oven,  or  boil  it  the  same  length 
of  time  in  a well-buttered  basin.  To  enrich 
this  pudding,  stir  to  the  other  ingredients, 
just  before  it  is  put  in  the  oven,  2 well- 
whisked  eggs,  and  a table.spoonful  of 
brandy. 

Time. — 1 to  1^  hour,  baked  or  boiled. 

Seasonable  at  any  time. 

Arrowroot  Sauce  (for  puddings). 
.—Ingredients,  for  sauce  for  one  pudding. 
— 1 dessertspoonful  of  arrowroot,  4 dessert- 
spoonfuls of  pounded  sugar,  the  juice  of  1 
lemon,  ^ pint  of  ivater.  Average  Cost,  3d. 

Mix  the  arrowroot  smoothly  with  the 
water ; put  this  into  a stewpan ; add  the 
sugar,  strained  lemon-juice,  and  grated 
nutmeg.  Stir  these  ingredients  over  the 
Are  until  they  boil,  when  the  sauce  is  ready 
for  use.  A small  quantity  of  wine,  or  any 
liqueur,  would  very  much  improve  the 
flavour  of  this  sauce : it  is  usually  served  ' 


with  bread,  or  any  dry  pudding  that  is  not 
very  rich. 

Time. — Altogether,  15  minutes. 

Arrowroot,  To  Make.— ingre- 
dients.—i dessertspoonful  of  arrowroot,  3 
tablespoonfuls  of  cold  water,  l^pint  of  boiling 
water.  Average  Cost,  2d.  per  pint. 

Mix  the  arrowroot  smoothly  in  a basin 
with  the  cold  water,  then  pour  on  it  the 
boiling  water,  stirring  all  the  time.  The 
water  must  be  boiling  at  the  time  it  is 
poured  on  the  mixture,  or  it  will  not 
thicken ; if  mixed  with  hot  water  only,  it 
must  be  put  into  a clean  saucepan,  and 
boiled  until  it  thickens  ; but  this  occasions 
more  trouble,  and  is  quite  unnecessary,  if 
the  water  is  boiling  at  fli’st.  Put  the 
arrowroot  into  a tumbler,  sweeten  it  with 
lump  sugar,  and  flavour  it  with  grated 
nutmeg  or  cinnamon,  or  a piece  of  lemon- 
peel,  or,  when  allowed,  a little  sherry  or 
brandy.  As  arrowroot  is  in  itself  flavour- 
less and  insipid,  it  is  almost  necessary  to 
add  the  wine  to  make  it  palatable.  Arrow- 
root  made  with  milk  instead  of  water  is 
far  nicer,  but  is  not  so  easily  digested.  It 
should  be  mixed  in  the  same  manner,  with 
3 tablespoonfuls  of  cold  milk,  the  boiling 
milk  then  poured  on  it,  and  well  stirred. 
When  made  in  this  manner,  no  wine  need 
be  added,  but  merely  sugar,  and  a little 
grated  nutmeg  or  lemon-peel. 

Time. — If  obliged  to  be  boiled,  2 minutes. 

Artichokes,  Boiled.  — Ingredi- 
ents.— To  each  i gallon  of  water  alloiv  1 
heaped  tablespoonf  u l of  salt,  a piece  of  soda 
the  size  of  a shilling ; artichokes.  Average 
Cost,  Gd.  each. 

Wash  the  artichokes  well  in  several 
waters ; see  that  no  insects  remain  about 
them,  and  trim  away  the  leaves  at  tlie 
bottom.  Cut  ott"  the  stems  and  put  them 
into  boiling  water,  to  which  has  been  added 
salt  and  soda  in  the  above  proportion. 
Keep  the  saucepan  uncovered,  and  let 
them  boil  quickly  until  tonder  ; ascertain 
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when  they  are  done  by  thrusting  a fork  in 
them,  or  by  trying  if  the  leaves  can  be 
easily  removed.  Take  them  out,  let  them 
drain  for  a minute  or  two,  and  serve  in  a 
napkin,  or  with  a Rttle  white  sauce  poured 
over.  A tureen  of  oiled  butter  should 
accompany  them.  This  vegetable,  unlike 


any  other,  is  considered  better  for  being 
gathered  two  or  three  days  before,  but 
they  must  be  well  soaked  and  washed 
previous  to  dressing. 

TniE. — 20  to  25  minutes  after  water  boils. 

Seasonable /I’om  July  to  the  beginning 
of  September. 

Artictiokes,  A French  Mode 
of  Cooking.  — Ingredients.  — 5 or  6 
artichokes ; to  each  i gallon  of  ivater  allow 
1 heaped  tablespoonful  of  salt,  Is  teaspoonful 
of  pepper,  1 bunch  of  savomuj  herbs,  2 oz.  of 
butter.  Average  Cost,  6cl.  each. 

Cat  the  ends  of  the  leaves,  as  also  the 
stems ; put  the  artichokes  into  boiling 
water,  with  the  above  proportion  of  salt, 
pepper,  herbs  and  butter  ; let  them  boil 
quickly  until  tender,  keeping  the  lid  of  the 
saucepan  off,  and  when  the  leaves  come  out 
easily,  they  are  cooked  enough.  To  keep 
them  a beautiful  green,  put  a large  piece 
of  cinder  into  a muslin  bag,  and  let  it  boil 
with  them.  Serve  with  plain  oiled  butter. 

Time. — 20  to  25  minutes. 

Seasonable /i'om  July  to  the  beginning 
of  September. 

Artichokes, Fried,— Ingredients. 

— 6 artichokes,  salt  and  water;  for  the 
baiter— \ lb.  of  flour,  a little  salt,  the  yolk 
of  1 egg,  milk,  lard,  for  frying.  Average 
Cost.  O'/,  each. 


Trim  and  boil  the  artichokes,  and  rub 
them  over  with  lemon-juice,  to  keep  them 
white.  When  they  are  quite  tender,  take 
them  up,  remove  the  chokes,  and  divide 
the  bottoms  ; dip  each  piece  into  batter,  fry 
them  in  hot  lard  or  dripping,  and  garnish 
the  dish  with  crisped  parsley. 

Time. — 20  minutes  to  boil  the  artichokes ; 
b to  7 minutes  to  fry  them. 

Seasonable /rom  July  to  the  beginning 
of  September. 


Artichokes  d,  ritalieime. — In- 
gredients.—6 artichokes,  salt  and  butter, 
about  J pint  of  good  gravy.  Average  Cost, 
6cl.  each. 

Trim  and  cut  the  artichokes  into 
quarters,  and  boil  them  until  tender  in 
water  mixed  with  a little  salt  and  butter. 
When  done,  drain  them  well,  and  lay  them 
all  round  the  dish,  with  the  leaves  outside. 
Have  ready  some  good  gravy,  highly 
flavoured  with  mushrooms  ; reduce  it  until 
quite  thick,  and  pour  it  round  the  arti- 
chokes, and  serve. 

Time. — 20  to  25  minutes  to  boil  the  arti- 
chokes. 

Seasonable  from  July  to  the  beginning 
of  September. 

Al’tichokes,  Boiled  Jerusalem. 

— Ingredients. — To  each  ^ gallon  of  water 
allow  1 heaped  tablespoonful  of  salt;  arti- 
chokes. Average  Cost,  2ci.  per  lb. 

Wash,  peel,  and  shape  the  artichokes  in 
a round  or  oval  form,  and  put  them  into  a 
saucepan  with  sufficient  cold  water  to  cover 
them,  salted  in  the  above  proportion.  Let 
them  boil  gently  until  tender  ; take  them 
up,  drain  them,  and  serve  ; send  to  table 
with  them  a tureen  of  melted  butter  or 
cream  sauce,  a little  of  which  may  bo 
poured  over  the  artichokes. 

Time. — About  20  minutes  after  the  water 
boils. 

Seasonable /rom  September  to  Jung, 
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Artichokes,  Mashed  Jerusa- 
lem.—Ingredients. — To  each  A gallon  of 
water  allow  1 oz.  of  salt,  15  or  16  artichokes, 

1 oz.  of  butter,  pepper  and  salt  to  taste. 
Average  Cost,  2d.  per  lb. 

Boil  tlje  artichokes  as  in  the  preceding 
recipe  until  tender ; drain  and  press  the 
■water  from  them,  and  beat  them  up  with  a 
fork.  When  thoroughly  mashed  and  free 
from  lumps,  put  them  into  a saucepan  with 
the  butter  and  a seasoning  of  white  pepper 
and  salt ; keep  stirring  over  the  fire  until 
the  artichokes  are  quite  hot,  and  serve. 
A pretty  way  of  serving  Jerusalem  arti- 
chokes is  to  shape  the  artichokes  in  the 
form  of  a pear,  and  to  serve  them  covered 
with  white  sauce,  garnished  with  Brussels 
sprouts. 

Time. — About  20  minutes. 

Seasonable  from  Sepitember  to  June 

Artichoke  (Jerusalem)  Soup.— 

Ingredients. — 3 slices  of  lean  bacon  or 
ham,  i a head  of  celery,  1 turnip,  1 onion, 
3 oz.  of  butter,  4<  lbs.  of  artichokes,  1 pint 
of  boiling  milk,  salt  and  cayenne  to  taste,  2 
lumps  of  sugar,  2.^  quarts  of  white  stock. 
Average  Cost,  per  quart,  Is.  2cL 

Put  the  bacon  and  vegetables,  which 
should  bo  cut  into  thin  slices,  into  the 
stewpan  with  the  butter.  Braise  these  for 
i of  an  hour,  keeping  them  well  stirred. 
Wash  and  pare  the  artichokes,  and  after 
cutting  them  into  thin  slices,  add  them, 
with  a pint  of  stock,  to  the  other  ingre- 
dients. When  these  have  gently  stewed 
down  to  a smooth  pulp,  put  in  the 
remainder  of  the  stock.  Stir  it  well,  adding 
the  seasoning,  and  when  it  has  simmered 
for  five  minutes,  pass  it  through  a strainer. 
Pour  it  back  into  the  stewpan,  let  it  again 
simmer  five  minutes,  taking  care  to  skim  it 
well,  and  stir  it  to  the  boiling  milk  or 
cream.  Serve  with  small  sippets  of  bread 
fried  in  butter. 

Time. — 1 hour. 

Season 'BLE/rom  June  to  October. 


Asparagus,  Boiled,  — Ingredi- 
ents.— To  each  gallon  of  sealer  alloso  1 
heaped  tablespoonful  of  salt,  asparagus. 
Average  Cost,  vi  full  season,  for  103 
heads,  2s.  6cZ. 

Asparagus  should  be  dressed  as  soon  as 
possible  after  it  is  cut,  although  it  may  bo 
kept  for  a day  or  two  by  putting  the  stalks 
into  cold  water  ; yet  to  bo  good,  like  every 
other  vegetable,  it  cannot  be  cooked  too 
fresh.  Scrape  the  white  part  of  the  stems, 
beginning  from  the  head,  and  throw  them 
into  cold  water; 
then  tie  them  into 
bundles  of  about 
20  each,  keeping 
the  heads  all  one 
way,  and  cut  the  asi>.\h.\gus. 

stalks  evenly  that 

they  may  all  be  the  same  length ; put  them 
into  boiling  water,  with  salt  in  the  above 
proportion ; keep  them  boiling  quickly 
until  tender,  with  the  saucepan  uncovered, 
When  the  asparagus  is  done,  dish  it  upon 
toast,  which  should  be  dipped  in  the  water 
it  was  cooked  in,  and  leave  the  white  ends 
outward  each  way,  with  the  points  meeting 
in  the  middle.  Servo  with  a tureen  of  oiled 
butter. 

Time.— 15  to  18  minutes  after  the  scaler 
boils. 

Seasonable. — May  be  had  forced  from 
January,  but  cheapest  in  May,  June  and 
July. 

Asparagus  Pudding.— Ingredi- 
ents for  1 pudding. — a pint  of  asparagus 
cut  in  peas,  4 eggs,  2 tablespoonfuls  of  flour, 
1 tablespoonful  of  rerj  finely  sninced  ham, 
1 oz.  of  butter,  pepper  and  salt  to  taste, 
snilk.  Average  Cost,  2s.  6d. 

Cut  up  the  nice  green  tender  parts  of 
asparagus,  about  the  size  of  peas ; put 
ihern  into  a basin  with  the  eggs,  which 
should  be  well  beaten,  and  the  flour,  ham, 
butter,  pepper  and  salt,  hlix  all  these  in- 
gredi'-p's  well  together,  and  moisten  with 
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sufficient  milk  to  make  the  pudding  of  the 
consistency  of  thick  batter ; put  it  into  a 
pint  buttered  mould,  tie  it  down  tightly 
with  a floured  cloth,  place  it  in  hoiling 
%vater,  and  let  it  boil  for  2 hours  ; turn  it 
out  of  the  mould  on  to  a hot  dish,  and 
pour  plain  melted  or  oiled  butter  round, 
bat  not  over  the  pudding.  Green  pea 
pudding  may  be  made  in  exactly  the  same 
manner,  substituting  peas  for  the  aspara- 
.gns. 

TrsiE. — 2 hours. 

Seasonable  in  May,  June,  and  July. 


Asparagus  Sauce.— Ingredients 

for  sauce  for  good-sized  dish. — A mediunv- 
sized  hundle  of  green  asparagus,  1 oz.  of 
butter,  3 green  onions,  a little  parsley,  a 
large  lump  of  sugar,  4 tablespoonfuls  of 
'.Tournee  Sauce.  Average  Cost,  1*-.  id. 

Break  the  asparagus  where  it  is  tender, 
.and  after  washing  it,  put  it  into  boiling 
'water  with  salt  in  it  to  make  it  green. 
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\ \V  hen  tender  take  the  asparagus  out,  put 
it  in  cold  water  and  drain  on  a cloth  till  all 
-the  moisture  is  absorbed.  Put  the  butter, 
?par.sley  and  onions  sliced  into  a pan,  and 
iafterwarda  lay  in  the  asparagus  and  fry 
over  a sharp  fire  for  ij  minutes.  Add  salt 
to  taste,  the  sugar  and  the  sauce,  and 
'simmer  for  another  5 minutes ; then  rub 
through  a tammy  and,  if  not  of  a very  good 
colour,  a<ld  a little  spinacli  green. 

Time. — 2 hour  to  boil  the  asparagus  and 
make  the  sauce. 

Seasonable  January  to  July. 

Asparagus  Soup. — Ingredients.  I 
heads  of  asparagus,  2 quarts  of  medium 
slock  {see  Stock),  1 p,int  of  water,  salt. 
Average  Cost,  Is.  M.  per  quart. 

Scrape  the  asparagus,  but  do  not  out  off  ! 
any  of  the  stems,  and  boil  it  in  a pint  of 


water  salted,  untilthe  heads  are  nearly  done. 
Then  drain  the  asparagus,  cut  off  the  green 
heads  very  neatly,  and 
put  them  on  one  side 
until  the  soup  is  ready. 

If  the  stock  is  not  made, 
add  the  stems  of  aspara- 
gus to  the  rest  of  the 
vegetables ; if’,  however, 
the  stock  is  ready,  boil 
the  stems  a little  longer 
in  the  same  water  that 
they  were  first  cooked, 
in.  Then  strain  them 

,1  ASPAll.iGUS. 

off,  add  the  asparagus 
water  to  the  stock,  and  when  all  is  boiling 
drop  in  the  green  heads  (or  peas  as  they  are 
called),  and  simmer  for  2 or  3 minutes.  If 
the  soup  bods  long  after  the  asparagus  is 
put  in,  the  appearance  of  the  vegetable 
would  be  quite  spoiled.  A small  quantity 
of  sherry  or  other  white  wine  added  after 
the  soup  is  put  into  the  tureen  would 
improve  this  soup  very  much.  Some- 
times a French  roll  is  out  up  and  served 
in  it. 

Time. — To  nearly  cook  the  asparagus,  12 
minutes. 

Seasonable /rom  May  to  August. 

Asparagus,  Stewed.— Ingredi- 
ents.— 100  heads  of  asparagus,  i lb.  of 
bread-crumbs,  3 oz.  of  butter,  2 eggs,  a little 
mace,  salt.  Average  Cost,  3s. 

Scrape  the  asparagus  and  cut  each  head 
twice  across  into  equal  parts,  lay  the  heads 
a.sidc  and  boil  the  other  xiarts  till  half  done. 
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Put  the  butter  into  a stew-pan  with  the 
seasoning  and  the  asparagus,  heads  as  well 
as  stems,  and  siipmcr  gently  for  11  hour. 
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Shortly  before  serving  add  the  bread- 
crumbs and  the  yolks  of  the  eggs.  Serve 
with  the  sauce  poured  over  the  asparagus. 

Time.— 1^  hour. 

Seasonable  from  May  to  August, 

Aspic  Jelly,  Moulded  with 
Vegetables.  — Ingredients  for  quart 
mould.  1 pint  of  aspic  jelly,  any  cold 
hailed  vegetables,  such  as  asparagus  tops, 
green  peas,  carrots,  turnips,  or  beetroot  in 
dice,  cucumber  (about  Ipint  in  all),  2 hard- 
boiled  eggs.  Average  Cost,  Is. 

Coat  a wetted  mould  with  the  melted 
jelly,  and  when  cold  arrange  in  it  some  of 
the  vegetables,  with  due  regard  to  colour 
and  contrast ; then  add  some  more  jelly 
and  when  cool  some  more  vegetables,  with 
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the  hard-boiled  egg  cut  in  slices,  and  so  on 
till  the  mould  is  full.  This  if  nicely 
arranged  is  a pretty  dish  and  a very  nice 
accompaniment  to  cold  meats,  and,  if  the  j 
vegetables  in  season  are  those  in  which  j 
a bright  colour  cannot  be  found,  to  give  i 
the  dish  effect  the  jelly  may  be  coloured 
with  cochineal. 

Seasonable  in  Summer,  or  at  any  time 
according  to  the  vegetables  used. 

Aspic  Jelly,  A Quicker  and 
more  Economical  way  of  making.  — 
Ingredients. — oz.  of  gelatine,  2 quarts 
of  any  kind  of  stock,  1 carrot,  1 turnip,  1 
shalot,  3 or  4 cloves,  the  same  of  pepper- 
corns, 1 lemon,  a tablespoonful  of  vinegar, 
a bouquet  of  herbs,  the  white  of  one  egg  and 
some  shells.  Average  Cost /or  this  quan- 
tity, Is,  Gd. 


Put  all  in  a stewpan  and  wiiisk  over 
the  fire  till  boiling,  let  it  boil  well  up, 
settle  for  ^ hour  at  the  side  of  the  stove, 
then  strain. 

For  a garnish,  part  of  the  jelly  may  bo 
coloured  with  a little  cochineal,  and  in 
using  it,  it  is  best  to  out  it  first  in  thin 
slices  and  then  in  diamonds,  or  it  may  bo 
simply  roughed  with  a fork. 

Time.— I hour. 

Aspic,  or  Ornamental  Sa- 
voury JeUy.— Ingredients. — 4 lbs.  of 
knuckle  of  veal,  1 cow  heel,  3 or  4 slices  of 
ham,  any  poultry  trimmings,  2 carrots,  1 
onion,  1 faggot  of  savoury  herbs,' 1 glass  of 
sherry,  3 quarts  of  water,  seasoning  to  taste 
of  salt  and  whole  white  pepper,  3 eggs. 
Average  Cost,  4s. 

Lay  the  ham  on  the  bottom  of  a stew- 
pan,  cut  up  the  veal  and  cow-heel  into 
small  pieces,  and  lay  them  on  the  ham  ; 
add  the  poultry  ti-immings,  vegetables, 
herbs,  sherry,  and  water,  and  let  the  whole 
simmer  very  gently  for  4 hours,  carefully 
taking  away  all  scum  that  may  rise  to  the 
surface;  strain  through  a fine  sieve,  and 
pour  into  an  earthen  pan  to  get  cold. 


Have  ready  a clean  stewpan,  put  in  the 
jelly,  and  be  particular  to  leave  the  sedi- 
ment behind,  or  it  will  not  be  clear.  Add 
the  whites  of  3 eggs,  with  salt  and  pepper, 
to  clarify ; keep  stirring  over  the  fire  till 
the  whole  becomes  very  white ; then  draw 
it  to  the  side,  and  let  it  stand  till  clear. 
When  this  is  the  case,  strain  it  through  a 
cloth  or  jelly-bag,  and  use  it  for  moulding 
poultry,  garnishing,  &c.  Tarragon  vine- 
gar may  be  added  to  give  an  additional 
flavour. 

Time. — Altogether,  4i  hours. 
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August— Dinnerjbr  Twelve  Persons. 


JdENll.  [EnejUsh.) 

Quantity. 

I , 

Average 

Cost. 

[French.) 

Appetisans. 

2 dishes. 

1 

(l. 

0 

Appetisans. 

Crayfish  Soup. 

5 pints. 

8 

9 

Potage  d’Ecrevisses. 

Stewed  Trout. 

4 fish. 

6 

6 

Truite  au  Vin  Rouge. 

Turbot, 

1 fish. 

10 

0 

Turbot, 

Hollandaise  Sauce. 

2 turs. 

2 

0 

Sauce  Hollandaise. 

Salmi  of  Game. 

2 dishes. 

0 

0 

Salmis  de  Gibier. 

Minced  Veal  with  Btichamel  Sauce. 

2 dishes. 

4 

0 

Emince  de  Veau  au  Bechamel. 

Saddle  of  Mutton. 

1 joint. 

10 

0 

Selle  de  Mouton. 

Potatoes.  French  Beans. 

4 lbs.  ea. 

1 

0 

Pommes  de  Terre.  Haricots  Verts. 

Black  Game. 

3 birds. 

4 

G 

Coqs  de  Bruyere. 

Compote  of  Fruit. 

2 dishes. 

3 

6 

Compote  de  Fruit. 

Raspberry  Tart. 

2 

2 

3 

Tourte  aux  Framboises. 

Vanilla  Cream. 

2 mlds. 

3 

0 

Creme  de  Vanille. 

Cheese  Straws. 

2 dishes. 

1 

6 

Failles  de  Parmesan. 

.£3 

h 

6 

August — Dinner  for  Ten  Persons. 


JJEjXE.  [English.) 

Quantity. 

Average 

Cost. 

Jd  E E . [French. ) 

Lobster  Soup. 

2 quarts 

7 

d. 

0 

Bisque  de  Homard. 

Salmon. 

3J  lbs. 

G 

0 

Saumon, 

Dutch  Sauce. 

2 turs. 

2 

0 

Sauce  Hollandaise. 

Chaudfroid  of  Chicken. 

2 dishes. 

.5 

0 

Chaudfroid  de  VolaiUe. 

Rissoles  of  Game. 

2 dishes. 

3 

0 

Rissolettes  de  Gibier. 

Haunch  of  Mutton. 

1 joint. 

11 

0 

Hanche  de  Mouton. 

Potatoes.  Spinach. 

3 lbs.  ea. 

0 

9 

Pommes  de  Terre.  Epinards. 

Grouse. 

5 birds. 

10 

0 

Coqs  de  Bruyere. 

Almond  Pudding. 

2 

3 

0 

Ponding  d’Amandes. 

Marbled  JeUy. 

1 mould. 

2 

9 

Gelee  Marbree. 

Iced  Gooseberry  Fool. 

2 dishes. 

.1 

6 

Creme  de  Groseilles  Glacce. 

d£2 

12 

0 

August — Dinner  for  Eight  Persons. 


JdEjXlI.  [English.^ 

Quantity. 

Average 

Cost. 

White  Soup. 

3 pints. 

8, 

4 

d. 

6 

Salmon  Cutlets  (Cold). 

3 lbs. 

5 

0 

Hor.seradish  Sauce. 

1 tur. 

0 

G 

Vol-au-vent  of  Chicken. 

1 dish. 

4 

0 

Beef  Croquettes. 

12 

2 

0 

Leg  of  Lamb. 

1 joint. 

5 

0 

Potatoes.  French  Beans. 

3 lbs.  ea. 

0 

9 

Macaroni  and  Pine  Apple. 

1 dish. 

1 

9 

Noyeau  Cream. 

1 mould. 

2 

0 

.'■) 

G 

MEN«.  [French. ) 


Potage  Lait  d’Amandes. 

Cotelettes  de  Saumoii. 

Sauce  Eaifort. 

Vol-au-vent  de  Volaillo. 
Croquettes  de  Bceuf. 

Gigot  d’Agneau. 

Pommes  de  Terre.  Haricots  Vcrls. 

Macaroni  aux  Ananas. 
Creme  au  Noyeau. 
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August— Plain  Family  Dinners  for. 


No.  1. 

Sunday. — Eoast  lamb,  poas,  potatoes?, 
mint  sauce.  — Cold  apple  tart,  custard, 
bread-and-butter  pudding. 

Monday. — Macaroni  soup. — Cold  lamb, 
salad,  mashed  potatoes. — Lemon  pudding. 
— Cheese. 

Tuesday. — Boiled  soles,  caper  sauce. — 
Eump  steak,  potatoes,  French  beans.  — 
Stewed  plums  and  rice. 

Wednesday. — Eoast  sirloin  of  beef,  pota- 
toes, peas,  horseradish  sauce,  — Pastry 
sandwiches,  cornflour  blancmange, 

Thursday. — Soup. — Mutton  cutlets,  cold 
beef,  salad,  potatoes. — Apple  pudding. 

Friday. — Beef  rissoles. — Eoast  chicken, 
bacon,  cabbage,  potatoes.  — Sweet  ome- 
lette. 

Saturday. — Stewed  eels. — Veal  cutlets, 
hashed  chicken,  potatoes. — Cheese  salad. 


No.  2. 

Sunday. — Boiled  leg  of  mutton,  caper 
sauce,  potatoes,  French  beans.— Greengage 
tart,  cream. 

Monday. — Soup  made  from  liquor  in 
which  mutton  was  boiled. — Cold  mutton, 
cucumber. — Marmalade  pudding. 

Tuesday.  — Flounders  souche.  — Hashed 
mutton,  potatoes. — Baked  bread  pudding. 

■Wednesday. — Eoast  round  of  beef,  cab- 
bage, potatoes,  Yorkshire  pudding. — Maca- 
roni cheese. 

Thursday.  — Lentil  soup.  — Cold  beef, 
potatoes,  salad. — Stewed  plums. 

Friday.— Salmon  boiled,  Tartare  sauce, 
cucumber. — Stew  from  remnant  of  beef 
and  vegetables. — Savoury  macaroni. 

Saturday. — Fish  salad  from  cold  flsh. — 
Chops  from  neck  of  muuton  and  fried  pota- 
toes.— Apple  pudding. 


August— Vegetarian  Dinners  for. 


No.  1. 

No.  2. 

Vermicelli  Soup. 

Puree  of  Green  Peas. 

Lentil  Fritters. 

Haricots  and  Onion  Sauce. 

Vegetable  Stew. 

Vegetable  Pie. 

Fruit  Tart  and  Custard. 

Stewed  Fruit  and  Cream. 

Cheese  Salad. 

Cheese  Straws. 

August— Dinner  Table  Decorations  for. 


This  being  so  generally  a hot  month,  it 
is  well  to  have  the  dinner  table  decorations 
as  cool-looking  and  refreshing  as  possible. 
A hothouse  foliage  decoration,  without  any 
flowers,  is  pleasant;  and,  again,  ferns  in 
white  china  receptacles. 

For  this  purpose  the  pure  wliite  stands 
of  different  heights,  \Hth  cupid  or  old- 
world  figures,  or  those  commonly  called  the 
cactus  vases  are  suitable  ; but  it  must  be 
remembered  that  they  require  a base  of 
colour,  and  the  white  china  must  not  be 
stood  upon  a white  cloth,  or  no  effect  will 
be  produced. 

A dessert  centre  of  green  plush  comes 
in  well  for  these  stands,  and  if  they  be 
furnished  with  only  ferns  of  diiferent  tints, 
a very  pretty  result  is  obtained. 

Yellow,  again,  is  not  an  oppressive-look- 
ing colour,  and  the  white  stands  look  well 
upon  it,  when  they  may  bo  furnished  with 
yellow  or  yellow  and  white  flowers.  The 


latter  are  usually  plentiful  in  August,  but 
the  drawback  to  the  many  hot-house  one 
is  their  strong  scent,  so  objectionable  at  a 
dinner  table. 

_ A simple,  inexpensive,  yet  pretty  decora- 
tion can  be  made  for  a table  of  ordinary 
size  by  three  strawberry  punnets  filled  with 
moss  or  sand,  in  the  centre  of  each  of  which 
is  a delicate  fern,  saypteris  or  maidenhair, 
surrounded  by  any  foliage  at  command, 
while  trails  of  green  such  as  ficus  repens 
or  asparagus  adorn  the  white  cloth. 

Still  on  the  advocation  of  foliage  versus 
flowers  for  this  month’s  dinner  table  de- 
coration, it  may  be  noticed  that  any  old 
prettily-shaped  baskets  with  high  handles, 
or  some  made  so  by  wires,  gilded  by 
amateur  hands  may  bo  made  the  prettiest 
receptacles  for  greenery  ; while,  should 
colour  be  desired,  they  are  always  avail- 
able for  the  introduction  of  a bow  of 
ribbon. 
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AUSTRALIAN  MEAT. 


August,  Things  in  Season:— 

Fish. — Brill,  carp,  crayfish,  crabs,  dory, 
eels,  flounders,  herrings,  lobsters,  mullet 
prawns,  salmon,  shrimps,  skate,  soles, 
sturgeon,  trout,  turbot. 

Meat.—Beei,  lamb,  mutton,  veal,  buck 
venison. 

Poultry. — Chickens,  ducks,  fowls,  geese, 
pigeons,  plovers,  pullets,  rabbits,  turkey 
poults,  wheatears,  wild  ducks. 

Game.— Leverets,  grouse,  blackcock. 

Vegetables.  — Artichokes,  asparagus, 
beans,  carrots,  cabbages,  cauliflowers, 
celery,  cresses,  endive,  lettuces,  mushrooms, 
onions,  peas,  potatoes,  radishes,  sea-kale, 
small  salading,  sprouts,  turnips,  various 
kitchen  herbs,  vegetable  marrows. 

Fruit. — Currants,  flgs,  filberts,  goose- 
berries, grapes,  melons,  mulberries,  necta- 
rines, peaches,  pears,  pine-apples,  plums, 
raspberries,  walnuts. 

Auntis’s  Cak6S. — Ingredients. — 
1 lb.  of  jlour^  2 tenspoonfuls  of  baklng- 
2iowder,  2 lemons,  J lb.  of  pounded  sugar, 

1 lb.  of  butter,  4 eggs,  a little  salt.  Aver- 
age Cost,  for  this  quantity,  1«.  7d. 

Mince  the  peel  of  the  lemons  finely,  put 
it  into  the  di’y  ingredients,  and  mix  to- 
gether. Beat  the  butter  to  a cream,  add  it 
to  the  eggs  well  beaten,  stir  well  together, 
then  drop  the  mixture  into  small  buttered 
patty -pans,  and  bake  5 minutes  in  a quick 
oven. 

Time. — 5 minutes. 

Aunt  Martha’s  Pudding.— In- 
gredients for  qmdding  for  5 or  C>  persons. 
— G oz.  of  bread-crumbs,  3 eggs,  2 oz.  of  butter, 

2 oz.  of  sugar,  1 lemon,  v lb.  of  raisins  or 
sultanas,  a teacupful  of  milk,  a little 
nutmeg.  Average  Cost,  lOd. 

Mix  the  bread-crumbs  and  sugar  together, 
and  pour  the  milk,  boiling,  over  ; next  add 
the  eggs,  beaten,  the  lemon  peel  grated 


and  the  juice,  then  the  butter  and  nut- 
meg, and  beat  all  together  for  a quarter 
of  an  hour.  Butter  a mould  and  stick  it 
all  over  with  the  raisins,  stoned  but  not 
halved,  then  pour  in  the  mixture  and  boil 
for  IJ  hour. 

Time. — IJ  hour  to  boil  the  pudding. 

Seasonable  at  any  time. 

Aunt  Polly’s  Pudding.— Ingbe- 

DiENTS  for  pudding  for  4 or  5 persons. — A 
teacupful  each  of  golden  syrup,  raisins, 
bread-crumbs  and  flour,  4 sponge  cakes,  2 
i wineglassful  of  brandy,  a few  drops 
of  orange  - floicer  water,  a little  minced 
candied  pieel.  Average  Cost,  Is. 

Mix  well,  then  beat  all  together  and 
pour  into  a buttered  mould.  Steam  the 
pudding  for  2J  hours,  and  serve  with  wine 
or  sweet  sauce. 

Time. — 2*  hours  to  steam  the  pudding. 

Seasonable  at  any  time. 

Australian  Meat.— The  prejudice 

against  Australian  meat  as  it  is  imported, 
tinned,  would  be  banished  could  it  be  seen 
as  well  as  told  that  only  the  best  meat  is 
used  for  this  purpose.  Stall  fed  beasts  in 
Australia  are  fattened  in  the  same  manner 
as  they  are  in  England  and  their  flesh  is 
equally  good  as  that  of  meat  killed  at 
home,  the  great  drawback  to  it  being  the 
necessary  over  cooking.  However,  there 
is  a very  great  deal  of  difference  in  both 
the  quality  of  the  meat  and  the  mode  of 
preparing  it  for  importation,  and  it  may 
be  said  that  the  best  is  obtained  from 
the  Australian  Meat  Company,  Fenchurch 
Avenue,  London.  In  cooking  it,  or,  rather, 
heating  it,  for  it  is  always  sufficiently 
cooked  to  suit  most  persons’  taste,  it  is  well 
to  remove  some  of  the  fat  first,  this  fat 
serving  excellently  for  frying  purposes. 

Australian  mutton  is  generally  con- 
sidered better  than  Australian  beef,  but 
both  properly  treated  are  good  food. 
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c'-n-antii,  2 oz. 


ABA  a u 
K hum. —In- 
gredients for 
good-sized  cake. 

■ — 1 Ih.  of  jioUr, 
C oz.  of  blitter, 
G eggs,  oz.  of 
German  yeast, 
2 oz.  of  sugar,  :j 
Ih.  of  raisins  or 
sultanas,  5 lb.  of 
of  candied  peel,  salt.  For 


sauce,  i pint  of  rum,  i pot  of  apricot  jam, 
4 oz.  of  sugar,  \ pint  of  water.  Average 
Cost,  3j. 

Make  a sponge  of  5 lb.  of  flour,  the 
yeast,  warm  water  and  a little  salt.  Mix 
the  rest  of  the  ingredients  in  a large  basin, 
adding  the  eggs  one  by  one,  and  beating 
■y>e  mixtnr®  thoroughly  with  the  hand  till 
it  is  light  and  full  of  bubbles.  ^Vhen  the 
sponge  is  risen,  which  should  bo  in  from  1 
to  2 hours,  mix  the  two  and  beat  again. 
Butter  a tin,  put  in  the  cake  and  set  to  the 
fire.  When  it  ha.s  risen  to  twice  its  size, 
bake  it  in  a good  oven  and  turn  it  out.  To 
make  the  sauce,  boil  the  water  and  sugar 
to  a syrup,  add  the  jam  and  strain,  pnt  in 


the  rum,  let  it  get  quite  hot,  and  serve 
poured  over  the  baba. 

Time. — 2 hours  to  rise. 

Seasonable  in  winter. 

Bachelor’s  Pudding.  — Ingredi- 
ents for  small  pudding. — 4 oz.  of  grated 
bread,  4 oz.  of  currants,  2 apples,  2 oz.  of 
s ugar,  3 eggs,  a few  drops  of  essence  of  lemo  n. 
Average  Cost,  8d. 

Pare,  core  and  chop  the  apples  finely, 
add  the  currants,  bread-crumbs  and  sugar, 
beat  the  eggs  and  add  to  them  the 
flavouring  ; then  mix  all  well  together  and 
put  in  a buttered  basin.  Tie  a cloth  over 
this  and  boil  for  3 hours. 

Time. — 3 hours  to  boil. 

Seasonable  at  any  time- 

Bacon,  Boiled. — Ingredients.— 

' Bacon,  vjater.  Average  Cost,  lOd.  to  Is. 
i per  lb.  for  the  best  parts. 

As  bacon  is  frequently  excessively  salt, 
let  it  bo  soaked  in  warm  water  for  an  hour 
or  two  previous  to  dressing  it ) then  pare 
oft'  the  rusty  parts,  and  scrape  the  under- 
I side  and  rind  as  clean  as  possible.  Put  it 
’ into  a saucepan  of  cold  water  j let  it  come 


i 

i 
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BACON  AND  HAMS. 


gradually  to  a boil,  aud  as  fast  as  the  scum 
rises  to  the  surface  of  the  water,  remove 
it.  Let  it  simmer  very  gently  until  it  is 
thoroughly  done ; then  take  it  up,  strip  off 

the  skin,  and 
sprinkle  over 
the  bacon  a few 
bread  raspings, 

BOILED  BACON.  garnish 

with  tufts  of 
cauliflower  or  Brussels  sprouts.  When 
served  alone,  young  and  tender  broad 
beans  or  green  peas  are  the  usual  accom- 
imniments. 

Time. — 1 lb.  of  bacon,  f hour ; 2 lbs.,  li 
hour. 

Seasonable  at  any  time. 

Bacon,  Broiled.  Rashers  of.— 

Average  Cost,  lOtl.  to  Is.  p^r  lb.  for  best 
parts. 

Before  purchasing  bacon,  ascertain  that 
it  is  perfectly  free  from  rust,  which  may 
easily  be  detected  by  its  yellow  colour ; 
and  for  broiling,  the  streaked  part  of  the 
thick  flank  is  generally  the  most  esteemed. 
Cut  it  into  thin  slices,  take  off  the  rind, 
and  broil  over  a nice  clear  fire  ; turn  it  two 
or  three  times,  and  serve  very  hot.  Should 
there  bo  any  cold  bacon  left  from  the 
previous  day,  it  answers  very  well  for 
breakfast,  cut  into  slices,  and  broiled  or 
fried.  Poached  or  fried  eggs  are  commonly 
served  with  the  bacon. 

Time. — 3 or  4 minutes. 

Seasonable  at  any  time. 

— The  slices  may  be  curled  round,fastened 
by  small  skewers,  and  toasted  before  the  fire. 

Bacon  and  Hams,  Curing  of. 

-The  carcass  of  the  hog,  after  hanging 
over-night  to  cool,  is  laid  on  a strong  bench 
or  stool,  and  the  head  is  separated  from 
the  body  at  the  neck  close  behind  the  ears  ; 
the  feet  and  also  the  internal  fat  are 
removed.  The  carcass  is  next  divided 
into  two  sides  in  the  following  manner  : — 
The  ribs  are  divided  about  an  inch  from 


the  spine  on  each  side,  and  the  spine,  with 
the  ends  of  the  ribs  attached,  together 
with  the  internal  flesh  between  it  and  the 
kidneys,  and  also  the  fle.sh  above  it, 
throughout  the  whole  length  of  the  side.s 
are  removed.  The  portion  of  the  carcass 
thus  cut  out  is  in  the  form  of  a wedge — 
the  breadth  of  the  interior  consisting  of 
the  breadth  of  the  spine,  and  about  an 
inch  of  the  ribs  on  each  side,  being 
diminished  to  about  half  an  inch  at  the 
exterior  or  skin  along  the  back.  The 
breast-bone  and  also  the  first  anterior  rib 
are  also  dissected  from  the  side.  Some- 
times the  whole  of  the  ribs  are  removed ; 
but  this,  for  reasons  afterwards  to  bo 
noticed,  is  a very  bad  practice.  "When 
the  hams  are  cured  separately  from  the 
sides,  which  is  generally  the  case,  they 
are  cut  out  so  as  to  include  the  hock  bone, 
in  a similar  manner  to  the  London  mode  of 
cutting  a haunch  of  mutton.  The  carcass 
of  the  hog  thus  cut  up  is  ready  for  being 
salted,  which  process,  in  largo  curing 
establishments,  is  generally  as  follows : — 
The  skin  side  of  the  pork  is  rubbed  over 
with  a mixture  of  fifty  parts  by  weight  of 
salt,  and  one  part  of  saltpetre  in  powder, 
and  the  incised  parts  of  the  ham  or  flitch, 
and  the  inside  of  the  flitch,  covered  with 
the  same.  The  salted  bacon,  in  pairs  of 
flitches  with  the  insides  to  each  other,  is 
piled  one  pair  of  flitches  above  another  on 
benches  slightly  inclined,  and  furnished 
with  spouts  or  troughs  to  convey  the  brine 
to  receivers  in  the  floor  of  the  salting- 
house,  to  bo  afterwards  used  for  pickling 
pork  for  navy  purposes.  In  this  state  the 
bacon  remains  a fortnight,  which  is  suffi- 
cient for  flitches  cut  from  hogs  of  a carcass 
weight  less  than  15  stone  (14  lbs.  to  the 
stone).  Flitches  of  a larger  size,  at  the 
expiration  of  that  time,  arc  wiped  dry 
and  reversed  in  their  place  in  the  pile, 
having,  at  the  same  time,  about  half  tho 
first  quantity  of  fresh,  dry  common  salt 
sprinkled  over  tho  inside  aud  incised 
parts;  after  which  they  remain  on  tho 
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benches  for  another  week.  Hams,  being 
thicker  than  flitches,  will  require,  when 
, less  than  20  lbs.  weight,  3 weeks,  and 

■ when  above  that  weight,  4 weeks  to  remain 
: under  the  above  described  process.  The 
: nest  and  last  process  in  the  preparation  of 
’ bacon  and  hams,  previous  to  being  sent  to 
; market,  is  drying.  This  is  effected  by 

■ hanging  the  flitches  and  hams  for  2 or  3 
' weeks  in  a room  heated  by  stoves,  or  in  a 

• smoke-house,  in  which  they  are  exposed 
: for  the  same  length  of  time  to  the  smoke 
! arising  from  the  slow  combustion  of  the 

• sawdust  of  oak  or  other  hard  wood.  The 
'.latter  mode  of  completing  the  curing 
: process  has  some  advantages  over  the 
I other,  as  by  it  the  meat  is  subject  to  the 
j action  of  creosote,  a volatile  oil  produced  by 
;the  combustion  of  the  sawdust,  which  is 
: powerfully  antiseptic.  The  process  also 
: famishing  a thin  covering  of  a resiuous 
ivarnish,  excludes  the  air  not  only  from  the 
rmuscle,  bnt  also  from  the  fat — thus  efifect- 
Tually  preventing  the  meat  from  becoming 
rrosted ; and  the  principal  reasons  for 
ccondemning  the  practice  of  removing  the 
:ribs  from  the  flitches  of  pork  are,  that 
;by  so  doing  the  meat  becomes  unpleasantly 
ihard  and  pungent  in  the  process  of  salting, 
^nd,  by  being  more  exposed  to  the  action 
of  the  air,  becomes  sooner  and  more  ex- 
•.tensively  rusted.  Notwithstanding  its 
■snperior  efiflcacy  in  completing  the  process 
x>f  caring,  the  flavour  which  smoke-drying 
■imparts  to  meat  is  disbked  by  many 
tpersons,  and  it  is  therefore  by  no  means 
•.the  most  general  mode  of  drying  adopted 
by  mercantile  carers.  A very  impure 
Tariety  of  pyroligneous  acid,  or  vinegar 
anade  from  the  destmctive  distillation  of 
'•wood,  is  sometimes  used,  on  account  of 
the  highly  preservative  power  of  the 
creosote  which  it  contains,  and  also  to 
impart  the  smoke-flavour ; in  which  latter 
object,  however,  the  coarse  flavour  of  tar 
is  given,  rather  than  that  derived  from  the 
•smoke  from  combustion  of  wood.  A con- 
siderable portion  of  t>ie  bapon  and  hams 


salted  in  Ireland  is  exported  from  that 
country  packed  amongst  salt,  in  bales, 
immediately  from  the  salting  process,  with- 
out having  been  in  any  degree  dried  In 
the  process  of  salting  above  described, 
pork  loses  from  8 to  10  per  cent,  of  its 
weight,  according  to  the  size  and  quality 
of  the  meat ; and  a further  diminution  of 
weight  to  the  extent  of  5 to  6 per  cent, 
takes  place  in  drying  during  the  first 
fortnight  after  being  taken  out  of  salt ; 
so  that  the  total  loss  in  weight  occasioned 
by  the  preparation  of  bacon  and  hams  in 
a proper  state  for  market  is  not  less  on 
an  average  than  15  per  cent,  on  the  weight 
of  the  fresh  pork. 

Bacon,  To  Cure,  and  Keep  it 
free  from  Rust  (Cobbett’s  Recipe).— The 
two  sides  that  remain,  and  which  are 
called  flitches,  are  to  be  cured  for  bacon. 
They  are  first  rubbed  with  salt  on  their 
insides,  or  flesh  sides,  then  placed  one  on 
the  other,  the  flesh  sides  uppermost,  in  a 
salting-trough  which  has  a gutter  round 
its  edges  to  drain  away  the  brine  ; for,  to 
have  sweet  and  fine  bacon,  the  flitches 
must  not  be  sopping  in  brine,  which  gives 
it  the  sort  of  vile  taste  that  barrel  and  sea 
pork  have.  Everyone  knows  how  different 
is  the  taste  of  fresh  dry  salt  from  that  of 
salt  in  a dissolved  state  ; therefore,  change 
the  salt  often— once  in  4 or  5 days ; let  it 
melt  and  sink  in,  but  not  lie  too  long ; 
twice  change  the  flitches,  put  that  at 
bottom  which  was  flrst  on  the  top ; this 
mode  will  cost  you  a great  deal  more  in  salt 
than  the  sopping  mode ; but  without  it,  your 
bacon  'wiU  not  be  so  sweet  and  fine,  nor 
keep  so  well.  As  for  the  time  required  in 
making  your  flitches  suflBciently  salt,  it 
depends  on  circumstances.  It  takes  a 
longer  time  for  a thick  than  a thin  flitch|; 
and  longer  in  dry  than  in  damp  weather, 
or  in  a dry  than  in  a damp  place  ; but  for 
the  flitches  of  a hog  of  five  score,  in  weather 
not  very  dry  or  damp,  about  6 weeks  may  do, 
and  if  yours  is  to  be  fat,  which  receives  little 
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injury  from  over-saltinj,  give  time  enough, 
for  you  to  have  bacon  until  Christmas 
comes  again.  The  place  for  salting  should, 
like  a dairy,  always  be  cool,  but  well  venti- 
lated ; confined  air,  though  cool,  will  taint 
meat  sooner  than  the  midday  sun  accom- 
panied by  a breeze.  With  regard  to  smok- 
ing the  bacon,  two  precautions  are 
necessary : first,  to  hang  the  flitches  where 
no  rain  comes  down  upon  them ; and  next, 
that  the  smoke  must  proceed  from  wood, 
not  peat,  turf  or  coal.  As  to  the  time 
required  to  smoko  a flitch,  it  depends  a 
good  deal  upon  whether  there  be  a con- 
stant fire  beneath,  and  whether  the  fire 
be  large  or  small ; a month  will  do,  if 
the  fire  be  pretty  constant  and  rich,  as 
a farm-house  fire  usually  is ; but  over- 
smoking, or  rather  too  long  hanging  in  the 
air,  makes  the  bacon  rust ; great  attention 
should  therefore  be  paid  to  this  matter. 
The  flitch  ought  not  to  be  dried  up  to  the 
hardness  of  a board,  and  yet  it  ought  to 
bo  perfectly  dry.  Before  you  hang  it  up, 
lay  it  on  the  floor,  scatter  the  flesh  side 
pretty  thickly  over  Avith  bran,  or  Avith 
some  fine  sawdust,  not  of  deal  or  fir  ; rub 
it  on  the  flesh,  or  pat  it  well  down  upon  it ; 
this  keeps  the  smoke  from  getting  into 
the  little  openings,  and  makes  a sort  of 
crust  to  be  dried  on.  To  keep  the  bacon 
SAveet  and  good,  and  free  from  hoppers, 
sift  fine  some  clean  and  dry  Avood  ashes. 
Put  some  at  the  bottom  of  a box  or  chest 
long  enough  to  hold  a flitch  of  bacon ; lay 
in  one  flitch,  then  put  in  more  ashes,  then 
another  flitch,  and  cover  this  Avith  six  or 
eight  inches  of  the  ashes.  The  place  Avhere 
the  box  or  chest  is  kept  ought  to  be  dry, 
and,  should  the  ashes  become  damp,  they 
should  bo  put  in  the  fireplace  to  dry,  and 
when  oold,  put  back  again.  With  these 
precautions,  the  bacon  Avill  bo  as  good  at 
the  end  of  the  year  as  on  the  first  day. 
For  simple  general  rules,  these  may  be 
safely  taken  as  a guide ; and  those  who 
implicitly  folloAV  the  directions  given,  will 
possess  at  the  expiration  of  from  6 woeks 


to  2 months  Avell-flavoured  and  well-cured 
bacon. 

Bacon  or  Hams,  to  Cure  in  the 
Devonshire  Way.  — Ingredients.  — To 
every  14  Ihs.  of  meat  allow  2 oz.  of  sallyet  re, 
2 oz.  of  salt  prunella,  1 lb.  of  common  salt. 
For  the  pickle,  3 gallons  of  water,  5 lbs.  of 
common  salt,  7 lbs.  of  coarse  stigar,  3 lbs.  of 
bay  salt. 

Weigh  the  sides,  hams  and  cheeks,  and 
to  every  14  lbs.  alloAv  the  above  proportion 
of  saltpetre,  salt  prunella,  and  common 
salt.  Pound  and  mix  these  together,  and 
rub  well  into  the  meat ; lay  it  on  a stone 
trough  or  tub,  rubbing  it  thorouglily,  and 
turning  it  daily  for  two  successive  days. 
At  the  end  of  the  second  day,  pour  on  it  a 
pickle  made  as  follows  : — Put  the  above 
ingredients  into  a saucepan,  set  it  on  the 
fire,  and  stir  frequently ; remoA'e  all  the 
scum,  alloAv  it  to  boil  for  i hour,  and  pour 
it  hot  over  the  moat.  Let  the  hams,  &c., 
be  Avell  rubbed  and  turned  daily ; if  the 
meat  is  small,  a fortnight  Avill  bo  sufficient 
for  the  sides  and  shoulders  to  remain  in 
the  pickle,  and  the  hams  3 Aveoks ; if  from 
30  lbs.  and  upwards,  3 weeks  will  be  re- 
quired for  the  sides,  &c.j  and  from  4 to  5 
weeks  for  the  hams.  On  taking  the  pieces 
out,  let  them  drain  for  an  hour,  cover  with 
dry  saAvdust,  and  smoke  from  a fortniglit 
to  3 weeks.  Boil  and  carefully  skim  the 
pickle  after  using,  and  it  Avill  keep  good, 
closely  corked,  for  2 years.  When  boiling 
it  for  use,  add  about  2 lbs.  of  common  salt, 
and  the  same  of  treacle,  to  alloAv  for  waste. 
Tongues  are  excellent  put  into  this  pickle 
cold,  having  first  been  rubbed  well  with 
saltpetre  and  salt,  and  allowed  to  remain 
24  hours,  not  forgetting  to  make  a deep 
incision  under  the  thick  part  of  the  tongue, 
so  as  to  alloAv  the  pickle  to  penetrate  more 
readily.  A fortnight  or  3 weeks,  according 
to  the  size  of  the  tongue,  will  bo  suflicient. 

Time. — Small  meat  to  remain  in  the 
pickle  a fortnight,  hams  3 iceeks ; to  be 
sinokedfrom  a fortnight  to  3 weeks. 
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Bacon,  To  Cure  in  the  Wilt- 
shire Way.  — Ingredients.  — 1^  lb.  of 
coarse  sugar,  } lb.  of  bay  salt,  G oz.  of  salt- 
petre, 1 lb.  of  common  salt. 

Sprinkle  each  flitch  with  salt,  and  let  the 
blood  drain  off  for  24  hours ; then  pound 
and  mix  the  above  ingredients  well  together 
and  rub  it  well  into  tlie  meat,  which  should 
be  turned  every  day  for  a month;  hang 
it  to  dry,  and  smoke  it  for  10  days. 

Ti3IE. — To  remain  in  the  pichle  from  3 
to  4 weelcs ; to  be  smoked  10  days,  or  rather 
longer. 

Bacon,  Constituents  of.— One  of 

the  most  popular  articles  of  food  in  England, 
bacon  is  cured  and  smoked  in  many  of  our 
counties,  and  immense  quantities  are  im- 
ported here  from  British  Colonies  as  well 
as  foreign  countries  ; these  imports  during 
the  last  few  years  having  been  greatly  on 
the  increase. 

Of  all  salted  meats  bacon  is  most  easily 
digested.  It  contains,  as  will  be  seen  by  the 
following  analysis,  only  one  part  of  flesh- 
forming properties  to  twenty  of  heat  givers, 
reckoned  as  starch,  and  this  may  be  taken 
as  a fair  average  of  the  quality  of  the  food. 


Constituents  of  1 lb.  op  Bacon. 


Water  

OZ. 

...  3 

grs. 

250 

Nitrogenous  Matter 

...  1 

132 

Fat  

...  10 

191 

Mineral  Matter  

...  0 

301 

16 

0 

Bain  Marie,  The,  is  an  open  kind 
' of  vessel,  as  shown  in  the  engraving,  and 
: is  a utensil  much  used  in  modern  cookery, 
‘ both  in  English  and  French  kitchens.  It 
: is  filled  with  boiling  or  nearly  boiling 
’ water ; and  into  this  water  should  be  put 
all  the  stewpans  containing  those  ingre- 
dients which  it  is  desired  to  keep  hot.  The 
quantity  and  quality  of  the  contents  of 
■-  these  vessels  are  not  at  all  affected  ; and  if 
ithe  hour  of  dinner  is  uncertain  in  any 


establishment,  by  reason  of  the  nature  of 
the  master’s  business,  nothing  is  so  sure  a 


BAIN  MARIE. 


means  of  preserving  the  flavour  of  all  dishes 
as  the  employment  of  the  bain  marie. 

BaiUUU£k  Cream.  — Ingredients 

for  small  mould. — 6 bananas,  J pint  of 
cream,  1 lemon,  sugar  to  taste,  Ij  oz.  of 
gelatine,  a little  water,  flavouring  of  Betie- 
dictine.  Average  Cost,  2s.  3cl. 

Dissolve  the  gelatine  in  ^ a teaeupful 
of  water,  and  put  it  with  the  bananas, 
skinned,  the  lemon  rind  and  juice,  and  a 
little  loaf  sugar,  and  simmer  for  about  10 
minutes.  When  cold,  beat  up  with  the 
cream,  flavour  with  the  liqueur,  and  pour 
in  a wet  mould.  Set  the  mould  in  a very 
cool  place,  or  on  ice. 

Time. — About  10  minutes  to  simmer. 

Seasonable  in  avdumn  and  winter. 

Bake  well  Pudding.  — Ingredi- 
ents for  small  pudding. — ^pint  of  bread- 
crumbs, 1 pint  of  milk,  3 eggs,  2 oz.  of  sugar, 
3 oz.  of  butter,  1 oz.  of  almonds,  pounded, 
some  jam.  Average  Cost,  Is.  3cL 

Butter  a pie  dish  and  put  in  it  the  bread- 
crumbs, covering  them  with  a layer  of 
strawberry  or  any  other  kind  of  jam.  Mix 
the  milk  with  the  eggs  beaten,  the  almonds 
pounded,  sugar  and  butter  ; beat  all  well 
together,  pour  into  the  dish  and  bake  1 
hour  in  a moderate  oven. 

Time.— 1 hour. 

Seasonable  at  any  time. 

Baking, — Baking,  which  is  one  of  the 
subdivisions  of  roasting,  may  be  considered 
as  one  of  the  most  convenient  modes  of 
cooking. 
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Baked  meat  is  not  considered  so  good 
as  that  which  is  roasted,  but  a great  deal 
of  the  (sometimes  to  bo  detected)  disagree- 
able flavour  may  bo  attributed  to  the  want 
of  cleanliness  in  an  oven,  the  cooking  of 
various  dishes  at  the  same  time,  or  the  fat 
which  is  often  allowed  to  burn  on  the  sides. 
Not  only  has  a great  improvement  been 
made  in  the  constructi  n of  modern  ovens, 
but  there  are  now  utensils  for  baking  that 
render  the  cooked  meats  of  far  superior 
flavour  than  when  baked  by  the  old  mode. 


TIN  BAKING  DISH. 


If  however  the  meat  be  put  in  one  of  the 
old-fashioned  tins  or  earthenware  pans,  a 
jar  of  water  should  go  with  it  into  the  oven 
to  absorb  any  disagreeable  odour.  There 
are  some  meats  that  are  as  well  cooked 
baked,  as  roasted,  but  not  many  (partly  for 
the  reason  that  in  the  oven  they  do  not  get 
BO  well  basted  as  before  the  Are),  as  for 
example,  a shoulder  of  mutton  and  baked 
potatoes,  a fillet  or  breast  of  veal,  and  a 
Bucking-pig.  For  meats,  the  oven  should 
not  only  be  of  a good  heat  but  that  heat 
should  be  kept  up.  Pastry  and  bread 
require  a quick  oven  when  first  put  in,  but 
the  heat  may  be  slightly  lessened  after- 
wards, because  in  ordinary  ovens  where  the 
chief  heat  is  at  one  side  only,  they  must  bo 
turned  for  fear  of  burning. 

Barberries. — a fruit  of  such  great 
acidity,  that  even  birds  refuse  to  eat  it. 
In  this  respect,  it  nearly  approaches  the 
tamarind.  When  boiled  with  sugar,  it  makes 
a very  agreeable  preserve,  or  jolly,  accord- 
ing to  the  different  modes  of  preparing  it. 
Barberries  are  also  used  as  a dry  sweet 
meat.  The  berries  form  a pretty  garnish. 

Barberries,  To  Preserve,  in 

Bunches.— Ingredients.— 1 pint  o/syrup, 
Jiarherries. 


Prepare  some  small  pieces  of  clean  white 
wood,  3 inches  long  and  i inch  wide,  and 
tie  the  fruit  on  to  these  in  nice  bunches. 
Have  ready  some  clear  syrup  (see  Syrup)  ; 
put  in  the  barberries,  and  simmer  them  in 
it  for  2 successive  days,  boiling  them  for 
nearly  ^ hour  each  day,  and  covering  them 
each  time  with  the  syrup  when  cold.  When 
the  fruit  looks  perfectly  clear  it  is  suffi- 
ciently done,  and  should  be  stowed  away  in 
pots,  with  the  syrup  poured  over,  or  the 
fruit  may  be  candied. 

Time. — ^ hour  io  simmer  each  day. 

Seasonable  m Autumn. 

Barloy.  — Barley  was  originally  a 
native  grass  of  Western  Temperate  Asia. 
It  is  a very  hardy  plant  and  may  be  grown 
in  high  Northern  Latitudes.  The  main 
part  of  that  grown  in  England  is  used  for 
malt  in  making  beer.  Pot  and  pearl 
barley,  from  which  the  fibrous  parts  of  the 
grain  are  more  or  less  completely  removed, 
form  useful  foods.  Pot  barley  is  the 
coarsest  kind  and,  from  the  same  quantity 
of  grain  which  produces,  for  example,  2 lbs. 
of  this,  only  half  that  quantity  of  fine 
pearl  barley  is  obtained.  Barley  is  not  a 
watery  food  and  is  very  rich  in  starch. 


Constituent  Parts  of  1 lb.  op 


Pearl  Barley. 

oz. 

grs. 

Water  

2 

14G 

Fibrin,  etc 

0 

434 

Starch,  etc 

12 

126 

Fat  

0 

Dl 

Mineral  Matter 

0 

77 

10  0 


Barley  Gruel  for  Invalids.— 

Ingredients  for  1^  pint  of  gruel.— 2 oz. 
of  pearl  barley,  the  rind  of  a small  lemon, 
1 quart  and  h pint  of  water,  3 glasses  of 
port,  sugar  to  taste.  Average  Cost,  Is.  to 
Is.  6cl.,  according  to  the  qualitu  of  the  wine. 

Well  wash  the  barley  and  boil  it  in  ^ a 
pint  of  water  for  15  minutes,  pour  this 
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water  oiF  and  add  the  quart  of  fresh  water, 
and  let  it  boil  until  the  liquid  is  reduced  to 
half  the  quantity  ; strain  the  water  off, 
add  the  wine,  sugar  and  lemon-peel ; 
simmer  for  5 minutes  and  put  it  away  in  a 
clean  jug. 

Tnis. — To  he  boiled  xintil  reduced  to  half. 

Barley  Soup. — Ingredients.— 2 
of  shin  of  beef,  1 lb.  of  pearl  barley,  a large 
bunch  of  parsley,  4 onions,  G potatoes,  salt 
and  pepper,  4 quarts  of  water.  Average 
Cost,  4tZ.  per  quart. 

Put  in  all  the  ingredients,  and  simmer 
gently  for  3 hours. 

Time. — 3 hours. 

Seasonable  all  the  year, 

Barley-Sugar,  To  Make.— In- 
gredients for  6 sticks.— 2 lbs.  of  sugar,  i 
pint  of  water,  the  white  of  an  egg.  Aver- 
age Cost,  Id. 

Put  the  sugar  into  a well-tinned  sauce- 
pan, with  the  water,  and,  when  the  former 
is  dissolved,  set  it  over  a moderate  fire, 
adding  the  egg,  weU-heaten,  before  the 
mixture  gets  warm,  and  stir  it  well  together. 
When  it  boUs,  remove  the  scum  as  it  rises, 
and  keep  it  boiling  until  no  more  appears, 
and  the  syrup  looks  perfectly  clear ; then 
strain  it  through  a fine  sieve  or  muslin  bag, 
and  put  it  back  into  the  saucepan.  Boil 
it  again  like  caramel,  until  it  is  brittle 
when  a little  is  dropped  in  a basin  of 
cold  water : it  is  then  snflBciently  boiled. 
Add  a little  lemon-juice  and  a few  drops 
of  essence  of  lemon,  and  let  it  stand  for 
a minute  or  two.  Have  ready  a marble 
slab  or  large  dish,  rubbed  over  with  salad- 
oil  : pour  on  it  the  sugar,  and  cut  it  into 
strips  with  a pair  of  scissors  : these  strips 
should  then  be  twisted,  and  the  barley-sugar 
stored  away  in  a very  dry  place.  It  may 
be  formed  into  lozenges  or  drops,  by 
dropping  the  sugar  in  a very  small  quantity 
at  a time  on  the  oiled  slab  or  dish. 

Time.— i hour. 


Barley-Water,  To  Make. — in- 
gredients for  1 (jfRarZ.  — 2 oz.  of  pearl 
barley,  2 quarts  of  boiling  water,  1 pint  of 
cold  water,  rind  of  1 and  juice  of  2 lemons, 
sugar.  Average  Cost,  4d. 

Wash  the  barley  in  cold  water ; put  it 
into  a saucepan  with  the  above  proportion 
of  cold  water,  and  when  it  has  boiled  for 
about  i hour,  strain  off  the  water,  and  add 
the  2 quarts  of  fresh  boiling  water.  Boil 
it,  with  the  lemon-peel,  till  sufficiently 
flavoured,  until  the  liquid  is  reduced 'one 
half  ; add  the  juice  and  sweeten,  strain  it, 
and  it  will  be  ready  for  use.  It  may  be 
flavoured  with  lemon-peel,  after  being 
sweetened,  or  a small  piece  may  be  sim- 
mered with  the  barley.  When  an  invalid 
may  take  it,  a little  wine  gives  this  pleasant 
drink  in  illness  a very  nice  flavour. 

Time. — To  boil  until  the  liquid  is  reduced 
one  half. 

Baroness  Budding  (Author’s 
Recipe). — Ingredients  for  a large  pud- 
ding.— I lb.  of  suet,  £ lb.  of  raisins,  ^ueighed 
after  being  stoned,  J lb.  of  flour,  i pint  of 
milk,  i saltspoonful  of  salt.  Average 
Cost,  la.  2d. 

Prepare  the  suet,  by  carefully  freeing  it 
from  skin,  and  chop  it  finely ; stone  the 
raisins,  and  cut  them  in  halves,  and  mis 
both  these  ingredients  with  the  salt  and 
flour ; moisten  the  whole  with  the  above 
proportion  of  milk,  stir  the  mixture  well, 
and  tie  the  pudding  in  a flom-ed  cloth, 
which  has  been  previously  wrung  out  in 
boiling  water.  Put  the  pudding  into  a 
saucepan  of  boiling  water,  and  let  it  bod, 
without  ceasing,  hours.  Serve  with 
plain  sifted  sugar  only,  a little  of  which 
may  be  sprinkled  over  the  pudding. 

Time. — 4^  hours. 

Seasonable  in  winter,  when  fresh  fruit 
is  not  obtainable. 

Batter  Pudding,  Baked. — In- 
gredients/or  a good-sized  2'>ndding.—l\ 
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pint  of  milk,  4 taoiespoonfnls  of  Jlour,  2 
oz.  of  butter,  3 eggs,  a little  salt.  Avjskage 
Cost,  8d. 

Mix  the  flour  with  a small  quantity  of 
cold  milk ; make  the  remainder  hot,  and 
pour  it  on  to  the  flour,  keeping  the  mixture 
well  stirred;  add  the  butter,  eggs  and 
salt;  beat  the  whole  well,  and  put  the 
pudding  into  a buttered  pie-dish ; bake  for 
j hour,  and  serve  with  sweet  sauce,  wine 
sauee,  or  stewed  fruit.  Baked  in  small 
cups,  very  pretty  little  puddings  may  bo 
made  ; they  should  be  eaten  with  the  same 
accompaniments  as  above. 

Time.— £ hour. 

Seasonable  at  any  time. 

Batter  Pudding,  Baked,  with 
Dried  or  Fresh  Fruit. — Ingredients /o7- 
a large  pudding. — 1^  pint  of  milk,  4i  table- 
spoonfuls of  flour,  3 eggs,  2 oz.  of  finely- 
shredded  suet,  5 lb.  of  currants,  a pinch  of 
salt.  Average  Cost,  ivith  dried  fruit,  lOd. 

Mix  the  milk,  flour  and  eggs  to  a smooth 
batter  ; add  a little  salt,  the  suet  and  the 
currants,  which  should  be  well  washed, 
picked  and  dried;  put  the  mixture  into  a 
buttered  pie-dish,  and  bake  in  a moderate 
oven  for  1^  hour.  When  fresh  fruits  are 
in  season,  this  pudding  is  exceedingly  nice 
with  damsons,  plums,  red  currants,  goose- 
berries or  apples ; when  made  with  these, 
the  pudding  must  be  thickly  sprinkled 
over  with  sifted  sugar.  Boiled  batter 
pudding,  with  fruit,  is  made  in  the  same 
manner,  by  putting  the  fruit  into  a buttered 
basin,  and  filling  it  up  with  batter  made 
in  the  above  proportion,  but  omitting  the 
suet.  It  must  bo  sent  quickly  to  table 
and  covered  plentifully  with  sifted  sugar. 

Time. — Baked  batter  pudding,  with  fruit, 
IJ  to  1^  hour ; boiled  ditto,  1^  to  Ij  hour, 
alloicing  that  both  are  made  in  the  above 
proportion  of  batter.  Smaller  puddings 
will  be  done  enough  in  ^ or  1 hour. 

Seasonable  at  any  time,  ivith  dried 
fruits. 


’Batter  Pudding,  Boiled. —In- 
gredients for  good-sized  puddimj. — 3 eggs, 
1 oz.  of  butter,  1 pint  of  milk,  3 tablespoon- 
fuls of  flour,  a little  salt.  Average  Cost, 
Id. 

Put  the  flour  into  a basin,  and  add 
suflicient  milk  to  moisten  it ; carefully  rub 
down  all  the  lumps  with  a spoon,  then 
pour  in  the  remainder  of  the  milk,  and  stir 
in  the  butter,  which  should  be  previously 
melted ; keep  beating  the  mixture,  add  the 
eggs  and  a pinch  of  salt,  and,  when  the 
batter  is  quite  smooth,  put  it  into  a well- 
buttered  basin,  tie  it  down  very  tightly, 
and  put  it  into  boding  water ; move  the 
basin  about  for  a few  minutes  after  it  is 
put  into  the  water,  to  prevent  the  flour 
settling  in  any  part,  and  boil  for  li  hour. 
This  pudding  may  also  be  boiled  in  a 
floured  cloth  that  has  been  wetted  in  hot 
water : it  will  then  take  a few  minutes  less 
than  when  boiled  in  a basin.  Send  batter 
puddings  very  quickly  to  table,  and  serve 
with  sweet  sauce,  wine  sauce,  stewed  fruit, 
or  jam  of  any  kind , when  the  latter  is 
used,  a little  of  it  may  bo  placed  round  the 
dish  in  small  quantities,  as  a garnish. 

Time — labour  in  abasin,\  hour  ina  cloth. 

Seasonable  at  any  time. 

B atter  Pudding,  with  Orange 

Marmalade. — Ingredients  for  apudding 
large  enough  for  6 persons. — 4 eggs,  1 pint 
of  milk,  1|  oz.  of  loaf  sugar,  3 tablespoon- 
fuls of  flour,  J pot  of  marmalade.  Average 
Cost,  Is.  2cZ. 

Make  the  batter  with  the  above  ingre- 
dients, put  it  into  a weU-buttered  basin, 
tie  it  down  with  a cloth,  and  boil  for  1 
hour.  As  soon  as  it  is  turned  out  of  the 
basin,  put  a small  jar  of  orange  marmalade 
all  over  the  top,  and  send  the  pudding  very 
quickly  to  table.  It  is  advisable  to  warm 
the  marmalade  to  make  it  liquid. 

Time. — 1 hour. 

Seasonable  at  any  time;  but  more 
suitable  fw  a winter  pudding. 
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Bean  Croquettes. — Ingredients. 
—Coil?  boiled  beans,  bread-cr\imbs,  onion, 
eijrj,  or  jiour  and  milb,  oil  or  blitter  for 


jryi  ihj. 


Mash  the  beans, 


add  flavouring  of 
salt,  pepper  and 
chopped  onion,  and 
enough  bread- 
crumbs to  make  a 
paste  stiff  enough  to 
mould.  Form  the 
mixture  into  balls 
or  cakes,  egg-and 
bread-crumb  them, 
or  dip  them  in  milk 
and  then  in  flour, 
and  fiy  a nice  bright 
brown  in  oil  or 
butter.  Serve  veiy 
hot,  with  sauce  or  brown  gravy.  Peas, 
the  ordinary  split  ones,  or  German  lentils, 
may  be  substituted  for  the  beans,  and 
parsley  and  herbs,  with  a little  lemon-peel, 
may  be  used  if  preferred  to  the  onion. 


SCABLET  KUXSEE. 


Beans  and  Tomatoes. — Ingre- 
dients. — Bailed  or  boiled  haricot  beans 
about  1 lb.,  i pint  of  the  liquor  in  which 
they  were  cooked,  1 oz.  of  flour,  1 oz.  of 
butter,  2 tablespoonfuls  of  tomato  sauce. 

Having  strained  the  beans,  thicken  the 
liquor  with  the  flour  and  butter,  put  in  the 
sauce  and  let  the  mixture  boil ; then  add 
the  beans  and  serve  as  soon  as  they  are  hot. 


Beans,  Boiled  Broad.— Ingre- 
dients.— To  each  ^ gallon  of  water  allow 
1 heaped  tahlespoonful  of  salt;  beans. 
Average  Cost,  6d.  per  peck. 

This  is  a favourite  vegetable  with  many 
person.s,  but,  to  be  nice,  should  bo  young 
and  freshly  gathered.  After  shelling  the 
beans,  put  them  into  boiling  water,  salted 
in  the  above  proportion,  and  let  them  boil 
rapidly  until  tender.  Drain  them  well  in  a 
colander  ; dish,  put  a small  piece  of  butter 
on  the  top,  and  servo  with  them,  separ- 


ately, a tureen  of  parsley  and  butter. 
Boiled  bacon  is  very 
often  an  accompaniment 
to  this  vegetable,  but 
the  beans  should  bo 
cooked  separately.  It 
is  usually  served  with 
the  beans  laid  round, 
and  the  parsley  and  but- 
ter in  a tureen.  Beans 
also  make  an  excellent 
garnish  to  a ham,  and 
when  used  for  this  pur- 
pose, if  very  old,  should 
have  their  skins  removed. 

Time. — young  beans,  15  minutes; 
when  a moderate  size,  20  to  25  minutes,  or 
longer. 

Seasonable  in  July  and  August. 
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Beans,  Boiled  French.— Ingre- 
dients.— To  each  ^ gallon  of  water  allow  1 
heaped  tablespoonful  of  salt,  a very  small 
piece  of  soda.  Average  Cost,  2cZ.  per  lb. 

This  vegetable  should  always  be  eaten 
young,  as  when  allowed  to  grow  too  long  it 
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tastes  stringy  and  tough  when  cooked. 
Cut  off  the  heads  and  tails,  and  a thin 
strip  on  each  side  of  the  beans  to  remove 
the  strings ; then  divide  each  bean  into  4 
or  G pieces,  according  to  sise,  cutting  them 
lengthways  in  a slanting  direction,  and  as 
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they  are  cut  put  them  into  cold  water,  with 
a small  quantity  of  salt  dissolved  in  it. 
Have  ready  a saucepan  of  boiling  water, 
with  salt  and  soda  in  the  above  proportion  ; 
put  in  the  beans,  keep  them  boiling  quickly, 
with  the  lid  uncovered,  and  be  careful  that 
they  do  not  get  smoked.  When  tender, 
which  may  be  ascertained  by  their  sinking 
to  the  bottom  of  the  saucepan,  take  them 
up,  pour  them  into  a colander,  and  when 
drained,  dish,  putting  small  pieces  of  but- 
ter on  the  top  and  serve  with  or  without 
melted  butter.  When  very  young,  beans 
are  sometimes  served  whole  : thus  dressed, 
their  colour  and  flavour  are  much  better 
preserved,  but  the  more  general  way  of 
sending  them  to  table  is  to  out  them  into 
thin  strips. 

Time. — Very  young  beans,  10  to  12  mi- 
nutes ; moderate  size,  15  to  20  minutes,  after 
the  water  boils. 

Seasonable  from  the  middle  of  July  to 
the  end  of  September,  but  may  be  had 
forced  from  February  to  the  beginning  of 
June. 

Beans,  Broad,  a la  Poulette.— 

Ingredients  for  one  vegetable  dish.  — 2 
p ints  of  broad  beans,  ^ pint  of  stock  or  broth, 
a small  bunch  of  savoury  herbs,  including 
parsley,  a small  lump  of  sugar,  the  yolk  of 
1 egg,  i pint  of  cream  or  milk,  pepper  and 
salt  to  taste.  Average  Cost,  Is.  4d. 

Procure  some  young  and  freshly-gathered 
beans,  and  shell  sufficient  to  make  2 pints  ; 
boil  them,  as  in  the  preceding  recipe, 
until  nearly  done  ; then  drain  them  and 
put  them  into  a stewpan  with  the  stock, 
finely-minced  herbs  and  sugar.  Stow  the 
beans  until  perfectly  tender,  and  the  liquor 
has  dried  away  a little  ; then  beat  up  the 
yolk  of  an  egg  with  the  cream,  add  this 
to  the  beans,  let  the  whole  get  thoroughly 
hot,  and  when  on  the  point  of  simmering, 
serve.  Should  the  beans  be  very  largo, 
the  skin  should  be  removed  previously  to 
boiling  them. 
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Time. — 10  minutes  to  boil  (he  beans,  15 
minutes  to  stew  them  in  the  stock. 

Seasonable  in  July  and  August. 

Beans,  Curried.  — Ingredients 
for  sufficient  for  4 p>ersons.—^  pint  of  haricot 
beans,  1 apple,  1 onion,  1 dessertspoonful  of 
curry-powder  and  flour  mixed,  a little 
butter,  i pint  of  ivater,  ^ lb.  of  rice.  Ayer- 
age  Cost,  7d. 

Bake  the  beans  in  water  in  a slow  oven 
till  tender,  chop  the  onion  and  apple  fine 
and  fry  in  butter  ; next  add  the  flour  and 
curry,  and  last  of  all  the  water.  Boil  and 
thicken,  then  add  the  beans  and  serve  with 
a border  of  boiled  rice. 

Beans,  French  Mode  of  Cook- 
ing French. — Ingredients  for  dish  for 
3 persons. — 1 lb.  of  French  beans,  3 oz.  of 
fresh  butter, pepper  andsaltto  taste,  the  juice 
of  i lemon.  Average  Cost,  2cZ.  per  lb. 

Cut  and  boil  the  beans  by  recipe  under 
“Beans,  Boiled  French,”  and  when  tender 
put  them  into  a stewpan,  and  shake  over 
the  fire,  to  dry  away  the  moisture  from 
the  beans.  When  quite  dry  and  hot,  add 
the  butter,  pepper,  salt  and  lemon-juice ; 
keep  moving  the  stewpan,  without  using 
a spoon,  as  that  would  break  the  beans  : 
and  when  the  butter  is  melted,  and  all  is 
thoroughly  hot,  servo.  If  the  butter  should 
not  mix  well,  add  a tablespoonful  of  gravy, 
and  serve  very  quickly. 

Time. — About  ^ hour  to  boil  the  beans ; 
10  minutes  to  shake  them  over  the  fire. 

Seasonable  from  the  middle  of  July  to 
the  end  of  September. 

Beans,  Haricots  Blancs,  or 
White  Haricot,  and.  Minced  Onions. — 
Ingredients  for  dish  for  4 or  5 persons.— 
1 quart  of  white  haricot  beans,  4 middling- 
sized onions,  i pint  of  good  brown  gravy, 
pepper  and  salt  to  taste;  a little  flour. 
Average  Cost,  lOcZ. 

Peel  and  mince  the  onions  not  too  finely, 
and  fry  them  in  butter  of  a light  brown 
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colour  ; dredge  over  them  a little  flour,  and 
add  the  gravy  and  a seasoning  of  pepper 
and  salt.  Have  ready  a quart  of  haricot 
beans  well  boiled  and  drained  ; put  them 
with  the  onions  and  gravy,  mis  all  well 
together,  and  servo  very  hot. 

Tihe. — From  2 to  2.>  hours  to  loil  the 
beans  ; 5 minutes  to  fry  the  onions. 

Seasonable  in  winter. 

Beans,  Haricots  Blancs,  a la 
Maitre  d Hotel.  — Ingredients  for  dish 
for  4 or  5 persons.  — 1 quart  of  xvhite 
haricot  beans,  i lb.  of  fresh  butter,  1 table- 
spoonful of  minced  parsley,  pepper  and  salt 
to  taste,  the  juice  of  3 lemon.  Average 
Cost,  9d. 

Should  the  beans  be  very  dry,  soak  them 
for  an  hour  or  two  in  cold  water,  and  boil 
them  until  perfectly 
tender,  as  in  the  pre- 
ceding recipe.  If 
the  water  should  boil 
away,  replenish  it 
^vith  a little  more 
cold,  which  makes 
the  skin  of  the  beans 
tender.  Let  them 
be  very  thoroughly 
done ; drain  them 
well ; then  add  to 
Haricot  eeaxs.  them  the  butter, 
minced  parsley,  and 
:a  seasoning  of  pepper  and  salt.  Keep 
moving  the  stewpan  over  the  fire,  without 
u.sing  a spoon,  as  this  would  break  the 
beans  ; and,  when  the  various  ingredients 
lare  well  mixed  with  them,  squeeze  in  the 
lemon-juice  and  serve  very  hot. 

Time. — From  2 to  2i  hours  to  boil  the 
beans. 

Seasonable  in  winter. 

Beans,  Haricots  Blancs,  To 
TJoil.— Ingredients  for  dish  for  4 or  5 
persons. — 1 quart  of  vjhite  haricot  beans,  2 
quarts  of  soft  water,  li  oz.  of  butter,  1 heaped 
tablespoonful  of  salt.  Average  Cost,  CcZ. 


Put  the  beans  into  cold  water,  let  them 
soak  from  2 to  4 hours,  according  to  their 
age  ; then  put  them  into  cold  water  salted 
in  the  above  proportion,  bring  them  to 
boil,  and  let  them  simmer  very  slowly  until 
tender ; pour  the  water  away  from  them, 
and  lot  them  stand  by  the  side  of  the  fire, 
with  the  lid  of  the  saucepan  partially  off, 
to  allow  the  beans  to  dry ; then  add  1 oz. 
of  butter  and  a seasoning  of  pepper  and 
salt.  Shake  the  beans  about  for  a minute 
or  two,  and  serve  ; do  not  stir  them  with  a 
spoon,  for  fear  of  breaking  them  to  pieces. 

Time. — After  the  water  boils,  from  2 to  2^ 
hours. 

Seasonable  in  xvinter,  when  other  vege- 
tables are  scarce. 

Ab/«.— Haricots  blanos,  when  new  and  fresh, 
should  be  put  into  boiling  water,  and  do  not 
require  any  soaking  previous  to  dressing. 

Bechamel  Maigre,  or  Without 

Meat. — Ingredients. — 2 onions,  1 blade 
of  mace,  mushroom  trimmings,  a .small 
hunch  of  parsley,  1 oz.  of  butter,  flour,  4 pint 
of  water,  1 pint  of  milk,  salt,  the  juice  of  4 
lemon,  2 eggs. — Average  Cost,  9cl. 

Put  in  a stewpan  the  milk  and  4 pint  of 
water,  with  the  onions,  mace,  mushrooms, 
parsley  and  salt.  Let  these  simmer  gently 
for  20  minutes.  In  the  meantime,  rub  on 
a plate  1 oz.  of  flour  and  butter  ; put  it  to 
the  liquor  and  stir  it  well  till  it  boils  up  ; 
then  place  it  by  the  side  of  the  fire,  and 
continue  stirring  until  itisperfectly  smooth. 
Now  strain  it  through  a sieve  into  a basin, 
after  which  cut  it  back  in  the  stewpan, 
and  add  the  lemon-juice.  Beat  up  the 
yolks  of  the  eggs  with  about  4 dessert- 
spoonfuls of  milk  ; strain  this  to  the  sauce, 
keep  stirring  it  over  the  fire,  but  do  not  let 
it  boil,  or  it  will  curdle. 

Time. — Altogether,  J hour. 

Bechamel,  or  French  White 
Sauce. — Ingredients.— 1 small  bunch  of 
parsley,  2 cloves,  4 l^ay  leaf,  1 small  bunch 
of  savoury  herbs,  salt  to  taste  j 3 or  4 mush- 
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rooms,  when  obtainable ; 2 pints  of  white 
stock,  1 pint  of  milk  or  cream,  1 tablespoon- 
fal  of  arrowroot.  Average  Cost,  2s. 

Put  the  stock  into  a stewpan,  with  the 
parsley,  cloves,  bay  leaf,  herbs  and  mush- 
rooms ; add  a seasoning  of  salt  but  no 
pepper,  as  that  would  give  the  sauce  a dusty 
appearance,  and  should  be  avoided.  When 
it  has  boiled  long  enough  to  extract  the 
flavour  of  the  herbs,  &c.,  strain  it  and  boil 
it  up  quickly  again,  until  it  is  nearly  half 
reduced.  Now  mix  the  arrowroot  smoothly 
with  the  milk  or  cream,  and  let  it  simmer 
very  gently  for  5 minutes  over  a slow  fire  ; 
pour  to  it  the  stock,  and  continue  to  simmer 
slowly  for  10  minutes,  if  the  sauce  be  thick ; 
if,  on  the  contrary,  it  be  too  thin,  it  must 
be  stirred  over  a sharp  fire  till  it  thickens. 
Always  make  it  thick,  as  it  can  easily  be 
thinned  with  cream,  milk  or  white  stock. 
This  sauce  is  excellent  for  pouring  over 
boiled  fowls  and  for  made  dishes. 

Time. — Altogether,  2 hours. 

Beef.  — The  manner  in  which  a side  of 
beef  is  cut  up  in  London  and  most  large 
towns  is  here  sho\vn. 

The  meat  on  those  parts  of  the  animal  in 
which  the  muscles  are  least  called  into 
action  is  most  tender  and  succulent ; as, 
for  instance,  along  the  back,  from  the 
rump  to  the  hinder  part  of  the  shoulder ; 
whilst  the  limbs,  shoulder  and  neck  are  the 
toughest,  driest  and  least-esteemed. 

The  names  of  the  several  joints  in  the 
hind  and  fore  quarters  of  a side  of  beef, 
and  the  purposes  for  which  they  are  used, 
are  as  follows : — 


4.  Buttock — prime  boiling  piece. 

5.  Mouse-round — boiling  or  stewing. 

6.  Hock — stewing. 

7.  Thick  flank,  cut  with  the  udder-fat — 

primest  boiling  piece. 

8.  Thin  flank — boiling. 


Fore  Quarter: — 

9.  Five  ribs,  called  the  fore-rib— this  is 
considered  the  primest  roasting  piece. 

10.  Four  ribs,  called  the  middle  rib— greatly 

esteemed  by  housekeepers  as  the 
most  economical  joint  for  roasting. 

11.  Two  ribs,  called  the  chuck  rib — used 

for  second  quality  of  steaks. 

12.  Leg-of-Mutton  piece — the  muscles  of 

the  shoulder  dissected  from  the 
breast. 

13.  Brisket  or  breast — used  for  boiling, 

after  being  salted. 

14.  Neck,  clod  and  sticking-pieoe— used  for 

soups,  gravies,  stocks,  pies,  and 
mincing  for  sausages. 

15.  Shin— stewing.  t. 


Hind  Quarter : — 

1.  Sirloin — the  two  sirloins,  cut  together 

in  one  joint  form  a baron ; this,  when 
roasted,  is  the  famous  national  dish 
of  Englishmen,  at  entertainments, 
on  occasion  of  rejoicing. 

2.  Rump — the  finest  part  for  steaks. 

3.  Aitchbone— boiling  piece. 
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Tho  following  is  a classification  of  the 
:jtialities  of  moat,  according  to  the  several 
joints  of  beef,  when  cut  up  in  the  London 
manner : — 

First  c/oAS— Includes  the  sirloin,  with  the 
Aidney  suet  (1),  the  rump-steak  piece  (2), 
; ;he  fore-rib  (9). 

Second  class — The  buttock  (4),  the  thick 
iflank  (7),  the  middle-rib  (10). 

Third  class — The  aitchbone  (3),  the 
uionse-round  (5),  the  thin  flank  -(S),  the 
r ;huck  (11),  the  leg-of-mutton  piece  (12),  the 
•orisket  (13). 

Fourth  class— The  neck,  clod  and  sticking- 
r niece  (14). 

Fifth  class — The  hock  (6),  the  shin  (15). 

Where  the  demand  for  the  most  esteemed 
i;md  highest-priced  joints  is  great  the 
»arcas3  is  so  divided  as  to  obtain  the 
rtreatest  amount  of  meat  upon  these.  In 
;ome  places,  however,  where,  from  a greater 
quality  in  the  social  conditions  and  habits 
:if  the  inhabitants,  the  demand  for,  and  the 
: rices  of  the  different  parts  of  the  carcass 
.-re  more  equalised,  there  is  not  the  same 
■iTeason  for  the  butcher  to  cut  the  best 
oints  so  large. 

The  sirloin,  cut  where  the  fillet  is 
::hickest,  and  the  middle  ribs  are  generally 
>onsidered  the  prime  joints  for  roasting,  the 
■ilver  side  of  the  round  (salted)  for  boiling, 
:.nd  the  rump  steak  for  broiling  ; but  one 
:icellent  joint  for  roasting  is  often  over- 
•x)ked,  that  is  the  aitchbone.  This,  boned 
.'.nd  rolled,  and  either  baked  or  roasted,  is 
oth  tender  and  full  of  flavour,  and  in 
' pite  of  its  being  a bony  joint,  when  it  is 
■eckoned  that  the  bones  yield  an  excellent 
onp,  and  that  the  price  charged  is  little 
lore  than  half  what  is  demanded  for  a 
irloin,  it  will  be  found  to  be  a very 
^Gnomical  joint  for  a large  family. 

The  best  beef  is  considered  to  be  ob- 
lined  from  the  shorthorns. 

Australian  beef,  though  inferior  in 
avourand  quality  to  the  English,  is  yet 
rceedingly  good,  and  can  always  be 


obtained  at  a lower  price.  At  first  when 
imported  tho  best  parts  only  were  sent, 
but  now  it  arrives  (frozen)  in  quarters,  and 
is  cut  up  and  sold  as  English  meat,  only  at 
a lower  rate,  thus  putting  good  meat  within 
the  reach  of  all. 

Beef  should  never  be  hung  till  it  is  tho 
least  degree  high.  It  will  not  keep  so  long 
as  mutton,  and  in  damp  weather  it  soon 
spoils.  It  should  always  be  kept  in  a dry 
and  airy  place. 

Beef,  Aitchbone  of,  Salted, 
Boiled.  — Ingeedients  — Beef,  water. 
Average  Cost,  6cZ.  or  Id.  per  lb. 

After  this  joint  has  been  in  salt  5 or  6 
days  it  will  be  ready  for  use,  and  will  not 
take  so  long  boiling  as  a round,  for  it  is 
not  so  solid.  Wash  the  meat,  and  if  too 
salt,  soak  it  for  a few  hours,  changing 
the  water  once  or  twice,  till  the  required 
freshness  is  obtained.  Put  into  a sauce- 
pan or  boiling-pot  sufficient  water  to 
cover  the  meat;  set  it  over  the  fire,  and 
when  it  boils,  plunge  in  the  joint,  and 
let  it  boil  up  quickly.  Now  draw  the 
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pot  to  the  side  of  the  fire,  and  let  tho 
process  be  very  gradual,  as  the  water 
must  only  simmer,  or  tho  meat  will  be 
hard  and  tough.  Carefully  remove  tho 
scum  from  tho  surface  of  the  water,  and 
continue  doing  this  for  a few  minutes 
after  it  first  boils.  Carrots  and  turnips 
are  served  with  this  dish,  and  sometimes 
suet  dumplings,  which  may  be  boiled  with 
tho  beef.  Garnish  with  a few  of  the  car- 
rots and  turnips,  and  serve  the  remainder 
in  a vegetable-dish. 
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Time. — An  aitchbone  of  10  lbs.,  3 hours 
after  the  water  boils ; one  of  20  lbs., 
hours. 

Seasonable  all  the  year,  but  best  from 
September  to  March. 

Note. — The  liquor  in  which  the  meat  has  been 
boiled  may  be  easily  converted  into  a very 
excellent  pea-soup.  It  will  require  very  few 
vegetables,  as  it  will  be  impregnated  with  the 
flavour  of  those  boiled  with  the  meat. 

BsGf  a la  Mod.6, — Ingredients 
for  dish  for  8 persons. — 6 or  7 lbs.  of  the 
thick  flank  of  beef,  a feio  slices  of  fat  bacon, 

1 teacupful  of  vinegar,  black  pepper,  allspice, 

2 cloves  well  mixed  and  finely  pounded, 
making  altogether  1 heaped  teaspoonful; 
salt  to  taste,  1 bunch  of  savoury  herbs,  in- 
cluding parsley,  all  finely  minced  and  well 
m xed;  3 onions,  2 large  carrots,  ! tuvnip, 
1 head  of  celery,  l^pint  of  water,  1 glass  cf 
port  wine.  Average  Cost,  5s. 

Slice  and  fry  the  onions  of  a pale  brown, 
cut  up  the  other  vegetables  in  small  pieces, 
and  prepare  the  beef  for  stewing  in  the 
following  manner : — Choose  a fine  piece  of 
beef,  cut  the  bacon  into  long  slices,  about 
an  inch  in  thickness,  dip  them  into  vinegar, 
and  then  into  a little  of  the  above  season- 
ing of  spice,  &c.,  mixed  with  the  same 
quantity  of  minced  herbs.  With  a sharp 
knife  make  holes  deep  enough +o  let  in  the 
bacon ; then  rub  the  beef  over  with  the 
remainder  of  the  seasoning  and  herbs,  and 
bind  it  up  in  a nice  shape  with  tape.  Have 
ready  a well-tinned  stewpan  (it  should  not 
be  much  larger  than  the  piece  of  meat  you 
are  cooking),  into  which  put  the  beef,  with 
the  vegetables,  vinegar  and  water.  Let  it 
simmer  very  gently  for  5 hours,  or  rather 
longer,  should  the  meat  not  be  extremely 
tender,  and  turn  it  once  or  twice.  When 
ready  to  serve,  take  out  the  beef,  remove 
the  tape,  and  put  it  on  a hot  dish.  Skim 
off  every  particle  of  fat  from  the  gravy, 
add  the  port  wine,  just  let  it  boil,  pour  it 
over  the  beef,  and  it  is  ready  to  servo. 
Great  care  must  be  taken  that  this  does 


not  boil  fast,  or  the  meat  will  be  tough  and 
tasteless — it  should  only  just  bubble. 
When  convenient,  all  kinds  of  stews,  &c., 
should  be  cooked  on  a hot  plate,  as  the 
process  is  so  much  more  gradual  than  on 
an  open  fire. 

Time. — 5 hours  or  rather  more. 

Seasonable  all  the  year,  but  more  suit- 
able for  a winter  dish. 

Bssf  a la  lN^od.6  (Economical).  — 
Ingredients  for  dish  for  6 persons. — About 
3 lbs',  of  clod  or  sticking  piece,  2 oz.  of 
clarified  dripping,  1 large  onion,  flour,  2 
quarts  of  water,  12  berries  of  allspice,  2bay- 
leaves,  i teaspoonful  of  whole  black  pepper, 
salt  to  taste.  Average  Cost,  Is.  8d. 

Cut  the  beef  into  small  pieces  and  roll 
them  in  fiour ; put  the  di-ipping  into  a 
stewpan  with  the  onion,  which  should  bo 
sliced  thin.  Let  it  get  quite  hot;  lay  in 
the  pieces  of  beef,  and  stir  them  well 
about.  When  nicely  browned  all  over,  add 
by  degrees  boiling  water  in  the  above  pro- 
portion, and,  as  the  water  is  added,  keep 
the  whole  well  stirred.  Put  in  the  spice, 
bay-leaves  and  seasoning,  cover  the  stew- 
pan closely,  and  set  it  by  the  side  of  the 
fire  to  stew  very  gently,  till  the  meat  be- 
comes quite  tender,  which  will  be  in  about 
3 hours,  when  it  will  be  ready  to  serve. 
Remove  the  bay-leaves  before  it  is  sent  to 
table. 

Time. — 3hours. 

Seasonable  at  any  time. 

Beef,  Baked.  I.  (Cold  Meat 
Cookery.)  — Ingredients  for  large  pie. 
— about  2 lbs  of  cold  roast  beef,  2 small 
oniom,  1 large  carrot  or  two  small  ones, 
1 turnip,  a small  bunch  of  savoury  herbs, 
salt  and  pepper  to  taste,  quite  a pint  of 
gravy,  3 tablespoonfuls  of  ale,  dripping 
crust  or  mashed  potatoes.  Average  Cost, 
exclusive  of  the  beef,  8tl. 

Cut  the  beef  in  slices,  allowing  a small 
amount  of  fat  to  each  slice ; place  a layer 
of  this  in  the  bottom  of  a pie-dish,  with  a 
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portion  of  the  onions,  carrots  and  txwnips, 
which  must  bo  sliced;  mince  the  herbs, 
strew  them  over  the  meat,  and  season  with 
■ pepper  and  salt.  Then  put  another  layer 
, of  meat,  vegetables  and  seasoning  ; and 
• proceed  in  this  manner  until  all  the  ingre- 
. dients  are  used.  Pour  in  the  gravy  an.i 
; ale  (water  may  be  substituted  for  the 
: former,  but  it  is  not  so  nice),  cover  with  a 
. crust  or  mashed  potatoes,  and  bake  for  ^ 
hour,  or  rather  longer. 

Tijie. — Bather  more  than  J hour. 

Seasonable  at  any  time. 

It  is  as  weU  to  parboil  the  carrots  and 
T turnips  before  adding  them  to  the  meat,  and  to 
:nse  some  of  the  liquor  in  which  they  were 
boiled  as  a substitute  for  gravy ; that  is  to  say, 

1 when  there  is  no  gravy  at  hand.  Be  particular 
V to  out  the  onions  in  very  thin  slices. 

Beef,  Baked.  II.  (Cold  Meat 
(Cookery.)— Ingredients. — Slices  of  cold 
r roast  beef,  salt  and  pepper  to  taste,  1 sliced 
i onion,  1 teaspoonful  of  minced  savoury 
iherbs,  12  tad)lespoonfuls  of  gravy  or  sauce  of 
iany  hind,  mashed  potatoes.  Average 
(Cost, /or  large  pie  dish.  Is.  3cl. 

Butter  the  sides  of  a deep  dish,  and 
rapread  mashed  potatoes  over  the  bottom  of 
'.it;  on  this  place  layers  of  beef  in  thin 
ijlices  (this  may  be  minced,  if  there  is  not 
iwifBcient  beef  to  cut  into  slices),  well 
i seasoned  with  pepper  and  salt,  and  a very 
little  onion  and  herbs,  which  should  be 
, previously  fried  of  a nice  brown  ; then  put 
; another  layer  of  mashed  potatoes,  and 
beef,  and  other  ingredients,  as  before  ; 

: pour  in  the  gravy  or  sauce,  cover  the  whole 
nvith  another  layer  of  potatoes,  and  bake 
for  1 hour.  This  may  be  served  in  the 
dish,  or  turned  ouE 

Time. — J hour. 

' Seasonable  at  any  time. 

Beef,  Boiled  Round  of,— In(4re., 
DIENTS. — Beef,  water.  Average  Cost, 

■ id.  per  Pj. 

, As  a whole  round  of  beef,'  generally 
, speakirg,  is  too  large  for  small  families, 


and  very  seldom  required,  we  hero  give  the 
recipe  for  dressing  a portion  of  the  silver 
side  of  the  round.  Take  from  12  to  16  lbs., 
after  it  has  been  in  salt  about  10  days ; 
just  wash  off  the  salt,  skewer  it  up  in  a 
nice  round-looking  form,  and  bind  it  with 
tape  to  keep  the  skewers  in  their  places. 
Put  it  in  a saucepan  of  boiling  water,  set  it 
upon  a good  fire,  and  when  it  begins  to 
boil,  carefully  remove  all  scum  from  the 
surface,  as,  if  this  is  not  attended  to,  it 
sinks  on  to  the  meat,  and,  when  brought  to 
table,  presents  a very  unsightly  appear- 
ance. After  it  is  well  skimmed,  draw  -the 
pot  to  the  corner  of  the  fire,  allow  the 
liquor  to  cool,  then  let  the  beef  simmer< 
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very  gently  unt’i  done.  Eemove  the  tape 
and  skewers,  which  should  be  replaced  by 
a silver  one  ; pour  over  a little  of  the  pot- 
liquor,  and  garnish  with  carrots.  Carrots, 
and  turnips,  and  sometimes  suet  dumplings 
accompany  this  dish  ; and  these  may  all  be 
boiled  with  the  beef.  The  pot-liquor 
should  be  saved,  and  converted  into  pea- 
soup  ; and  the  outside  slices,  which  are 
generally  hard,  and  of  an  uninviting 
appearance,  may  be  cut  off  before  being 
sent  to  table,  and  potted.  These  make  an 
excellent  relish  for  the  breakfast  or 
luncheon  table. 

Time. — Part  of  a round  of  beef,  weighing 
12  lbs.,  abovi  3 hours  after  the  water  boils. 

Seasonable  all  the  year,  but  more 
suitable  for  winter. 

Soyer's  Recipe  for  Preseiving  the 
Gravy  in  Salt  Meat,  when  it  is  to  be 
served.  Cold. — Fill  two  tubs  with  cold 
water,  into  which  throw  a fpw  pounds  0* 
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rough  ice ; and  when  the  meat  is  done, 
put  it  into  one  of  the  tubs  of  ice-water ; let 
it  remain  1 minute,  when  take  out,  and  put 
it  in  the  other  tub.  Pill  the  first  tub  again 
with  water,  and  continue  this  process  for 
about  20  minutes  ; then  set  it  upon  a dish, 
and  let  it  remain  untR  quite  cold.  When 
cut,  the  fat  wRl  be  as  white  as  possible, 
besides  having  saved  the  whole  of  the 
gravy.  If  there  is  no  ice,  spring  water  will 
answer  the  same  purpose,  but  will  require 
to  be  more  frequently  changed. 

iVoie.— The  brisket  and  rump  may  be  boiled 
by  the  above  recipe ; of  course  allowing  more  or 
less  time,  according  to  the  size  of  the  joint. 

Beef  Bones,  Broiled.  — (Coid 
Meat  Cookery.)— Ingredients.— r/ie  hones 

of  ribs  or  sirloin;  salt,  pepper  and  cayenne. 

Separate  the  bones,  taking  care  that  the 
meat  on  them  is  not  too  thick  in  any  part ; 
sprinkle  them  well  with  the  above  season- 
ing, and  broil  over  a very  clear  fire.  When 
nicely  browned,  they  are  done ; but  do  not 
allow  them  to  blacken. 

Beef,  Brisket  of,  a la 

Flamande. — Ingredients  for  dish  for  8 
or  10  persons. — About  6 or  8 lbs.  of  the 
brisket  of  beef,  4 or  5 slices  of  bacon,  2 
carrots,  1 onion,  a bunch  of  savoury  herbs, 
salt  and  pepper  to  taste,  4 cloves,  4 whole 
allspice,  2 blades  of  mace.  Average  Cost, 
4s.  3d. 

Choose  that  portion  of  the  brisket  which 
contains  the  gristle,  trim  it,  and  put  it  into 
a stewpan  with  the  slices  of  bacon,  which 
should  be  placed  under  and  over  the  meat. 
Add  the  vegetables,  herbs,  spices  and 
seasoning,  and  cover  with  a Rttle  weak 
stock  or  water;  shut  the  stewpan-lid  as 
closely  as  possible,  and  simmer  very  gently 
for  4 hours.  Strain  the  liquor,  reserve  a 
portion  of  it  for  sauce,  and  the  remainder 
boil  quickly  over  a sharp  fire  until  reduced 
to  a glaze,  with  which  glaze  the  moat. 
Garnish  the  dish  with  scooped  carrots  and 
turnips,  and,  when  liked,  a little  cabbage ; 


all  of  which  must  bo  cooked  separately. 
Thicken  and  flavour  the  liquor  that  was 
saved  for  sauce,  pour  it  round  the  meat 
and  serve.  The  beef  may  also  be  garnished 
with  glazed  onions,  artichoke-bottoms,  &c. 

Time.— 4 hours. 

Seasonable  at  any  time. 

Beef,  Brisket  of.  Stewed. -In- 

GREDiENTS  for  dish  for  10  persons. — 7 lbs. 
of  the  brisket  of  beef,  vinegar  and  salt,  6 
carrots,  6 turnips,  6 small  onions,  1 blade  oj 
pounded  mace,  2 whole  allspice  pounded, 
thickening  of  butter  and  flour,  2 tablespoon- 
fuls of  ketchup,  stock  or  water.  Average 
Cost,  4s.  8d. 

About  an  hour  before  dressing  it,  rub 
the  meat  over  with  vinegar  and  salt ; put 
it  into  a stewpan,  with  sufiicient  stock  to 
cover  it  (when  this  is  not  at  hand,  water 
may  be  substituted  for  it),  and  be  particu- 
lar that  the  stewpan  is  not  much  larger 
than  the  meat.  Skim  weU,  and  when  it 
has  simmered  very  gently  for  1 hour,  put 
in  the  vegetables,  and  continue  simmering 
till  the  meat  is  perfectly  tender.  Draw  out 
the  bones,  dish  the  meat,  and  garnish 
either  with  tufts  of  cauliflower  or  braised 
cabbage  cut  in  quarters.  Thicken  as  much 
gravy  as  required,  with  a little  butter  and 
flour  ; add  spices  and  ketchup  in  the  above 
proportion,  give  one  boil,  pour  some  of  it 
over  the  meat,  and  the  remainder  send  in  a 
tureen.. 

Ti^e.— Bather  more  than  3 hours. 

Seasonable  at  any  time. 

Note.— The  remainder  of  the  liquor  in  which 
the  beef  was  boiled  may  he  served  as  a soup,  or 
it  may  be  sent  to  table  with  the  meat  in  a 
tureen. 

Beef,  Broiled,  and  Musiiroom 

Sauce.  (Cold  Meat  Cookery.) — Ingredi- 
ents.—2 or  3 dozen  small  button  mush- 
rooms, 1 oz.  of  butter,  salt  and  cayenne  to 
taste,  1 tablespoonful  of  mushroom  ketchup, 
mashed  potatoes,  slices  of  cold  roast  beef. 
Average  Gost^  exclusive  of  the  meat,  8d. 
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Wipe  the  mushrooms  free  from  grit  with 
a piece  of  llaimel,  and  salt ; put  tliem  in  a 
stewpan  with  the  butter,  seasoning  and 
ketchup  : stir  over  the  fire  until  the  mush- 
rooms are  quite  done,  when  pour  it  in  the 
middle  of  the  mashed  potatoes,  browned. 
Then  place  round  the  potatoes  slices  of 
cold  roast  beef,  nicely  broiled  over  a clear 
fire.  In  making  the  mushroom  sauce  the 
ketchup  may  bo  dispensed  with,  if  there  is 
sufficient  gravy. 

Time. — i hour. 

Seasonable  from  August  to  October. 

Beef,  Broiled,  and  Oyster 
Sauce.  (Cold  Meat  Cookery.) — Ingredi- 
ents for  small  dish.—l  dozen  oysters,  3 
cloves,  1 blade  of  mace,  2 oz.  of  butter,  i tea- 
spoonful of  flour,  cayenne  and  salt  to  taste, 
mashed  potatoes,  a few  slices  of  cold  roast 
beef.  Average  Cost,  exclusive  of  the  meat. 
Is.  6d. 

Put  the  oysters  in  a stewpan,  with  their 
liquor  strained ; add  the  cloves,  mace, 
butter,  flour  and  seasoning,  and  let  them 
simmer  gently  for  5 minutes.  Have  ready 
in  the  centre  of  a dish  a round  wall  of 
mashed  potatoes,  browned ; into  the  middle 
pour  the  oyster  sauce  quite  hot,  and  round 
the  potatoes  place,  in  layers,  slices  of  the 
beef,  which  should  be  previously  broiled 
over  a nice  clear  fire. 

Time. — 5 minutes. 

Seasonable  from  September  to  April. 

Beef  Bubble  - and  - Squeak. 
(Cold  Meat  Cookery.) — Ingredients  for 
small  dish. — A feu;  thin  slices  of  cold  boiled 
beef;  butter,  cabbage,  1 sliced  onion,  pepper 
and  salt  todaste.  Average  Cost,  exclusive 
of  the  meat,  4d. 

Fry  the  slices  of  beef  gently  in  a little 
batter,  taking  care  not  to  dry  them  up. 
Lay  them  on  a flat  dish,  and  cover  with 
fried  greens.  The  greens  may  be  prepared 
from  cabbage  sprouts  or  green  savoys. 
They  should  be  boiled  till  tender,  well 


drained,  minced,  and  placed  till  quite  hot 
in  a frying-pan,  with  butter,  a sliced 
onion,  and  seasoning  of  pepper  and  salt. 
When  the  onion  is  done  it  is  ready  to 
serve. 

Time. — Altogether,  i hour. 

Seasonable  at  any  time. 

Boef  Cake.  (Cold  Meat  Cookery.) — 
Ingredients. — The  remains  of  cold  roast 
beef;  to  each  pound  of  cold  meat  allow  J lb. 
of  bacon  or  ham;  seasoning  to  taste  of 
pepper  and  salt,  1 small  bunch  of  minced 
savoury  herbs,  1 or  2 eggs.  Average  Cost, 
with  1 lb.  of  cold  beef,  5d. 

Mince  the  beef  very  finely  (if  underdone 
it  will  be  better),  add  to  it  the  bacon,  which 
must  also  be  chopped  very  small,  and  mix 
well  together.  Season,  stir  in  the  herbs, 
and  bind  with  an  egg,  or  2 should  1 not  be 
sufficient.  Make  it  into  small  square 
cakes,  about  ^ inch  thick,  fry  them  in  hot 
dripping,  drain  them,  and  serve  in  a dish 
with  good  gravy  poured  round. 

Time. — 10  minutes. 

Seasonable  at  any  time. 

Beef  Carving: — 

Beef,  Aitchbone  of. — A boded  aitchbone 
of  beef  is  not  a difficult  joint  to  carve,  as 
will  be  seen  on  reference  to  the  accompany  - 
ing  engraving.  By  following  with  the  knife 


the  direction  of  the  line  from  A to  B,  nice 
slices  will  be  easily  cut.  It  may  be  necessary, 
as  in  a round  of  beef,  to  out  a thick  slice 
off  the  outside  before  commencing  to  serve. 
When  roasted  the  bones  are  usually  re- 
moved before  cooking,  and  it  is  then  carved 
like  the  round. 
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Beef,  Brielcet  of. — There  is  but  little  de- 
scription necessary  to  add  to  show  the  c^^rv- 
ing  of  a boiled  brisket  of  beef,  beyond  the 
engraving  here  inserted.  The  only  point 
to  be  observed  is  that  the  joint  should  bo 
cut  evenly  and  firmly  quite  across  the 


bones,  so  that  on  its  reappearance  at 
table  it  should  not  have  a jagged  and  un- 
tidy look. 

Beef,  Bibs  of. — This  dish  resembles  the 
sirloin,  except  that  it  has  no  fillet  or  under- 
cut. As  explained  in  the  recipes,  the  end 
piece  is  often  out  off,  salted  and  boiled. 
The  mode  of  carving  is  similar  to  that  of 
the  sirloin,  viz.,  in  the  direction  of  the 
dotted  line  from  A to  B.  This  joint  will  be 
the  more  easily  cut  if  the  plan  be  pursued 
which  is  suggested  in  carving  the  sirloin  ; 
namely,  the  inserting  of  the  knife  immedi- 
ately between  the  bone  and  the  meat, 
before  commencing  to  cut  it  into  slices. 


All  joints  of  roast  beef  should  be  cut  in 
even  and  thin  slices.  Horseradish,  finely 
scraped,  may  be  served  as  a garnish,  but 
horseradish  sauce  is  preferable  for  eating 
with  the  beef.  Some  carve  this  straight 
across  as  the  fillet  in  a sirloin,  giving  at 
each  helping  a slice  of  the  fat  end  of  the 
meat. 

Beef,  A Round  of. — A round  of  beef  is 
pjpre  easilj  carye4  than  any  otber  joint  of 
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beef,  but,  to  manage  it  properly,  a thin- 
bladed  and  very  sharp  knife  is  necessary. 
Off  the  outside  of  the  joint,  at  its  top,  a 
thick  slice  should  first  be  cut,  so  as  to 
leave  the  surface  smooth ; then  thin  and 
even  slices  should  be  cleverly  carved  in  the 


direction  of  the  line  A to  B ; and  with  each 
slice  of  the  lean  a delicate  morsel  of  the 
fat  should  be  served. 


Beef,  Sirloin  o/.— This  dish  is  served 
differently  at  various  tables,  some  prefer- 
ring it  to  come  to  table  with  the  fillet,  or.  as 
it  is  usually  called,  the  undercut,  upper- 
most. The  reverse  way,  as  shown  in  the 
cut,  is  that  most  usually  adopted.  Still 
the  undercut  is  best  eaten  when  hot ; con- 
sequently, the  carver  himself  may  raise  the 
joint,  and  cut  some  slices  from  the  under 
side,  in  the  direction  of  from  A to  B,  as  the 
fillet  is  very  much  preferred  by  some  eaters. 


The  upper  part  of  the  sirloin  should  be  cut 
in  the  direction  of  the  line  from  E to  F,  or 
it  may  be  cut  in  the  way  named  secondly 
in  carving  ribs  and  shown  here,  C to  D, 
and  care  should  be  taken  to  carve  it  evenly 
and  in  thin  slices.  It  will  be  found  a great 
assistance,  in  carving  this  joint  well,  if  the 
knife  be  first  inserted  just  above  the  bone 
at  the  bottom,  and  run  sharply  along  be- 
tween the  bone  and  meat,  and  also  to  divide 
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the  mc!it  from  the  bone  in  the  same  way  at 
the  side  of  tho  joint ; the  slices  will  then 
come  away  more  readily.  With  the  sirloin, 
very  finely-scraped  horseradish  is  nsnally 
served,  and  a little  given,  when  liked,  to 
each  gnest.  Horseradish  sauce  is  prefer- 
able, however,  for  serving  on  the  plate, 
although  the  scraped  horseradish  may  still 
be  used  as  a garnish. 

Beef  Tongue. — Passing  the  knife  down  in 
the  direction  of  from  A to  B,  a not  too  thin 
slice  should  be  helped ; and  the  carving  of 
a tongue  maybe  continued  in  this  way  until 


the  best  portions  of  the  upper  side  are 
served.  The  fat  which  lies  about  the  root 
can  be  served  by  turning  the  tongue,  and 
catting  in  the  direction  of  from  C to  D. 

Beef,  Collared.  — Ingredients. — 

7 Ibe.  of  the  thin  end  of  the  flank  of  heef,  2 oz. 
of  coarse  sugar,  6 oz.  of  salt,  1 oz.  of  saltpetre, 
1 large  handful  of  parsley,  minced,  1 desseH- 
spoonful  of  minced  sage,  a bunch  of  savoury 
herbs,  h teaspoonful  of  pounded  allspice; 
salt  and  pepper  to  taste.  Average  Cost, 
4./. 

Choose  fine  tender  beef,  but  not  too  fat ; 
lay  it  in  a dish,  rub  in  the  sugar,  salt  and 
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saltpetre,  and  let  it  remain  in  the  pickle 
for  a week  or  ten  days,  turning  and 
rubbing  it  every  day.  Then  bone  it,  remove 


all  tho  gristle  and  the  coarse  skin  of  tho 
inside  part,  and  sprinkle  it  thickly  with 
parsley,  herbs,  spice  and  seasoning  in  hho 
the  above  proportion,  taking  care  that  the 
former  are  finely  minced,  and  the  latter 
well  pounded*.  Eoll  the  meat  up  in  a cloth 
as  tightly  as  possible  ; bind  it  firmly  with 
broad  tape,  and  boil  it  gently  for  6 hours. 
Immediately  on  taking  it  out  of  the  pot  put 
it  under  a good  weight,  without  undoing  it, 
and  let  it  remain  until  cold.  This  dish  is  a 
very  nice  addition  to  the  breakfast-table 
and  looks  better  if  glazed. 

Time.— 6 hours. 

Seasonable  at  any  time, 

N'ofe. — During  the  time  the  beef  is  in  pickle  it 
shoulcl  be  kept  cool,  and  regularly  rubbed  and 
turned  every  day. 

Beef  Collops  . — Ingredients  for 

dish  for  6 persons. — 2 lbs.  of  rmnpsteak,  2 oz. 
of  butter,  1 pint  of  gravy  {water  may  be  sub- 
stituted for  this),  salt  and  pepper  to  taste,  1 
shalot,  finely  minced,  a pickled  walnut,  1 
teaspoonful  of  capers.  Average  Cost, 
2s.  9d. 

Have  the  steak  cut  thin,  and  divide  it  in 
pieces  about  3 inches  long  ; beat  these  with 
the  blade  of  a knife,  and  dredge  with  flour. 
Put  them  in  a frying-pan  with  the  butter, 
and  let  them  fry  for  about  3 mimftes  ; then 
lay  them  in  a small  stewpan,  and  pour  over 
them  the  gravy.  Add  a piece  of  butter 
kneaded  with  a little  flour,  put  in  the  sea- 
soning and  all  the  other  ingredients,  and  let 
the  whole  simmer,  but  not  boil,  for  10 
minutes.  Serve  in  a hot  covered  dish. 

Time. — 10  minutes, 

Se.isonable  at  any  time. 

Beef,  Curried.  (Cold  Meat  Cookery.) 

Ingredients  for  small  dish. — A few 
slices  of  tolerably  lean  cold  7'oast  beef,  2 oz, 
of  butter,  2 onions,  1 wineglassful  of  beer, 
a dessertspoonful  of  curry-powder.  Aver- 
age Cost,  exclusive  of  the  meat,  4d. 

Cut  up  the  beef  into  pieces  about  1 inch 
square,  put  the  butter  into  a stewpan  with 
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the  onions  sliced,  and  fry  them  of  a light 
brown  colour.  Add  all  the  other  ingredi- 
ents, and  stir  gently  over  a brisk  fire  for 
about  10  minutes.  Should  this  be  thought 
too  dry,  more  beer,  or  a spoonful  or  two  of 
gravy  or  water,  may  be  added ; but  a good 
curry  should  not  bo  very  thin.  Place  it  in 
a deep  dish,  with  an  edging  of  dry  boiled 
rice,  in  the  same  manner  as  for  other  curries. 

Time. — 10  minutes. 

Seasonable  in  winter. 

Beef,  Fricandeau  of. — Ingredi- 
ents/or  dish  for  G persons. — About  3 lbs.  of 
the  inside  fillet  of  the  sirloin  {a  piece  of  the 
rump  may  he  substituted  for  this),  pepper 
and  salt  to  taste,  3 cloves,  2 blades  of  mace, 
3 ivhole  allspice,  1 ofstoclc  (.see  Stock), 
or  water,  1 glass  of  sherry,  1 bunch  of 
savoury  herbs,  2 shalots,  bacon.  Avebage 
Cost,  4s.  6d. 

Cut  some  bacon  into  thin  strips,  and 
sprinkle  over  them  a seasoning  of  pepper 
and  salt,  mixed  with  cloves,  mace,  and 
allspice,  well  pounded.  Lard  the  beef  with 
those,  put  it  into  a stewpan  with  the  stock 
or  water,  sheriy,  herbs,  shalots,  2 cloves, 
and  more  pepper  and  salt.  Stew  the  meat 
gently  until  tender,  when  take  it  out, 
cover  it  closely,  skim  off  all  the  fat  from 
the  gravy,  and  strain  it.  Set  it  on  the 
fire,  and  boil  till  it  becomes  a glaze. 
Glaze  the  larded  side  of  the  beef  with  this, 
and  serve  on  sorrel  sauce,  which  is  made 
as  follows : — Wash  and  pick  some  sorrel, 
and  put  it  into  a stewpan  with  only  the 
water  that  hangs  about  it.  Keep  stirring, 
to  prevent  its  burning,  and  when  done,  lay 
it  in  a sieve  to  drain . Chop  it,  and  stew  it 
with  a small  piece  of  butter  and  4 or  5 
tablespoonfuls  of  good  gravy,  for  a;i  hour, 
then  rub  it  through  a sieve.  If  too  acid, 
add  sugar  ; a little  cabbage-lettuce  boiled 
with  the  sorrel  will  be  found  an  improve- 
ment. 

1 Time. — 2 hours  to  gently  stew  the  meat. 

Seasonable  at  any  time. 


Beef,  Fried  Salt.  (Cold  Meat 
Cookery.) — Ingredients. — A few  slices  oj 
cold  salt  beef,  pepper  to  taste,  3 oz.  aflutter, 
mashed  potatoes.  Average  Cost,  exclusive 
of  the  meat,  4d. 

Cut  any  part  of  cold  salt  beef  into  thin 
slices,  fry  them  gently  in  butter,  and 
season  with  a little  pepper.  Have  ready 
some  very  hot  mashed  potatoes,  lay  the 
slices  of  beef  on  them,  and  garnish  with 
3 or  4 pickled  gherkins.  Cold  salt  beef, 
warmed  in  a little  liquor  from  mixed 
pickle,  drained,  and  served  as  above,  will 
be  found  good. 

Time. — About  5 mitmtes. 

Seasonable  at  any  time. 

Beef  Fritters.  (ColdMeatCookery.) 
Ingredients. — The  remains  of  cold  roa.st 
beef,  pepper  and  salt  to  taste,  3 lb.  of  flour, 

1 p int  of  water,  2 oz.  of  butter,  the  whites  of 

2 eggs.  Average  Cost,  exclusive  of  meat,  Gd. 
Mix  very  smoothly,  and  by  degrees,  the 

flour  with  the  above  iiroportion  of  water  ; 
stir  in  2 oz.  of  butter,  which  must  bo 
melted  but  not  oUed,  and  just  before  it  is 
to  be  used,  add  the  whites  of  two  well- 
whisked  eggs.  Should  the  batter  be  too 
thick,  more  water  must  be  added.  Pare 
down  the  cold  beef  into  thin  shreds,  season 
with  pepper  and  salt,  and  mix  it  with  the 
batter,  or  the  beef  may  be  cut  in  thin  slices 
and  dipped  in  the  batter.  Drop  a small 
quantity  at  a time  into  a pan  of  boiling 
lard,  and  fry  from  7 to  10  minutes,  accord- 
ing to  the  size.  When  done  on  one  side, 
turn  and  brown  them  on  the  other.  Let 
them  dry  for  a minute  or  two  before  the 
fire,  and  serve  on  a folded  napkin.  A 
small  quantity  of  finely-minced  onions, 
mixed  with  the  batter,  is  thought  by  somo 
to  be  au  improvement. 

Time. — Prom  7 to  10  minutes. 
Seasonable  at  any  time. 

Beef,  Hashed,  i.  (Cold  Meat 

Cookery.)— Ingredients  for  small  dish.^ 
Gravy  saved  from  the  meat,  1 teaspoonfui 
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<>/  tomato  sauce,  one  teasjioonful  of  Harvey's 
sauce,  one  teaspoonful  of  good  mushroom 
ketchup,  * a glass  of  port  ivine  or  strong 
ale,  pepper  and  salt  to  taste,  a hltle  flour  to 
thicken,  1 onion  finely  minced,  a few  slices 
of  cold  roast  heef.  Average  Cost,  exclusive 
of  the  meat,  4(1. 

Pat  all  the  ingredients  but  the  beef  into 
a stewpan  with  whatever  gravy  may  have 
been  saved  from  the  meat  the  day  it  was 
roasted ; simmer  these  gently  for  10 
minutes,  then  take  the  stewpan  off  the  fire ; 
let  the  gravy  cool  and  skim  off  the  fat. 
Cut  the  beef  into  thin  slices,  dredge  them 
with  fiour,  and  lay  them  in  the  gravy  ; let  I 
the  whole  simmer  gently  for  5 minutes, 
but  not  boil,  or  the  meat  will  be  tough  and 
hard.  Serve  very  hot,  and  garnish  with 
sippets  of  toasted  bread. 

Time. — 20  minutes. 

Seasonable  at  any  time. 

Beef,  Hashed,  ii.  (Cold  Meat 
Cookery.) — Ingredients /or  small  dish. — 
The  remains  of  ribs  or  sirloin  of  heef,  2 
onions,  1 carrot,  1 bunch  of  herbs,  pepper 
aiul  salt  to  taste,  blade  of  pounded  mace, 
thickening  of  flour,  rather  more  than  1 pint 
of  water.  Average  Cost,  exclusive  of  the 
meat,  6d. 

Take  off  all  the  meat  from  the  bones  of 
• ribs  or  sirloin  of  beef  ; remove  the  outside 
brown  and  gristle  ; place  the  meat  on  one 
side,  and  well  stew  the  bones  and  pieces 
with  the  above  ingredients,  for  about  2 
hours,  tiU  it  becomes  a strong  gravy,  and 
U reduced  to  rather  more  than  ^ pint : 
strain  this,  thicken  with  a teaspoonful  of 
flour,  and  let  the  gravy  cool ; skim  off  all 
the  fat ; lay  in  the  meat,  let  it  get  hot 
;hrough,  but  do  not  allow  it  to  boil ; and 
Jfamish  with  sippets  of  toasted  bread, 
fhe  gravy  should  be  flavoured  as  in  the 
^receding  recipe. 

ITime. — Rather  more  than  2 hours. 
Seasonable  at  any  time. 

2fofe. — Either  of  the  afx)ve  recipes  may  bo 
erved  in  walls  of  mashed  potatoes,  browned, 


in  wliicli  case  the  sippets  should  be  omitted. 
Sc  careful  that  hashed  incc[t  does  hod,  or  it 
will  become  tough.  ' . 

Beef,  Hunter’s.— Ingredients.— 
For  a round  of  beef  weighing  25  lbs.  allow 
3 oz.  of  saltpetre,  3 oz.  of  coarse  sugar,  1 oz. 
of  cloves,  1 grated  nutmeg,  i oz.  of  allspice, 
1 lb.  of  salt,  -1  lb.  of  bay  salt. 

Hang  the  beef  for  2 or  3 days,  and  re- 
move the  bone.  Pound  spices,  salt,  &c.,  in 
the  above  proportion,  and  let  them  be 
reduced  to  the  finest  powder.  Put  tho 
beef  into  a pan,  rub  all  the  ingredients 
well  into  it,  and  turn  and  rub  it  every  day 
for  rather  more  than  a fortnight.  When  it 
has  been  sufficiently  long  in  pickle,  wash 
the  meat,  bind  it  up  securely  with  tape, 
and  put  it  into  a pan  with  J pint  of  water 
at  the  bottom  ; mince  some  suet,  cover  the 
top  of  the  meat  with  it,  and  over  the  pan 
put  a common  crust  of  fiour  and  water  ; 
bake  for  6 hours,  and  when  cold,  remove 
the  paste.  Save  the  gravy  that  flows 
from  it,  as  it  adds  greatly  to  tho  flavour  of 
hashes,  stews,  &c.  The  beef  may  be 
glazed,  and  garnished  with  meat  jelly. 

Time. — 6 hours. 

Seasonable  all  the  year. 

Note. — In  salting  or  pickling  beef  or  pork  for 
family  consumption,  it  not  being  generally 
required  to  be  kept  for  a great  length  of  time,  a 
less  quantity  of  salt  and  a larger  quantity  of 
other  matters  more  adapted  to  retain  mellow- 
ness in  meat  may  he  employed,  which  could 
not  be  adopted  by  the  curer  of  the  immense 
quantities  of  meat  required  to  be  preserved  for 
victualling  the  shipping  of  this  maritime 
country.  Sugar,  which  is  well  known  to  pos- 
sess the  preserving  principle  in  a very  great 
degree,  without  the  pungency  and  astringency 
of  salt,  may  be,  and  is,  very  generally  used  in 
the  preserving  of  meat  for  family  consumption. 
Although  it  acts  without  corrugating  or  con- 
tracting the  fibres  of  meat,  as  is  tho  case  in  tho 
action  of  salt,  and,  therefore,  does  not  impair 
its  mellowness,  yet  its  use  in  sufficient  quantities 
for  preservative  effect,  without  the  addition  of 
other  antiseptics,  would  impart  a flavour  not 
agreeable  to  the  taste  of  many  persons.  It  may 
be  used,  however,  together  with  salt,  with  tho 
greatest  advantage  in  imparting  mildness  and 


BEEF*  KIDXEV. 


beeE,  minced. 


mellowness  to  cured  meat,  in  a proportion  of 
about  one  part  by  weight  to  four  of  the  mix- 
ture ; and,  perhaps,  now  that  sugar  is  so  much 
lower  in  price  thon  it  was  in  former  years,  one 
of  the  obstructions  to  its  more  frequent  use  is 
removed. 

Beef  Kidney,  To  Dress.— Tn- 

WREDiENTS /or  dish  for  4i  perso7is. — 1 kidney, 
clarified  butter,  pepper  and  salt  to  taste,  a 
small  quantity  of  highly-seasoned  gravy,  1 
tablespoonful  of  lemon-juice,  5 teaspoonful 
of  powdered  sugar.  Average  Cost,  Is. 

Cut  the  kidney  into  neat  slices,  put  them 
into  warm  water  to  soak  for  2 hours,  and 
change  the  water  2 or  3 times  ; then  lay 
them  on  a clean  cloth  to  dry  the  water 
from  them,  place  them  in  a frying-pan  with 
some  clarified  butter,  and  fry  them  of  a 
nice  brown ; season  each  side  with  pepper 
and  salt,  put  them  round  the  dish  with 
the  gravy  in  the  middle.  Before  pouring 
the  gravy  in  the  dish,  add  the  lemon -juice 
and  sugar. 

Time. — From  5 to  10  minutes. 

Seasonable  at  any  time. 

Beef  Kidney,  To  Dress.— In- 
gredients for  small  dish. — 1 kidney,  1 
dessertspoonful  of  minced  parsley,  1 tea- 
spoonful of  minced  shalot,  salt  and  pepper 
to  tastle,  i pint  of  gravy  {follow  one  of  the 
gravy  7’ecipes) ; if  there  be  sio  gravy  or  stock 
at  hand,  2 tablespoon fuls  of  sherry.  Aver- 
age Cost,  Is.  3d. 

Take  off  a little  of  the  kidney  fat,  mince 
it  very  fine,  and  put  it  in  a frying-pan  ; 
slice  the  kidney,  sprinkle  over  it  parsley 
and  shalots  in  the  above  proportion,  add 
a seasoning  of  pepper  and  salt,  and  fry  it 
of  a nice  brown.  When  it  is  done  enough, 
dredge  over  a little  flour,  and  pour  in  the 
gravy  and  sherry.  Let  it  just  simmer,  but 
not  boil  any  more,  or  the  kidney  would 
harden ; serve  very  hot,  and  garnish  with 
croutons.  Where  the  flavour  of  the  shalot 
is  disliked  it  may  be  omitted,  and  a small 
quatity  of  savoury  herbs  substituted  for  it. 


Time. — From  5 to  10  minutes,  according 
to  the  thickness  of  the  slices. 

Seasonable  at  any  time. 

Beef  Kidney,  To  Dress  (A  more 
simple  method).— Cut  the  kidneys  intothiu 
slices,  flour  them,  and  fry  of  a nice  brown. 
When  done,  make  a gravy  in  the  pan  by 
pouring  away  the  fat,  putting  in  a small 
piece  of  butter,  J pint  of  boiling  water, 
pepper  and  salt,  a dessertspoonful  of  lemon- 
juice,  and  a tablespoonful  of  mushroom 
ketchup.  Let  the  gravy  just  boil  up,  pour 
over  the  kidney,  and  serve.  |j 

Beef,  Minced.  (Cold  Meat  Cookery.) 
Ingredients. — 1 oz.  of  butter,  1 small 
onion,  12  tablespoonfuls  of  gravy  left  from 
the  meat,  1 tablespoonf  ul  of  strong  ale,  1 tea- 
spoonful of  flour,  salt  and  pepper  to  taste,  a 
few  slices  of  lean  roast  beef.  Average  ij 
Cost,  exclusive  of  the  meat,  3d. 

Put  into  a stewpan  the  butter  with  an 
onion  chopped  fine ; add  the  gravy,  ale, 
and  a teaspoonful  of  flour  to  thicken  ; sea- 
son with  pepper  and  salt,  and  stir  these 
ingredients  over  the  fire  until  the  onion  is  ■ 
a rich  brown.  Cut  (but  do  not  chop)  the 
meat  very  fine,  add  it  to  the  gravy,  stir  till 
quite  hot,  and  serve.  Garnish  with  sippets 
of  toasted  bread.  Be  careful  in  not  allow- 
ing the  gravy  to  boil  after  the  meat  is  added, 
as  it  would  render  it  hard  and  tough.  j 

Time. — About  i hour.  , 

Seasonable  at  any  time. 

Beef,  Minced. — Ingredients  /or| 
dish  for  2 or  3 persons.— 1 lb.  of  rump-steak,  m 
salt  and  pepper  to  taste,  2 02.  of  butter,  ll 
onion  7iiinced,  5 pint  of  water,  1 fa6Zcspoon-B 
fill  of  Harvey's  sauce,  or  lemon-juice,  or|^ 
mushroom  ketchup,  1 smallbunch  oj  saroury ■ 
herbs.  Average  Cost,  Is.  6c(.  I 

Mince  the  beef  and  onion  very  small,! 
and  fry  the  latter  in  butter  until  of  a pale| 
brown.  Put  all  the  ingredients  togetlieri 
in  a stewpan,  and  boil  gently  for  about  ICB 
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WARD,  LOCK  & CO.’S  STANDARD 

COOKERY  & HOUSEHOLD  MANAGEMENT  BOOKS. 

Foremost  among  these  in  zmiversal  reputation,  and  acknowledged 
as  the  First  Cookery  Book  in  the  World,  with  a continually  increasing 
sale,  now  reaching  Haiy  a Ji/Iillion  Copies , is 

MRS.  BRETON’S  BOOK  OF  HOUSEHOLD  MANAGE- 

ment  Entirely  New  and  greatly  Enlarged  and  Improved  Edition,  including  360 
additional  pages  of  New  Recipes  and  New  Engravings,  or  in  all  about 
1 700  Pages,  with  Thousajids  of  Recipes  and  Instructions,  Hundreds 
of  Engravings  and  New  Coloured  Cookery  Plates.  With  Quantities, 
Time,  Costs,  and  Seasons,  Directions  for  Carving  and  Trussing,  Management  of 
Children,  Arrangement  and  Economy  of  the  Kitchen,  Duties  of  Servants,  the 
Doctor,  Legal  Memoranda,  and  Bills  of  Fare  and  Menus  of  all  kinds  and  for  all 
seasons.  Strongly  bound  in  half-roan,  78.  6d.  ; cloth  gilt,  gilt  edges,  8S.  6d.  ; 
half-calf  or  half-morocco,  lOS.  6d.  ; tree-calf,  18S. 

Uniforin  with,  and  a Companion  Volume  to  the  above,  is 

MRS.  BRETON’S  HOUSEWIFE’S  TREASURY  OF 

DOMESTIC  INFORMATION.  With  numerous  Full-page  Coloured 
and  other  Plates,  and  about  600  Engravings  in  the  Text.  Containing 
many  Thousands  of  Items  of  Information  of  vast  importance  to  every  House- 
keeper. Large  crown  8vo,  half-roan,  7S.  6d, ; half-calf,  lOS.  6d. 

SYLVIA’S  BOOK  OF  FAMILY  MANAGEMENT  AND 

PRACTICAL  ECONOMY.  A Cyclopaedia  of  Useful  Knowledge.  With 
350  Illustrations.  The  subjects  treated  of  include  : — Choice  of  a Home — 
Furnishing  — Cookery  and  Housekeeping  — Domestic  Hygiene — Dress  and 
Clothing  — Children  — Household  Pets  and  Amusements,  &c.  Medium  8vo, 
cloth  gilt,  bevelled  boards,  7s.  6d. 

Those  who  require,  in  a Cheaper  form,  complete  and  reliable  infor- 
mation in  the  culinary  department,  will  find  it  in 

MRS.  BRETON’S  EVERY  DAY  COOKERY  & HOUSE- 

Keeping  Book.  Re-written  and  Revised  throughout,  greatly  Enlarged  and  Im- 
proved, containing  570  Pages,  1,800  Recipes,  including  Instructions  for  Foreign 
Q /0  and  Vegetarian  Cookery,  new  French  and  English  Menus  for  every  month 

in  the  year,  new  Menus  for  Breakfast,  Luncheon,  Tea,  Supper  and  Picnics,  new 
Tables  of  Housekeeping  Accounts  and  Household  Expenditure,  New  Coloured 
Plates  and  Full-Page  and  other  Engravings.  Large  Crown  8vo,  cloth 
gilt,  3s.  6d. 

For  Households  and  Families  with  more  Moderate  Means  and 
requirements,  everything  necessary  will  be  found  in 

MRS.  BRETON’S  ALL  ABOUT  COOKERY.  Enlarged, 

Revised,  and  thoroughly  brought  up  to  date,  containing  many  new  Recipes  for 
every  branch  of  cookery,  new  Menus  for  all  meals  for  all  months  in  the  year. 
Valuable  Coloured  Plates  and  New  Full-Page  and  other  Illustrations. 
Crown  8vo,  450  Pages,  cl  th  gilt,  2s.  6d. 

THE  COOKERY  INSTRUCTOR  : A Complete  Guide  to 

2/0  Culinary  Art.  By  Edith  A.  Barnett,  Examiner  to  the  National  Training 

/ School  of  Cookery  ; Lecturer  to  the  National  Health  Society,  &c.  With  Illustra- 

tions. Crown  8vo,  cloth  gilt,  2s.  6d.  ; Cheap  Edition,  limp  cloth.  Is. 

GOOD  PLAIN  COOKERY.  By  Mary  Hooper,  Author 

of  “ Little  Dinners,"  “ Every-day  Meals,”  &c.  Crown  8vo,  cloth  gilt,  2S.  6d. ; 
Cheap  Edition,  cloth  limp.  Is. 

MRS.  BRETON’S  ALL  ABOUT  EVERYTHING  : A Dic- 
tionary of  Practical  Recipes  and  Every-day  Information,  arranged  in  Alpha- 
betical Order  and  usefully  Illustrated.  In  cloth  gilt,  2s.  6d.  [See  next  page. 
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London:  WARD,  LOCK,  BOWDEN  & CO.,  Salisbury  Square,  E.C. 

New  York;  Bond  Street.  Melbourne:  St.  James's  Street. 


Cookery  and  Household  Management  Books  {continued). 


Especially  ada;pted for  the  very  numerous  Middle-class  Households 
where,  with  limited  incomes,  economy  a?id  mod  management  are  int- 
'i)eratively  necessary,  and  well  adapted  for  Presents  from  Mistress  lo 
Servant,  are 


MRS.  BRETON’S  ENGLISHWOMAN’S  COOKERY  BOOK 

An  entirely  New  Edition,  Revised  and  greatly  Enlarged,  containing  upwards  of 
One  Thousand  Recipes,  350  Engravings,  and  New  Coloured  Plates. 
With  Directions  for  Marketing,  List  of  Things  in  Season,  Diagrams  of  Joints, 
Instructions  for  Carving,  the  Folding  of  Table  Napkins,  etc.  Strongly  teund, 
cloth  boards,  price  Is. 


BEETON’S  DOMESTIC  RECIPE  BOOK.  Containing 

several  Hundreds  of  Recipes  and  Directions  in  Household  Management  — 
Simple  Ailments  and  Accidents,  Common  Things,  etc.  Crown  8vo,  cloth,  Is. 


Written  for  the  great  Working  Classes  of  Britain,  and  for  those 
households  where  thrift  is  imperative  and  extravagance  to  be  especially 
avoided. 


6d. 

6d. 

6d. 

6d. 


THE  ECONOMICAL  COOKERY  BOOK,  for  Housewives, 

Cooks,  and  Maids  of  all  Work  ; with  Advice  to  Mistress  and  Servant.  By  Mrs.. 
Warren.  With  numerous  Illustrations.  Post  8vo,  cloth,  price  6d. 

THE  SIXPENNY  PRACTICAL  COOKERY  AND  Eco- 
nomical RECIPES.  Comprising  Marketing  — Relishes  — Boiled  Dishes  — 
Vegetables  — Soups  — Side  Dishes — Salads  — Stews — Fish  — Joints — Sauces — 
Cheap  Dishes*— Invalid  Cookery,  etc.  Price  6d.  ' 

THE  COTTAGE  COOKERY  BOOK.  Containing  Simple 

Lessons  in  Cookery  and  Economical  Home  Management.  An  Easy  and  Com- 
plete Guide  to  Economy  in  the  Kitchen,  and  a most  valuable  Handbook  for 
Young  Housewives.  Price  6d.  cloth,  or  in  wrapper,  3d. 

MRS.  BEETON’S  SIXPENNY  COOKERY  BOOK  FOR 

THE  PEOPLE,  and  Housekeeper’s  Guide  to  Economy  and  Healtli. 
With  Illustrations.  Crown  8vo,  cloth,  price  6d. 


For  Distribution  in  every  Cottage  Home,  as  an  hicentive  to  improvca 
domestic  arrangements,  and  as  a Gift  in  Parish  Schools. 


Id. 

Id. 

Id. 


BEETON’S  PENNY  COOKERY  BOOK.  A Collection 

of  more  than  TWO  Hundred  Useful  Recipes  for  Good  Breakfasts,  Dinners  J 
and  Suppers,  at  a cost  varying  from  Tenpence  to  Two  Shillings  a Day  foi 
Six  Persons. 

WARD  AND  LOCK’S  PENNY  HOUSEKEEPER  and 

Guide  to  Cookery.  Instructions  in  everything  necessary  for  securing  a well 
ordered  home.  ^ 

BEETON’S  PENNY  DOMESTIC  RECIPE  BOOK.  Prac  “ 

tical  Information  upon  things  in  general  use  and  necessary  for  every  householu 


London:  WARD,  LOCK,  BOWDEN  & CO.,  Salisbury  Square,  E.C.  j 

New  York;  Bond  Street.  Melbourne:  St.  James’s  Street. 
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BEEF  OLIVES. 


minutes ; garnish  with  sippets  of  toasted 
bread,  and  serve  very  hot. 

Time. — 10  minutes. 

Seasonable  at  any  time. 

Beef,  Miniature  Round  of.— In- 
gredients.— From  3 to  10  lbs.  of  ribs  of 
beef,  suficient  brine  to  cover  the  meat. 
Average  Cost,  lOd  per  lb. 

Choose  a fine  rib,  have  the  bone  removed, 
■rub  some  salt  over  the  inside,  and  skewer 
:the  meat  up  into  a nice  round  form,  and 
bind  it  with  tape.  Put  it  into  sufficient 
brine  to  cover  it  (see  Beep  Pickle),  and  let 
: it  remain  for  6 days,  turning  the  meat 
every  day.  "When  required  to  be  dressed, 
drain  from  the  pickle,  and  put  the  meat 
into  very  hot  water ; boil  it  rapidly  for  a 
few  minutes,  then  draw  the  pot  to  the  side 
of  the  fire,  and  simmer  the  beef  very  gently 
until  done.  Remove  the  skewer,  and 
■replace  it  by  a plated  or  silver  one. 
Carrots  and  turnips  should  be  served  with 
:this  dish,  and  may  be  boiled  with  the  meat. 

TiiiE. — A small  round  of  8 lbs  , about  2 
hours  after  the  water  boils;  one  of  12  lbs. 
about  3 hours. 

Sea.sonable  at  any  time. 

i .4h  excellent  Dish  for  a small  Family.) 

Note. — Should  the  joint  be  very  small,  1 or  S 
days  will  be  sufficient  time  to  salt  it. 

Beef,  Miroton  of.  (Cold  Meat 
Cookery.) — Ingredients  for  small  dish. — 
A few  slices  of  cold  roast  beef,  2 oz.  of  butter, 
salt  and  pepper  to  taste,  3 onions,  4 pint  of 
yrnry.  Average  Cost,  exclusive  of  the 
m-'.nt,  ~)d. 

Slice  the  onions  and  put  them  into  the 
frying-pan  with  the  cold  beef  and  butter ; 
place  it  over  the  fire,  and  keep  turning  and 
stirring  the  ingredients  to  prevent  them 
burning.  When  a pale  brown,  add  the 
, gravy  and  seasoning  ; let  it  simmer  for  a 
fe-w  minutes,  and  serve  very  hot.  The  di.sh 
is  excellent  and  economical. 

Time.--.>  minutes. 

Be.ason'blk  at  any  time. 


Beef  Olives,  ingredients /or  small 
dish. — 1 lb.  of  rump-stealc,  1 egg,  1 table- 
spoo7iful  of  minced  savoury  herbs,  pepper 
and  salt  to  taste,  1 pint  of  stock,  2 or  3 
slices  of  bacon,  2 tablespoonfuls  of  any  kind 
of  store  sauce,  a slight  thickening  of  butter 
and  flour.  Average  Cost,  2s. 

Have  the  steaks  cut  very  thin,  beat  them 
to  make  them  level,  cut  them  into  6 or  7 
pieces,  brush  over  with  egg,  and  sprinkle 
with  herbs,  which  should  be  very  finely 
minced  ; season  with  pepper  and  salt,  roll 
up  the  pieces  tightly,  and  fasten  with  a 
small  skewer.  Put  the  stock  in  a stew- 
pan  that  will  exactly  hold  the  ingredients, 
for,  by  being  pressed  together  they  will  keep 
their  shape  better ; lay  in  the  rolls  of  meat, 
cover  them  with  the  bacon,  cut  in  thin 
slices,  and  over  that  put  a piece  of  paper. 
Stew  them  very  gently  for  full  2 hours  ; for 
the  slower  they  are  done  the  better.  Take 
them  out,  remove  the  skewers,  thicken  the 
gravy  with  butter  and  flour,  and  flavour 
with  any  store  sauce  that  maybe  preferred. 
Give  one  boU,  pour  over  the  meat,  and  serve. 

Time. — 2 hours. 

Seasonable  at  any  time. 

Beef  Olives  (Economical).  (Cold 
Meat  Cookery.) — Ingredients.— T/ie  re- 
mains of  underdone  cold  roast  beef,  bread- 
crumbs, 1 shalot  finely  minced,  pepper  and 
salt  to  taste,  gravy  made  from  the  beef  bones, 
thickening  of  butter  and  flour,  1 table- 
spoonful  of  mushroom  ketchup. 

Cut  some  slices  of  underdone  roast  beef 
about  i of  an  inch  thick ; sprinkle  over 
them  some  bread-crumbs,  minced  shalot, 
and  a little  of  the  fat  and  seasoning ; roll 
them,  and  fasten  with  a small  skev/er. 
Have  ready  some  gravy  made  from  the 
beef  bones  ; put  in  the  pieces  of  meat,  and 
stew  them  till  tender,  which  will  be  about 
li  hour,  or  rather  longer.  Arrange  the 
meat  in  a dish,  thicken  and  flavour  the 
gravy,  and  pour  it  over  the  meat,  when  it 
is  ready  to  serve. 

Tim u.— IV  hour.  Seasonal  i.e  at  any  time. 
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Beef  Palates,  To  Dress.— Ingre- 
dients.— 4i  palates,  sufficient  (jravy  to  cover 
them,  cayenne  to  taste,  1 tablespoonful  of 
mnshroomketchup,  1 tablespoonful  of  pickled- 
onion  liquor,  thickening  of  butter  and  flour. 

Wash  the  palates,  and  put  them  into  a 
stewpan,  with  sufficient  water  to  cover 
them,  and  let  them  boil  until  perfectly 
tender,  or  until  the  upper  skin  may  be 
easily  peeled  off.  Have  ready  sufficient 
gravy  to  cover  them  ; add  a good  seasoning 
of  cayenne,  and  thicken  with  a little  butter  j 
kneaded  with  flour ; lot  it  bod  up,  and 
skim.  Cut  the  palates  into  square  pieces, 
put  them  in  the  gravy,  and  let  them  simmer 
gently  for  1-  hour ; add  ketchup  and  onion- 
liquor,  give  one  boil,  and  serve. 

Time. — From  3 to  5 hours  to  boil  the 
palates. 

Seasonable  at  any  time. 

2fote. — Palates  may  be  dressed  in  various  ways, 
with  good  onion  sauce,  tomato  sauce,  &c.  &c., 
and  may  also  be  served  in  a vol-au-vent ; but  the 
above  will  be  found  a more  simple  method  of 
dressing  them. 

Beef  Pickle.  (This  may  also  bo 
used  for  any  kind  of  Meat,  Tongues,  or 
Hams.)— Ingredients. — 6 Ihs.  of  salt,  2 
lis.  of  fine  sugar,  3 oz.  of  powdered  .salt- 
petre,  3 gallons  of  spring  water. 

Boil  all  the  ingredients  gently  together, 
so  long  as  any  scum  or  impurity  arises, 
which  carefully  remove ; when  quite  cold, 
pour  it  over  the  meat,  every  part  of  which 
must  be  covered  with  the  brine.  This  may 
bo  used  for  pickling  any  kind  of  meat,  and 
may  be  kept  for  some  time,  if  boiled  up 
occasionally  with  an  addition  of  the  ingre- 
dients. 

Time.— A ham  shoidd  be  kept  in  pickle 
for  a fortnight ; a piece  of  beef  weighing 
14  lbs.,  12  or  15  days;  a tongue,  10  days  or 
a fortnight. 

mte.—Fov  salting  and  pickling  meat,  it  is  a 
good  plan  to  rub  in  only  half  the  quantity  of  salt 
directed,  and  to  let  it  remain  for  a day  or  two  to 
disgorge  and  effectually  to  get  rid  of  the  blood 


BEEF,  POTTED. 

and  slime ; then  rub  in  the  remainder  of  the 
salt  and  other  ingredients,  and  proceed  as 
above.  This  rule  may  be  applied  to  all  recipes 
for  salting  and  pickling  meat. 

Beef,  Pickled  part  of  a Round 
for  Hanging. — Ingredients. — For  14  lbs. 
of  a round  of  beef  allow  1^  lb.  of  salt,  oz, 
of  potudered  saltpetre;  or  1 lb.  of  salt,  ^ lb. 
of  sugar,  ^ oz.  of  powdered  saltpetre. 

Kub  in,  and  sprinkle  either  of  the  above 
mixtures  on  14  lbs.  of  meat.  Keep  it  in  an 
earthenware  pan,  or  a deep  wooden  tray, 
and  tuim  twice  a week  during  3 weeks ; 
then  bind  up  the  beef  tightly  with  coarse 
linen  tape,  and  hang  it  in  a kitchen  in 
which  a fire  is  constantly  kept,  for  3 weeks. 
Pork,  hams,  and  bacon  may  be  cured  in  a 
similar  way,  but  will  require  double  the 
quantity  of  the  salting  mixture  ; and  if  not 
smoke-dried,  they  should  be  taken  down 
from  hanging  after  3 or  4 weeks,  and  after- 
wards kept  in  boxes  or  tubs,  amongst  dry 
oat-husks. 

Time.— 2 or  3 weeks  to  remain  in  the 
brine ; to  be  hung  3 weeks. 

Seasonable  at  any  time. 

Note.— The  meat  may  be  boiled  fi-esh  from 
this  iDickle,  instead  of  smoking  it. 

Beef,  Potted.  I.  (Cold  Meat  Cookery.) 
—Ingredients.— 2 lbs.  of  lean  beef,  1 table- 
spoonful of  ivater,  i lb.  of  butter,  a season- 
ing to  taste,  of  salt,  cayenne,  and  black 
pepper,  anchovy  sauce.  Average  Cost,  2.s. 

Procure  a nice  piece  of  lean  beef,  as  free 
as  possible  from  gristle,  skin,  &c.,  and  put 
it  into  a jar  (if  at  hand,  one  with  a lid)  with 
! 1 tablespoonful  of  water.  Cover  it  closely, 
and  put  the  jar  into  a saucepan  of  boiling 
water,  letting  the  water  come  within  2 
inches  of  the  top  of  the  jar.  Boil  gently 
for  34  hours,  then  take  the  beef,  chop  it 
very  small  with  a chopping-knife,  and 
pound  it  thoroughly  in  a mortar.  Mix 
with  it  by  degrees  all,  or  a portion,  of  the 
gravy  that  will  have  run  from  it,  and  a 
little  clarified  butter ; add  the  seasoning, 
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F.KF.F,  POTTED. 

put  it  ill  small  pots  for  nso,  ami  cover 
with  a little  butter  just  warmed  and 
poured  over.  If  much  gravy  is  added  to  it, 
it  will  keep  but  a short  time  ; on  the  con- 
trary, if  a large  proportion  of  butter  is 
used,  it  may  be  preserved  for  some  ti.me. 

Time. — 3i  houiv. 

Seasonable  at  any  time. 

Beef,  Potted.  II.  (Cold  Meat 
Cookery.) — I-ngredients. — The  remains  of 
cold  roast  or  boiled  beef,  butter,  cayenne  to 
taste,  blades  of  pounded  mace. 

The  outside  slices  of  boiled  beef  may, 
-with  a little  trouble,  be  converted  into  a 
•■very  nice  addition  to  the  breakfast- table. 
(.Cat  up  the  meat  into  small  pieces  and 
pound  it  well  with  a little  butter,  in  a 
r.mortar ; add  a seasoning  of  cayenne  and 
nmace,  and  be  very  particular  that  the  latter 
sspice  is  reduced  to  the  finest  powder. 
'"When  all  the  ingredients  are  thoroughly 
nnised,  put  them  into  glass  or  earthen 
: potting-pots,  and  pour  on  the  top  a coating 
Lof  clarified  butter. 

Seasonable  at  any  time. 

Itote. — If  cold  roast  beef  is  used,  remove  all 
I pieces  of  gristle  and  dry  outside  pieces,  as  these 
u lo  not  pound  well. 

Beef  Ragout.  (Cold  Meat  Cookery.) 
— Ingredients  for  larye  dish. — About  2 
bs.  of  cold  roast  beef,  G onions,  pepper,  salt, 
ind  mixed  spices  to  taste;  i pint  of  hoiiiny 
■ cater,  3 tahlespoonfuls  of  gravy.  Average 
. )0ST,  exclusive  of  the  meat,  Gd. 

Cut  the  beef  into  rather  large  pieces, 
end  put  them  into  a stewpan  with  the 
sniong,  which  must  be  sliced.  Season  well 
trith  pepper,  salt,  and  mixed  spices,  and 
Kxur  over  about  -2  pint  of  boiling  water, 
■',nd  gravy  in  the  above  proportion  (gravy 
^aved  from  the  meat  an.swer.s  the  purpoa-e); 
2t  the  whole  stew  very  gently  for  about  2 
■our.g,  and  serve  with  pickled  walnuts, 
■herkin.g,  or  caper.s,  ju.st  warmed  in  the 
-ravy. 

Time,  2 Tu/urs. 

Seaso.vaele  at  any  time. 


I 

j Beef  Rissoles.  (Cold  Meat  Cookery.) 

I — Ingredients. — The  remains  of  cold  roast 
1 beef;  to  each  pound  of  meat  allow  5 af 
I bread-crumbs,  salt  and  pepper  to  taste,  a 
: few  chopped  savoury  herbs,  i a teaspoonful 
. of  minced  lemon-peel,  1 or  2 eggs.  Average 
I Cost,  exclusive  ofl  lb.  of  meat,  3d. 

Mince  the  beef,  which  should  be  lean,  very 
fine,  and  mix  with  this  bread-crumbs, 
i herbs,  seasoning  and  lemon-peel,  in  the 
above  proportion,  to  each  pound  of  meat. 
Make  all  into  a thick  paste  with  1 or  2 
eggs  ; divide  into  balls  or  cones,  and  fry  a 


rissoles  of  beef. 


rich  brown.  Garnish  the  dish  with  fried  (j 

parsley,  and  send  to  table  some  good  1 

brown  gravy  in  a tureen.  Instead  of  . 

garnishing  with  fried  parsley,  gravy  may  i 

bo  poured  in  the  dish  round  the  rissoles ; 
in  this  case,  it  will  not  be  necessary  to  send 
any  in  a tureen.  These  rissoles  may  be 
dipped  in  egg-and-crumbs  before  frying. 

Time. — From  5 to  10  minutes,  according  i 

I to  size. 

Seasonable  at  any  time. 

Beef,  Roast  Fillet  of  (Larded). 

— Ingredients  for  dish  for  6 persons. — 

About  3 lbs.  of  the  inside  fillet  of  the  sirloin, 

1 onion,  a small  hunch  of  parsley,  salt  and, 
pepper  to  taste,  sufficient  vinegar  to  cover  the 
nieat,  glaze,  Spanish  sauce  (see  Sauce). 

; Average  Cost,  exclusive  of  the  sauce, 

' 4,-. 

Lard  the  beef  with  bacon,  and  put  it  into  ' 

a pan  -with  sufficient  vinegar  to  cover  it, 
with  an  onion  sliced,  parsley,  and  season- 
ing, and  let  it  remain  in  this  jiickle  for  12 
hours.  Roast  it  before  a nice  clear  fire  for 
about  l:'f  hour,  and,  when  done,  glaze  it. 

Pour  some  Spanish  sauce  round  the  beef, 
and  the  remainder  servo  in  a tureen,  11; 
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may  be  garnished  with  Spanish  onions, 
boiled  and  glazed. 

Time. — 1:J-  hour. 

Seasonable  at  any  time. 

Beef,  Roast  Ribs  of.  — Ingre- 
DiENT.s. — Beef,  a little  salt.  Average 
Cost,  lOd.  per  Ih. 

The  fore-rib  is  considered  the  primest 
roasting  piece,  but  the  middle-rib  is  con- 
sidered the  most  economical.  Let  the 
meat  be  well  hung  (should  the  weather 
permit),  having  previously  cut  off  the  ends 
of  the  bones,  which  should  be  salted  for  a 
few  days,  and  then  boiled.  Put  the  meat 
down  to  a nice  clear  fire,  with  some  clean 
dripping  in  the  pan,  dredge  the  joint  with 
a little  flour,  and  keep  continually  basting 
it  all  the  time  it  is  cooking.  Sprinkle 
some  fine  salt  over  it  (this  mu.st  never  be 

done  until  the 
joint  is  dished,  as 
it  draws  the 
juices  from  the 
meat) ; pour  the 
BEEF  PRESSED.  dripping  from  the 
pan,  put  in  a 
little  boiling  water,  and  strain  the  gravy 
over  the  meat.  Garnish  with  tufts  of 
scraped  horseradish,  and  send  horseradish 
sauce  to  table  with  it.  A Yorkshire  pud- 
ding sometimes  accompanies  this  dish,  and, 
if  lightly  made  and  well  cooked,  will  be 
found  a very  agreeable  addition. 

Time. — 10  lbs.  of  beef,  ‘2i  hours;  14  to 
16  lbs.,  from  3J  to  4 ho%irs. 

Seasonable  at  any  time. 

Beef,  Roast  Ribs  of,  Boned 

and  Rolled  (a  very  convenient  Joint  for  a 
Family).— Ingredients. — 1 or  2 ribs  of 
beef.  Average  Cost,  10 per  16. 

Choose  a fine  rib  of  beef,  and  have  it 
cut  according  to  the  weight  you  require, 
either  wide  or  narrow.  Bone  and  roll  the 
rneat  round,  secure  it  with  wooden  skewers, 
gnd  if  necessary,  bind  it  round  with  a 


piece  of  tape.  Spit  the  beef  firmly,  or,  if 
a bottle-jack  is  used,  put  the  joint  on  the 
hook,  and  place  it  near  a nice  clear  fire. 
Let  it  remain  so  till  the  outside  of  the 
meat  is  set,  when  draw  it  to  a distance, 
and  keep  continually  basting  until  the 
meat  is  done,  which  can  be  ascertained  by 
the  steam  from  it  drawing  towards  the  fire. 
As  this  joint  is  solid,  rather  more  than 
5 hour  must  be  allowed  for  each  lb.  Re- 
move the  skewers,  put  in  a plated  or  silver 
one,  and  send  the  joint  to  table,  with 
gravy  in  the  dish,  and  garnish  with  tufts 
of  horseradish.  Horseradish  sauce  is  a 
great  improvement  to  roast  beef. 

Time. — For  10  lbs.  of  the  rolled  ribs,  3 
hours  (as  the  joint  is  very  solid,  we  have 
allovied  an  extra  J hour) ; for  6 lbs.,  1* 
hour. 

Seasonable  all  the  year. 

Note. — When  the  weight  exceeds  10  lbs.,  we 
would  not  advise  the  above  method  of  boning  or 
rolling;  only  in  the  case  of  1 or  2 ribs,  when 
the  joint  cannot  stand  upright  in  the  dish,  and 
would  look  awkwardly.  The  bones  should  be 
put  on  with  a few  vegetables  and  herbs,  and 
made  into  stock  or  soup. 

Beef,  Roast  Sirloin  of.— Ingre- 
dients.— Beef,  a little  salt.  Average  Cost, 
lOd.  per  lb. 

As  a joint  cannot  bo  well  roasted  with- 
out a good  fire,  see  that  it  is  well  made  up 
about  f hour  before  it  is  required,  so  that 
when  the  joint  is  put  down,  it  is  clear  and 
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bright.  Choose  a nice  sirloin,  the  weight 
of  which  should  not  exceed  16  lbs.,  as  the 
outside  would  be  too  much  done,  whilst  the 
inside  would  not  be  done  enoneh.  Spit  it 
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or  hook  it  on  to  the  jack  firmly,  dredge  it 
slightly  with  flour,  and  place  it  near  the 
fire  at  first.  Then  draw  it  to  a distance, 
and  keep  continually  basting  until  the 
meat  is  done.  Dish  the  moat,  sprinkle  a 
small  quantity  of  salt  over  it,  empty  the 
dripping  pan  of  all  the  dripping,  pour  in 
some  boiling  water,  stir  it  about,  and 
strain  over  the  meat.  Garnish  with  tufts 
of  horseradish,  and  send  horseradish  sauce 
and  Yorkshire  pudding  to  table  with  it. 

The  rump,  round,  and  other  pieces  of 
beef  are  roasted  in  the  same  manner,  allow- 
ing for  solid  joints  rather  more  than  i hcur 
to  every  lb. 

Time. — -4  sirloin  of  10  Ihs.,  hours ; 14 
to  16  lbs.,  about  4 or  4i  hours. 

Seasonable  at  any  time. 

yote. — The  above  is  the  usual  method  of  roast- 
ing meat ; but  to  have  it  in  perfection  and  the 
juices  kept  in,  the  meat  should  at  first  be  laid 
cfo«e  to  the  fire,  and  when  the  outside  is  set  and 
firm,  drawn  away  to  a good  distance,  and  then 
left  to  roost  very  slowly.  Where  economy  is 
studied,  this  plan  would  not  answer,  as  the  meat 
requires  to  be  at  the  fire  double  the  time  of  the 
ordinary  way  of  cooking ; consequently,  double 
the  quantity  of  fuel  would  be  consumed. 

Beef,  Rolled,  to  eat  like  Hare. 

— Ingeedients  for  dish  for  6 persons. — 
About  3 lbs.  of  the  inside  of  the  sirloin,  2 
glasses  of  port  wine,  2 glasses  of  vinegar,  a 
small  quantity  of  forcemeat,  1 teaspoonful 
of  pounded  allspice.  Average  Cost,  4s. 

Take  the  in.side  of  a large  sirloin,  soak  it 
in  1 glass  of  port  wine  and  1 glass  of 
vinegar,  mixed,  and  let  it  remain  for  2 
days.  Make  a forcemeat  (see  Forcemeat), 
lay  it  on  the  meat,  and  bind  it  up  securely. 
Roast  it  before  a nice  clear  fire,  aiid  baste 
it  with  1 glass  each  of  port  wine  and  vine- 
gar, with  which  mi.x  a teaspoonful  of  I 
pounded  allspice.  Serve,  with  a good 
gravy  in  the  dish,  and  send  red-currant 
jelly  to  table  with  it. 

Time, — A piece  of  lbs.  about  hour 
before  a brisk  fire. 

“EAaoNABLt  at  any  lime. 


Beef  Rolls.  (Cold  Meat  Cookery.)— 
Ingredients. — The  remains  of  cold  roast 
or  boiled  beef,  seasoning  to  taste,  of  salt, 
pepper,  and  minced  herbs;  puff-paste. 

Mince  the  beef  tolerably  fine  with  a 
small  amount  of  its  own  fat ; add  a season- 
ing of  pepper,  salt,  and  chopped  herbs  ; 
put  the  whole  into  a roll  of  puff-paste,  and 
bake  for  J hour,  or  rather  longer  should 
the  roll  be  very  large.  Beef  patties  may 
be  made  of  cold  meat,  by  mincing  and 
seasoning  beef  as  directed  above,  and 
baking  in  a rich  puff-paste  in  patty-tins. 

Time. — ./  hour. 

Seasonable  at  any  time. 

Beef  Sausages. — Ingredient.s. — 
To  every  Ih.  of  suet  allow  2 lbs.  of  lean  beef; 
seasoning  to  taste,  of  salt,  pepper,  and  m ixed 
sp ices. 

Clear  the  suet  from  skin,  and  chop  that 
and  the  beef  as  finely  as  possible  ; season 
with  pepper,  salt,  and  spices,  and  mix  the 
whole  well  together.  Make  it  into  flat 
cakes,  or  put  it  in  well-cleansed  skins,  and 
fry  of  a nice  brown.  Many  persons  pound 
the  meat  in  a mortar  after  it  is  chopped, 
but  this  is  not  necessary  when  the  meat  is 
minced  finely. 

Time. — 10  minutes  to  fry. 

Seasonable  at  any  time. 

Beef,  Sliced  and  Broiled. — 
(Cold  Meat  Cookery.) — Ingredients. — .4 
few  slices  of  cold  roast  beef,  4 or  o potatoes, 
a thin  batter,  pepper  and  salt  to  taste. 

Pare  the  potatoes  as  you  would  peel  an 
apple  ; fry  the  parings  in  a thin  batter 
seasoned  with  salt  and  pepper,  until  they 
are  of  a light  brown  colour,  and  place  them 
on  a dish  over  some  slices  of  beef,  whicu 
should  be  nicely  seasoned  and  broiled. 

Time.— 5 minutes  to  broil  the  meat. 

Seasonable  at  any  time. 

(/I  Breakfast  dish.) 

Beef,  Spiced.  (To  Smwe  Cold.)— 

1 Inuukdi";nts.  14  lbs.  ../  Ihe  thick  Jlank  or 
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rum^  of  beef,  i lb.  of  coarse  sugar,  1 oz.  of 
saltpetre,  J lb.  of  pounded  allspice,  1 lb.  of 
common  salt.  Average  Cost,  7d.  per  Ih. 

Enb  the  sugar  well  into  the  beef,  and  let 
it  lie  for  12  hours ; then  rub  the  saltpetre 
and  allspice,  both  of  which  should  be 
pounded,  over  the  meat,  and  let  it  remain 
for  another  12  hours ; then  rub  in  the  salt. 
Turn  daily  in  the  liquor  for  a fortnight ; 
soak  it  for  a few  hours  in  water,  dry  with 
a cloth,  cover  with  a coarse  paste,  put  a 
little  water  at  the  bottom  of  the  pan,  and 
bake  in  a moderate  oven  for  4 hours.  If  it 
is  not  covered  with  a paste  be  careful  to 
put  the  beef  into  a deep  vessel,  and  cover 
with  a plate,  or  it  will  be  too  crisp.  Dur- 
ing the  time  the  meat  is  in  the  oven  it 
should  be  turned  once  or  twice. 

Time.— 4 hours. 

Seasonable  at  any  time. 

Beef-Steak  Pie. — Ingredients  for 
good-sized  pie. — 2 lbs.  of  buttoch  steak,  J lb. 
of  ox  kidney,  pepper,  salt  and  a few  minced 
herbs  if  liked,  6 oz.  of  dripping  or  lard,  1 
lb.  of  flour,  .sauce.  Average  Cost,  2s.  Gd. 

Cut  the  beef  in  even  square  pieces,  slice 
the  kidney,  freeing  it  from  skin  and  gristle, 
and  lay  them  in  a pie-dish  with  a plentiful 
seasoning  of  salt  and  pepper  till  the  dish 
is  full.  Pour  in  a little  water  and  a dessert- 
spoonful of  any  good  sauce  ; turn  a tin  over 
the  dish  and  put  in  the  oven  to  partly  cook 
the  meat  while  the 
crust  is  made.  Rub 
the  dripping  or  lard 
into  the  flour,  add 
a teaspoonful  of 
salt,  and  mix  with 
sufficient  water  to 
make  a short  crust.  Let  the  dish  cool 
after  taking  it  out  of  the  oven,  border 
it  with  a narrow  strip  of  the  paste,  and 
lay  over  the  crust ; ornament  it  with  a 
paste  jagger  or  fork  at  the  edges  and  with 
cut  leaves  and  a flower  at  the  top.  Wash 
over  with  beaten  egg  and  put  in  the  oven. 
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Time.— About  J hour  after  putting  on  the 
crust. 

Seasonable  at  any  time. 

Beef,  Stewed.— Ingredients  for 
dish  for  4 or  5 persons.— A thick  beef  or 
rump-steak  of  about  2 lbs.,  an  onloji,  some- 
bread-crumbs,  pepper  and  salt,  2 oz.  of 
butter.  Average  Cost,  2s.  3d, 

Mince  the  onion  fine,  mix 'it  with  the 
bread,  pepper,  and  salt;  make  deep  in- 
cisions in  the  beef,  but  do  not  cut  it 
through  ; fill  the  spaces  with  the  bread,  &c. 
Roll  up  the  steak  and  put  it  into  a stewpan 
with  the  butter ; let  it  stew  very  gently 
for  more  than  2 hours ; serve  it  -with  its 
own  gravy,  thickened  with  a little  flour, 
and  flavoured  as  may  be  required,  either 
with  tomato  sauce,  ketchup,  or  Harvey’s 
sauce. 

Time. — About  2 hours,  or  rather  more. 

Seasonable  at  any  time. 

{A  Polish  dish.) 

Beef,  Stewed  Rump  of.— Ingre- 
dients for  a large  dish. — ^ rump  of  beef, 
siiffcient  st»ck  to  cover  it,  4:  tablespoon  fills 
of  vinegar,  2 tablespoonfuls  of  ketchup,  1 
bunch  of  savoury  herbs,  2 onioius,  12  cloves, 
pepper  and  salt  to  ta.ste,  fhickemnr  of 
butter  and  flour,  1 glass  of  pior.t  wine. 
Average  Cost,  lOd.  per  lb. 

Cut  out  the  bone,  .sprinkle  the  meat 
with  a little  cayenne  (this  must  be  sparingly 
used),  and  bind  and  tie  it  firmly  up  with 
tape  ; put  it  into  a stewpan  with  sufficient 
stock  to  cover  it,  add  vinegar,  ketchup, 
herbs,  onions,  cloves,  and  seasonings  in 
the  above  proportions,  and  simmer  very 
gently  for  4 or  5 hours,  or  until  the  meat 
is  perfectly  tender,  which  may  be  ascer- 
tained by  piercing  it  with  a thin  skewer. 
When  done,  remove  the  tape,  lay  it  in  a 
deep  dish,  which  keep  hot ; strain  and 
skim  the  gravy,  thicken  it  with  butter  and 
flour,  add  a glass  of  port  wine  and  any 
flavouring  to  make  the  gravy  rich  and 
palatable  ; let  it  boil  up,  pour  over  the 
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eat,  ami  serve.  This  dish  may  bo  very 
Itch  enriched  by  garnishing  with  force- 
eat  balls,  or  filling  up  the  space  whence 
.e  bone  is  taken  with  a good  forcemeat ; 
iced  carrots,  turnips,  and  onions  boiled 
ith  the  meat  are  also  a great  improve- 
ent,  and,  where  expense  is  not  objected 
s 1,  it  may  be  glazed.  This,  however,  is 
■)t  necessary  where  a good  gravy  is 
t eared  round  and  over  the  meat. 

Time. — I rump  stewed  (jentlrj  from  4 to 
hours. 

■ Seasonable  at  any  time. 

'.Note. — A stock  or  gravy  in  which  to  boil  the 
if  eat  may  be  made  of  the  bone  and  trimmings, 

: i boiling  them  with  water,  and  adding  carrots, 
'-lions,  turnips,  and  a bunch  of  sweet  herbs.  To 
Liake  this  dish  richer  and  more  savoury,  half- 
jaast  the  rump,  and  afterwards  stew  it  in  strong 
(jock  and  a little  Madeira.  This  is  an  expensive 
i^ethod,  and  is  not,  after  all,  much  better  than 
•plainer-dressed  joint. 

Beef,  Stewed  Shin  of.  — Ingee- 

:iENTS. — A shin  of  beef,  1 head  of  celery,  1 
nioii,  a faggot  of  savoury  herbs,  ^ tea- 
ooonful  of  allspice,  i teaspoonful  of  whole 
lack  pepper,  4 carrots,  12  button  onions,  2 
urnips,  thickening  of  butter  and  flour,  3 
ahlespoonfuls  of  mushroom  ketchup,  2 
allespoonfuls  of  port  wine;  pepper  and 
alt  to  taste.  Average  Cost,  Hd.  per  Ih. 
Have  the  bone  sawn  into  4 or  5 pieces, 
iover  with  hot  water,  bring  it  to  a boil, 
,nd  remove  any  scum  that  may  rise  to  the 
mrface.  Put  in  the  celery,  onion,  herbs, 
pice,  and  sea.soning,  and  simmer  very 
'ently  until  the  meat  is  tender.  Peel  the 
/egetables,  cut  them  into  any  shape  fancy 
may  dictate,  and  boil  them  with  the  onions 
intil  tender  ; lift  out  the  beef,  put  it  on  a 
lish,  which  keep  hot,  and  thicken  with 
batter  and  flour  as  much  of  the  liquor  as 
will  be  wanted  for  gravy  ; keep  stirring  till 
it  boils,  then  strain  and  skim.  Put  the 
gravy  back  in  the  stewpan,  add  the  season- 
ing, port  wine,  and  ketchup,  give  one  boil, 
and  pour  it  over  the  beef ; garnish  with 
the  boihid  carrots,  turnips  and  onions. 


Time.— y/ifl  meat  to  be  stewed  about  4 
hours. 

Seasonable  at  any  time. 

Beef-Tea  . — Ingredients  for  1 pint. 
— 1 lb.  of  lean  gravy-beef , liyii/it  of  water, 
1 saltspoonful  of  salt.  Average  Cost,  8d. 

Have  the  meat  cut  without  fat  and  bone, 
and  ehoose  a nice  fleshy  piece.  Cut  it  into 
small  pieces  about  the  size  of  dice,  and  put 
it  into  a clean  saucepan.  Add  the  water 
cold  to  it ; put  it  on  the  fire,  and  bring  it  to 
the  boiling-point ; then  skim  well.  Put  in 
the  salt  when  the  water  boils,  and  simmer 
the  beef-tea  gently  from  i to  ^ hour,  re- 
moving any  more  scum  should  it  appear 
on  the  surface.  Strain  the  tea  through  a 
hair  sieve,  and  set  it  by  in  a cool  place. 
When  wanted  for  use,  remove  every  par- 
ticle of  fat  from  the  top  ; warm  up  as 
much  as  may  be  required,  adding,  if 
necessary,  a little  more  salt.  This  pre- 
paration is  simple  beef-tea,  and  is  to  be 
administered  to  those  invalids  to  whom 
flavourings  and  seasonings  are  not  allowed. 
When  the  patient  is  very  weak,  use  double 
the  quantity  of  meat  to  the  same  propor- 
tion of  water.  Should  the  invalid  be  able 
to  take  the  tea  prepared  in  a more  palata- 
ble manner,  it  is  easy  to  make  it  so  by 
following  the  directions  in  Soyer's  recipe, 
which  is  an  admirable  one  for  making 
savoury  beef-tea.  Beef-tea  is  always 
better  when  made  the  day  before  it  is 
wanted,  and  then  warmed  up.  It  is  a good 
plan  to  put  the  tea  into  a small  cup  or 
basin,  and  to  place  this  basin  in  a sauce- 
pan of  boiling  water  When  the  tea  is  hot, 
it  is  ready  to  serve. 

Time.— i to  £ hour. 

Beef-Tea,  Baked  . — Ingredients 

for  1 'pint. — 1 lb.  of  fleshy  beef,  1 pint  of 
water,  i-  saltspoonful  of  salt.  Average 
Cost, 8d. 

Cut  the  beef  into  small  square  pieces, 
after  trimming  off  all  the  fat,  and  put  it 
into  a baking-jar  (these  jars  are  sold  ex: 
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pressly  for  the  purpose  of  making  soups, 
gravies,  &c.,  in  the  oven,  and  are  arranged 
with  tightly-fitting  lids)  with  the  above 
proportion  of  water  and  salt ; close  the  jar 
well,  place  it  in  a warm  but  not  hot  oven, 
and  bake  for  3 or  4 hours.  When  the 
oven  is  very  fierce  in  the  daytime,  it  is  a 
good  plan  to  put  the  jar  in  at  night,  and 
let  it  remain  until  next  morning,  when  the 
tea  wll  be  done.  It  should  be  strained, 
and  put  by  in  a cool  place  until  wanted. 
It  may  also  be  fiavoured  with  an  onion,  a 
clove,  and  a few  sweet  herbs,  &c.,  when 
the  stomach  is  sufficiently  strong  to  take 
these. 

Time.— 3 or  4 hours,  or  to  be  left  in  the 
oven  all  night. 

Note. — A good  substitute  for  beef-tea  may  bo 
made  by  using  Liebig’s  Extract  of  Beef. 

Beef-Tea  Custard. — Ingredients 

for  large  hreakfastcupful. — i pint  of  beef-ten 
made  by  one  of  the  preceding  recipes,  the 
yolks  of  two  eggs,  the  white  of  one,  salt. 
Average  Cost,  Gd. 

Beat  the  eggs  and  mix  them  well  with 
the  beef-tea,  adding  salt  to  taste,  butter  a 
basin,  put  in  the  mixture,  tie  a buttered 
paper  over  and  steam  for  20  minutes.  The 
water  should  bubble  after  the  custard  is  in. 

This  can  be  eaten  either  hot  or  cold ; or, 
cut  in  small  pieces,  it  can  be  put  in  hot 
beef-tea.  It  is  a nice  and  nourishing  food 
for  invalids. 

Time. — 20  minutes  to  steam  the  custard. 

Beef-Tea,  Quickly  Made.— In- 
gredients/or  1 pint. — 1 lb.  of  lean  beef,  1 
pint  of  water.  Average  Cost,  8d. 

With  a sharp  knife  scrape  the  beef  into 
fibres ; this  should  be  done  on  a board. 
Put  the  scraioed  meat  into  a china  cuji  or 
basin,  and  add  the  water  lukewarm.  Lot 
it  .stand  for  20  minutes,  then  put  the  whole 
into  a lined  saucepan,  and  let  it  cook  long 
enough  to  colour  it,  but  no  more,  G min- 
utes is  quite  sufficient. 

Time.  — Jn  all  about  i an  hour. 


Beef-Tea,  Savoury.  (Soter's 
Recipe.)— Ingredients  for  1 pint.—l  lb. 
of  solid  beef,  1 oz.  of  butter,  1 chve,  2 button 
onions  or  tj  a large  one,  1 saltspoonful  of 
salt,  I quart  of  water.  Average  Cost,  9d. 

Cut  the  beef  into  very  small  dice ; put 
it  into  a stewpan  with  the  butter,  clove, 
onion,  and  salt ; stir  the  meat  round  over 
the  fire  for  a few  minutes  until  it  produces 
a thin  gravy,  then  add  the  water,  and  let 
it  simmer  gently  from  ^ to  J of  an  hour, 
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skimming  off  every  particle  of  fat.  When 
done,  strain  it  through  a sieve,  and  put  it 
by  in  a cool  place  until  required.  The 
same,  if  wanted  quite  plain,  is  done  by 
merely  omitting  the  vegetables,  salt,  and 
clove  ; the  butter  cannot  be  objectionable, 
as  it  is  taken  out  in  skimming. 

Time.— i to  J hour. 

jV'oIe.— The  meat  left  from  beef-tea  may  be 
boiled  a little  longer,  nud  pounded  with  spices, 
&c.,  for  potting.  It  makes  a very  nice  breakfast 
dish. 

Beef -Tea,  Substitute  for.— 

When  beef-tea  cannot  be  taken  by  an 
invalid,  and  when  it  is  necessary  to  ad- 
minister the  largest  amount  of  nourish- 
ment in  the  smallest  or  most  condensed 
form.  Brand’s  extract  of  meat  will  be 
found  invaluable.  A spoonful  will  be  but 
little  trouble  to  take  or  administer,  yet  it 
contains  as  much  nourishment  as  an 
ordinary  cupful  of  beof-tca.  Where  the 
invalid  suffers  from  sickness  or  nausea 
this  preparation,  which  can  bo  taken  cold  / 
and  which  is  not  at  all  strongly  flavoured,  | 
will  be  found  infinitely  pleasanter  and  . 
more  ref’  oshing  than  hot  beef-tea. 
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Beetroot,  Boiled. — Ingredients. 
—Beetroot,  boiling  water.  Average  Cos  r, 
'2d.  each. 

large,  young,  and  juicy,  this 
vegetable  makes  a very  excellent  addition 
to  winter  salads,  and  may  easily  be  con- 
verted into  an 
economical  and 
q u i ckly-made 
pickle.  (SeeBEET- 
ROOT,  Pickled.) 
Beetroot  is  more 
frequently  served 
cold  than  hot  ; 
when  the  latter 
modeispreferred, 
melted  butter 
should  be  sent  to 
table  with  it.  It 
may  also  be  stew- 
ed with  button 
onions,  or  boiled  and  served  with  roasted 
onions.  W ash  the  beets  thoroughly ; but  do 
not  prick  or  break  the  skin  before  they-are 
cooked,  as  they  would  lose  their  beautiful 
colour  in  boiling.  Put  them  into  boiling 
water,  and  let  them  boil  until  tender, 
keeping  them  well  covered.  If  to  be 
served  hot,  remove  the  peel  quickly,  rub- 
bing and  not  cutting  it  off,  cut  the  beetroot 
into  thick  slices,  and  send  to  table  with 
melted  butter.  For  salads,  pickle,  &c.,  let 
the  root  cool,  then  peel  and  cut  it  into  slices. 

Time. — Small  beetroot,  1|  to  2 hours; 
large  to  3 hours. 

Seasonable. — May  be  had  at  any  time. 

Beetroot,  Pickled.— Inoredi- 

E.N'TS. — Sufficient  vinegar  to  cover  the  heels, 
2 oz.  of  whole  pepper,  2 oz.  of  allspice  to 
each  gallori  of  vinegar.  Average  Cost, 
'M.  each. 

ash  the  l>eets  free  from  dirt,  and  be 
very  careful  not  to  prick  the  outside 
skin,  or  they  would  lose  their  beautiful 
colour.  Put  them  into  boiling  water,  let 
them  simmer  gently,  and  when  about  three- 


parts  done,  which  will  be  in  l?r  hour,  take 
them  out  and  let  them  cool.  Boil  the 
vinegar  with  pepper  and  allspice,  in  the 
above  proportion,  for  10  minutes,  and 
when  cold,  pour  it  on  the  beets,  wdiich 
must  be  peeled  and  cut  into  slices  about 
J inch  thick.  Cover  with  bladder  to  ex- 
clude the  air,  and  in  a week  they  will  be 
fit  for  use. 

Time. — One  iveek. 

Seasonable,  make  this  piclcle  in  the 
Autumn. 

Beignets  Souffles.— Ingredients 

for  small  dish. — ^ pint  of  water,  3 eggs,  1 
dessertspoonful  of  white  sugar,  3 oz.  of 
butter , flavouring  of  vanilla,  fat  for  frying. 
Average  Cost,  8cZ. 

Boil  the  butter  in  the  water  and  stir  in 
enough  flour  to  make  the  mixture  stiff 
enough  to  leave  the  sides  of  the  saucepan ; 
then  add  the  yolks  of  the  eggs,  and  beat 
the  mixture  well.  When  cold,  add  the 
whites  of  the  eggs  beaten  to  a stiff  froth 
with  the  sugar,  and  flavouring,  and  fry  in 
spoonfuls  in  very  hot  fat.  Serve  immedi- 
ately. Grated  cheese  can  be  substituted  for 
the  flavouring  of  vanilla,  when  a little 
cayenne  must  take  the  place  of  the  sugar. 

Time. — 5 minutes  to  fry. 

Seasonable  at  any  time. 

Benton  Sa<uce  (to  serve  with  Hot 
or  Cold  Eoast  Beef.) — Ingredie:<ts  for  1 
tureen. — 1 tahlespoonful  of  scraped  horse- 
radish, 1 teaspoonful  of  made  mustard,  1 
teaspoonful  of  pounded  sugar,  4 tablespoon- 
fuls of  vinegar.  Average  Cost,  2d. 

Grate  or  scrape  the  horseradish  very 
fine,  and  mix  it  with  the  other  ingredients, 
which  must  be  all  well  blended  together  ; 
serve  in  a tureen.  With  cold  meat  this 
sauce  is  a very  good  substitute  for  pickles. 

Beverages.  — Beverages  may  be 
divided  into  three  classes  : — 

1.  Those  of  the  simplest  kind-,  neither 
offervcHcont  nor  fermented,  often  infusions 
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Bevkraoe-s. 

6r  decoctions  of  yarious  substance.s,  such  as 
water,  toast  and  water,  barley  water,  whey, 
Inilkj  lemonade,  tea,  coifeo,  &c. 

Beverag^es  containing  a considerable 
aniount  of  carbolic  acid,  such  as  ginger 
boer,  soda  water,  and  various  mineral 
waters,  both  natural  and  artificial. 

3.  Beverages  containing  alcohol,  such  as 
wine  and  water,  spirit  and  water,  bishop, 
punch,  &c.  To  whichever  class,  however, 
the -beverages  belong,  the  basis  of  them  all 
is  water,  and  nomeed  is  greater  than  tjiat 
of  obtaining  a good  supply  of  sufficiently 
pure  water. 

Water  absolutely  pure,  i.e.,  consisting 
only  of  two  parts  of  hydrogen  to  one  of 
oxygen,  can  only  be  obtained  by  distilla- 
tion, and  is  very  flat  and  tasteless ; but 
sufficiently  pure  we  can  have  it,  if  not  by 
filtering  then  by  boiling.  The  latter  means 
should  not  be  resorted  to  unless  necessary, 
because  it  renders  the  water  dull  in  ap- 
pearance and  insipid  in  taste,  the  dissolved 
air  and  gases  having  been  driven  off  in  the 
process. 

There  are  now,  however,  some  kinds  of 
aerated  filters  that  improve  the  quality  of 
boiled  water,  and  it  is  also  freshened  and 
brightened  by  pouring  it  from  one  jug  to 
another  several  times. 

Statistics  prove  that  in  Great  Britain  I 
more  is  spent  upon  alcoholic  drinks  than  ■ 
upon  anything  else  ; but  as  they  are  so  j 
much  more  expensive  than  other  drinks,  it  i 
does  not  follow  that  we  consume  a greater  ! 
quantity  of  them  than  those  non-alcoholic,  ' 
of  which  the  most  popular  is,  in  this  country,  I 
tea.  Previous  to  the  middle  of  the  17th  ' 
century  it  was  not  much  known  in 
England,  and  in  1666  it  was  sold  at  sixty 
shillings  the  pound  ; since  when  the  con- 
sumption has  increased  from  5,000  lbs.  to 
50,000,000  lbs.,  while  the  price,  in  inverse 
ratio,  has  come  down  from  £Z  to  2«.  per 
lb.,  or  oven  less. 

Next  in  order  of  popularity  of  non- 
alcoholic drinks  may  be  mentioned  coflee 


and  cocoa,  the  former  being  a stimulating, 
and  the  latter  a nourishing  drink. 

In  their  order  will  be  found  the  recipes 
for  the  making  of  tea,  coffee  and  cocoa,  as 
well  as  home-made  wines,  liqueui-s  and 
cups. 


Beverages,  Recipes  for. — Direc- 
tions for  making  the  following  appear  under 
their  respective  headings  : — 


Almond  Milk. 
Apple  Wine. 

Barley  Water. 
Bishop. 

Burgundy  Cup. 
Champagne  Cup. 
Cherry  Brandy. 
Chocolate. 

Cider  Cup. 

Claret  Cup. 

Clove  Liqueur. 
Cocoa. 

Coffee. 

Cowslip  Wine. 

Egg  Wine. 

Elder  Wine. 

Ginger  Beer. 

Ginger  Wine. 
Gooseberry  Vinegar. 
Gooseberry  Wine. 
Lemon  Syrup. 


Lemon  Wine. 
Lemonade. 

Loviag  Cup. 

Malt  Wine. 

May  Drink. 

Mead. 

Mulled  Ale. 
j Mulled  Wine. 

I Nectar. 

Negus. 

Noyeau. 

Orange  Brandy. 
Punch  (Cold). 
Punch  (Hot). 
Raspberry  Vinegar. 
Shandy  Gaff. 

Sherry  Cobler. 
Syllabub. 

Toast  and  Water. 
Vanilla  Liqueur. 


Biscuits. — Now  that  Huntley  and 
Palmers,  and  Peek,  Erean  and  Co.  have 
brought  the  manufacture  of  biscuits  to 
such  perfection,  there  are  but  few  people 
who  consider  it  worth  while  making  them 
at  home  ; but  for  those  few  who  prefer  to 
have  their  own,  as  well  as  for  those  who 
have  large  families  of  children,  we  give  a 
few  well-tried  recipes  for  simple  kinds. 


Biscuits  for  Butter  or  Cheese. 
— Ingredients. — To  every  lb.  of  jlour 
allow  2 oz.  of  blitter,  about  J piaf  of 
shimmed  milk. 

Warm  the  butter  in  milk  until  the  former 
is  dissolved,  and  then  mix  it  with  the  flour 
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into  a very  stiff  paste ; beat  it  •with  a 
rolling-pin  xrntil  the  dough  looks  perfectly 
smooth.  Roll  it  out  thin ; cut  it  into  biscuits. 


DESSERT  BISCUITS.  SAVOY  BISCUITS. 


prick  them,  and  bake  them  from  6 to  10 
minutes.  The  above  is  the  proportion  of 
milk  -which  -we  think  -would  convert  the 
flour  into  a stiff  paste ; but  should  it  be 
found  too  much,  an  extra  spoonful  or  two 
of  flour  must  be  put  in.  These  biscuits 
are  very  nice  for  the  cheese  course. 

Time. — 6 to  10  minufes. 

Seasonable  at  any  time. 
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Biscuits,  Plain,  for  Cheese. 

—Ingredients.— 1 lb.  of  flour,  the  yolk  of 
1 egg,  milk.  A-veeage  Cost,  4tl. 
ilix  the  flour  and  the  yolk  of  the  egg 
•with  sufficient  milk  to  make 
the  whole  into  a very  stiff 
paste ; beat  it  well,  and 
knead  it  until  it  is  per- 
fectly smooth.  Roll  the 
paste  out  very  thin ; with 
a round  cutter  shape  it 
into  small  biscuits,  and 
bake  them  a nice  brown  in  a slow  oven 
from  12  to  18  minutes. 

Time. — 12  to  18  minutes. 

Seasonable  at  any  time. 

Biscuits,  Becipes  for. — Directions 
for  making  the  following  appear  under 
their  respective  headings . — 

Arrowroot.  | For  Butter  or  Plain. 

Cheese.  1 Cheese.  'Raised. 

Cocoa  Nat.  Ginger.  Savoy. 

Dessert.  Lemon.  ■ Seed.  I Soda. 


Bishop. — Ingredients  for  sufficient 
for  (')  persons , — 1 bottle  of  port,  2 lemons,  2 


oz.  of  loaf  sugar,  1 tumbler  of  neater,  spice 
to  taste.  Average  Cost,  4,s-. 

Stick  one  of  the  lemons  with  cloves  and 
bake  it.  Boil  the  spice  in  the  water,  boil 
the  wine,  taking  off  some  of  the  spirit  with 
a lighted  paper.  Add  the  water  and  the 
baked  lemon,  and  let  it  stand  near  the 
fire  while  rubbing  the  sugar  on  the  rind  of 
the  other  lemon.  Warm  a bowl,  put  the 
lumps  of  sugar  in,  squeeze  over  half  the 
juice  of  the  lemon,  then  pour  the  wine  into 
the  bowl  and  serve. 

Seasonable  in  ivinter. 

Black-cock,  Fillets  of,  a la 

Financiere. — Ingbedients/oc  large  entree 
dish. — 2 birds,  1 pint  of  weak  stock,  cayenne 
and  salt  to  taste,  financiere  sauce.  Aver- 
age Cost,  5s.  per  brace. 

Cut  the  birds  into  neat  fillets  and  stew 
in  the  stock  till  tender ; put  them  on  an 
entree  dish,  squeeze  over  a few  drops  of 
lemon,  and  pour  over  a good  financiere 
sauce.  The  trimmings  of -the  birds  may 
be  stewed  first  to  make  a gravy,  which 
should  be  slightly  thickened,  and  is  im- 
proved by  a glass  of  sherry,  to  use  in  place 
of  the  sauce. 

Time. — | hour. 

Seasonable  in  autumn. 

Black-cock,  To  Carve.— skilful 

carving  of  game  undoubtedly  adds  to  the 
pleasure  of  the  gmests  at  a dinner-table  ; 
for  game  seems  pre-eminently  to  be  com- 
posed of  such  delicate  limbs  and  tender 
flesh  that  an  inapt  practitioner  appears  to 
more  disadvantage  when  mauling  these 
pretty  and  favourite  dishes,  than  larger 
and  more  robust  pieces  de  rdsistance.  This 
bird  is  variously  served,  with  or  without 
the  head  on  ; and,  although  wo  do  not  per- 
sonally object  to  the  appearance  of  the  head 
as  shown  in  the  woodcut,  yet  it  seems 
to  bo  more  in  vogue  to  servo  it  without. 
The  carving  is  not  difficult,  but  should  bo 
elegantly  and  deftly  done.  Slices  from  the 
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breast,  cut  in  the  direction  of  the  dotted 


merrythought  displaced,  and  the  leg  and 
wing  removed  by  running  the  knife  along 
from  C to  D.  The  thigh  is  considered  a 
great  delicacy. 

Black-cock,  To  Roast.— Ingre- 
dients.— Black-coclc,  butter,  toast.  Aver- 
age Cost,  5s.  per  brace. 

Let  these  birds  hang  for  a -few  days,  or 
they  will  be  tough  and  tasteless,  if  not 
well  kept.  Pluck  and  draw  them,  and 
wipe  the  insides  and  outsides  with  a 
damp  cloth,  as  washing  spoils  the  flavour. 
Cut  off  the  heads,  and  truss  them  the 
same  as  a roast  fowl,  cutting  off  the  toes, 
and  scalding  and  peeling  the  feet.  Truss- 
ing them  with  the  head  on,  as  shown  in 
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the  engraving,  is  still  practised  by  many 
cooks,  but  the  former  method  is  now  con- 
sidered the  best.  Put  them  down  to  a 
brisk  fire, well  baste  them  with  butter,  and 
serve  with  a piece  of  toast  under,  and  a 
good  gravy  and  bread  sauce.  After  truss- 
ing, some  cooks  cover  the  breast  w'ith  vine- 
leaves  and  slices  of  bacon,  and  then  roast 
them.  They  should  be  served  in  the  same 
manner  and  with  the  same  accompaniments 
as  with  the  plainly-roasted  birds. 

Time. — 45  to  50  minutes. 

Seasonable  from  the  middle  of  August 
to  the  end  of  December. 


Blancmange.  — Ingredients  for 

quart  mould.— 1 pint  of  new  milk,  li  or.  of 
isinglass,  the  rind  of  -J-  lemon,  i lb.  of  loaf 
sugar,  10  bitter  almonds,  i os.  of  sweet 
almonds,  1 pint  of  cream.  Average  Cost, 
3s. 

Put  the  milk  into  a saucepan,  with  the 
isinglass,  lemon-rind,  and  sugar,  and  let 
I these  ingredients  stand  by  the  side  of  the 
fire  until  the  milk  is  well  flavoured ; add 
the  almonds,  whieh  should  be  blanched  and 
pounded  in  a mortar  to  a paste,  and  let  the 
milk  just  boil  up  ; strain  it  through  a fine 
sieve  or  muslin  into  a jug,  add  the  cream, 
and  stir  the  mixture  occasionally  until 
nearly  cold.  Let  it  stand  for  a few  minutes, 
then  pour  it  into  the  mould,  which  should 
be  previously  oiled  with  the  purest  salad- 
oil,  or  dipped  in  cold  water.  There  will  be 
a sediment  at  the  bottom  of  the  jug,  which 
must  not  be  poured  into  the  mould,  as, 
when  turned  out,  it  would  very  much  dis- 
figure the  appearance  of  the  blancmange. 
This  blancmange  may  be  made  very  much 
richer  by  using  14  pint  of  cream,  and 
melting  the  isinglass  in  -4  pint  of  boiling 
water.  The  flavour  may  also  be  very  much 
varied  by  add- 
ing bay-leaves, 
laurel-leaves, 
or  essence  of 
vanilla,  instead 
of  the  lemon- 
rind  and  al- 
monds. Noy- 
eau.  Mara- 
schino, Curacoa  BLAN'CJIAXOE  MOULD, 
or  any  favour- 
ite liqueur,  added  iu  small  proportions, 
very  much  enhances  the  flavour  of  this 
! always  favourite  dish.  In  turning  it  out, 
just  loosen  the  edges  of  the  blancmange 
from  the  mould,  place  a dish  on  it,  and 
turn  it  quickly  over ; it  should  come  out 
easily,  and  the  blancmange  have  a smooth 
glossy  appearance  when  the  mould  is 
oiled. 
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BOILING. 


Time. — About  1*  hour  to  steep  the  lemon- 
riiul  and  almonds  in  the  mtlk. 

SEiSOSiOBLE  at  any  time. 

Blancmange,  Cheap.  — Ingre- 

: DIBITS  for  quart  mould. — i lb.  of  suyar,  1 
quoj't  of  milk,  l-l  oz.  of  gelatine,  the  rind  of 

• A lemon,  Haurel-leaves . Average  Cost,  Is. 

Pat  all  the  ingredients  into  a.lined  sauce- 

• pan,  and  boil  gently  until  the  isinglass  is 
dissolved ; taste  it  occasionally  to  ascertain 

•■•when  it  is  suflBciently  flavoured  with  the 

; laurel-leaves  ; then  take  them  out,  and  keep 

• stirring  the  mixture  over  the  flre  for  about 


;10  minutes.  Strain  it  through  a fine  sieve 
. into  a jug,  and,  when  nearly  eold,  pour  it 
■.  into  a well-oiled  mould,  omitting  the  sedi- 
: ment  at  the  bottom.  After  turning  out  it 
; may  be  garnished  with  bright-coloured 
Jelly,  or  a little  of  the  blancmange  may  be 
coloured  with  cochineal. 

Teme. — i-  hour. 

Seasonable  at  any  time. 

Xote. — X nice  blancmange,  if  wanted  quickly, 

■ can  be  made  by  using  the  powders  prepared  by  | 
Goodall,  Backhouse  and  Co.,  or  Yeatman.  A | 

■ blancmange  for  children  may  be  made  of  Brown 
and  Poison’s  Corn-flour. 

Blancmange  for  Invalids.— 
Ingredients  for  large  shape. — 1 quart  of 
r.t  t milk,  li  oz.  of  Swinborne’ s isinglass, 

\ pint  of  cream,  sugar  and  jlavouring  to 
taste.  Average  Cost,  Is.  GcZ. 

Soak  the  i.singlass  in  the  milk,  then  boil 
it,  stirring  it  nntU  the  isinglass  is  dissolved. 
Add  sugar  and  any  flavouring  that  may  bo 
preferred  with  the  cream.  Stir  it  again 
till  it  nearly  boils,  strain  it,  keep  stirring 
till  nearly  cold,  then  put  it  in  a mould. 

Time.—.*  hour. 


Blonde  Sauce  (for  Fish).— Ingre- 
dients.— J pint  of  melted  butter,  3 table- 
spoonfuls  of  stock,  1 onion,  2 mushrooms, 
1 lemon,  1 glass  of,  shernj,  yolks  of  3 eggs, 
parsley.  Average  Cost,  8cl.  per  pint. 

Slice  the  onion,  chop  the  mushrooms 
and  parsley,  and  put  them  into  a stewpan 
with  the  batter,  stock  and  sherry,  and  the 
rind  and  juice  of  the  lemon.  Simmer  slowly 
for  i hour,  then  whisk  the  yolks  of  the 
eggs  and  add  to  the  sauce.  Stir  for  a few 
minutes  over  the  fire,  strain  through  a 
sieve,  and  serve  in  a tureen. 

Time. — In  all,  36  minutes. 

Seasonable  at  any  time. 

Boiling. — Of  all  modes  of  cooking, 
this  is  the  commonest,  if  not  the  easiest. 
Anything  can  be  boiled.  It  is  upon  keeping 
the  water  at  the  right  heat  that  the  suecess 
of  the  method  depends.  It  is  equally  hot 
whether  it  boils  fast  or  slowly.  F ast  boiling 
is  in  almost  every  instance,  a mistake.  It 
does  not  expediate  the  cooking  ; it  wastes 
a groat  amount  of  fuel,  and  it  hardens 
everything  in  the  way  of  meat  or  poultry  ; 


whereas  gentle  simmering  wdll  render  tho 
food  palatable  and  tender. 

Such  things,  however,  as  flour  foods  (one 
of  the  principal  ones,  rice)  should  be  kept 
in  fast-boUing  water,  whieh  prevents  the 
grains  from  falling  to  tho  bottom  in  tho 
saucepan,  as  it  iirevonts  the  flour  pudding 
from  sticking. 

In  boiling  fish,  it  should  bo  put  in  water 
as  hot  as  tho  skin  will  bear,  without  tearing 
and  wrinkling,  and  vinegar  or  white  wine 
should  be  added  to  prevent  its  breaking. 

L 
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Vegetables  may  be  boiled  quickly  ; and, 
in  the  case  of  green  ones,  with  the  sauce- 
pan lid  off.  The  usual  time  to  allow  for 
boiling  meat  is  i hour  to  the  lb.  ; but  if  the 
boiling  be  very  gentle,  a little  more  is  de- 
sirable. 

Boudin  a la  Reine.  (An  Entree  ; 
M.  Ude’s  Recipe.) — Ingredients /or  one 
e,ntr6e  chsh. — The  remains  of  cold  roast  fowls, 
Ipint  of  Bechamel,  salt  and  cayenne  to  taste, 
egg  and  bread-crumbs.  Average  Cost, 
exclusive  of  the  cold  fowl.  Is.  3d. 

Take  the  breasts  and  nice  white  meat 
from  the  fowls  ; cut  it  into  small  dice  of  an 
equal  size,  and  throw  them  into  some  good 
Bechamel  (see  Bechamel)  ; season  with  salt 
and  cayenne,  and  put  the  mixture  into  a 
dish  to  cool.  When  this  preparation  is 
quite  cold,  cut  it  into  two  equal  parts, 
which  should  be  made  into  boudins  of  a 
long  shape,  the  size  of  the  dish  they  are 
intended  to  be  served  on  ; roll  them  in 
flour,  ogg-and-bread-crumb  them,  and  be 
careful  that  the  ends  are  well  covered  with 
the  crumbs,  otherwise  they  will  break  in 
the  frying-pan  ; fry  them  a nice  colour,  put 
them  before  the  fire  to  drain  the  greasy 
moisture  from  them,  and  serve  with  the 
remainder  of  the  Bechamel  heated  and 
poured  round  : this  should  be  thinned  with 
a little  stock. 

Time. — 10  minutes  to  fry  the  boudins. 

Brandy  Cherries.— Ingredients. 

■ — Morelia  cherries,  good  French  brandy ; to 
every  lb.  of  cherries  allow  half  the  quantity 
of  pounded  siigar. 

Have  ready  some  wide-mouthed  glass 
bottles,  perfectly  clean  and  dry.  Gather 
the  cherries  (not  too  ripe),  and  cut  off  half 
their  stalks.  Put  them  in  the  bottles, 
strewing  the  sugar  between  each  layer ; 
and  when  the  bottles  are  nearly  full,  pour 
in  enough  brandy  to  cover  them. 

A few  blanched  bitter  almonds  or  peach 
kernels  is  thought  to  be  an  improvement. 

Put  corks  or  bungs  in  the  bottles,  tie 


them  over  with  bladder,  and  store  in  a dry 
place.  The  cherries  will  be  fit  to  eat  in  2 
or  3 months,  and  will  keep  good  for  years. 

Seasonable  in  August  and  September. 

Brawn,  To  iviake. — Ingredients 

for  large  mould  or  moulds. — To  a pig's  head 
weighing  6 lbs.,  allow  IJ  lb.  of  lean  beef,  2 ‘ 
tablespoonfuls  of  salt,  2 teaspoonfuls  of  ! 
pepper,  a little  cayenne,  6 pounded  cloves.  \ 
Average  Cost,  3s.  3d.  I 

Cut  off  the  cheeks  and  salt  them,  unless  ’ 
the  head  be  small,  when  all  may  be  used.  | 
After  carefully  cleaning  the  head,  put  it  i 
on  in  sufficient  cold  water  to  cover  it,  with 
the  beef,  and  skim  it  just  before  it  boils. 

A head  weighing  6 lbs.  will  require  boiling 
from  2 to  3 hours.  When  sufiiciently  boiled  j 
to  come  off  the  bones  easily,  put  it  into  a 
hot  pan,  remove  the  bones,  and  chop  the  ] 
meat  with  a sharp  knife  before  the  fire,  | 
together  with  the  beef.  It  is  necessary  to  \ 
do  this  as  quickly  as  possible  to  prevent  the  , 
fat  settling  in  it.  Sprinkle  in  the  season-  ! 
ing,  which  should  have  been  previously 
mixed.  Stir  it  well  and  put  it  quickly  into 
a brawn-tin,  if  you  have  one  ; if  not,  a 
cake-tin  or  mould  will  answer  the  purpose, 
if  the  meat  is  well  pressed  with  weights, 
which  must  not  be  removed  for  several 
hours.  When  quite  cold,  dip  the  tin  into 
boiling  water  for  a minute  or  two,  and  the 
preparation  will  turn  out  and  be  fit  for 
use. 

Time. — From  2 to  S hours, 

SEASONABLE-/ro!R  September  to  March. 

2fote. — The  liquor  in  which  the  head  was 
boiled  will  make  good  pea-soup,  and  the  lat, 
if  skimmed  off  and  boiled  in  water,  and  after- 
wards poured  into  cold  water,  answers  the  pur- 
pose of  -lard.  Very  nice  brawn  is  also  made 
from  calf’s  foot  used  for  jelly. 

Bread,  American.— Ingredients. 

— 1 pint  of  lohite  Indian  meal,  i pint  of 
flour,  3 eggs  {white  and  yolks  beaten  separ- 
ately), rather  more  than  a pint  of  milk,  rt 
large  tablespoonful  of  butter ^ melted,  but 


not  hot;  1 large  tablespoonful  of  white 
sugar,  1 teaspoonful  of  carbonate  of  soda  dis- 
solved in  hot  water,  a teaspoonful  of  cream  of 
iartar>sifted  in  with  the  four  and  added  the 
last  thing,  1 tablespoonful  of  salt.  Average 
Cost,  7d. 

i\Tit  the  ingredients  well  together,  then 
bake  in  a weU-greased  mould,  steadily,  for 
5 hour.  Turn  it  out  and  eat  at  once. 

In  cutting  corn  bread,  hold  the  knife 
perpendicularly,  so  as  to  avoid  crushing 
the  spongy  interior. 

Time. — 5 hour. 

Bread-and-Butter  Fritters. — 

Ingredients  for  dish  for  4 or  5 persons. — 
Batter,  8 slices  of  bread  and  butter,  3 or  4 
tablespoonfuls  of  jam.  Average  Cost,  9cl. 

Make  a batter,  the  same  as  for  apple 
fritters;  cut  some  slices  of  bread  and 
butter,  not  very  thick  ; spread  half  of 
them  with  any  jam  that  may  be  preferred, 
and  cover  with  the  other  slices ; slightly 
press  them  together,  and  cut  them  out  in 
square,  long,  or  round  pieces.  Dip  them 
in  the  batter,  and  fry  in  boiling  lard  for 
about  10  minutes : drain  them  before  the 
fire  on  a piece  of  blotting-paper  or  cloth. 
Dish  them,  sprinkle  over  sifted  sugar,  and 
serve. 

Time. — About  10  minutes. 

Seasonable  at  any  time. 

Bread  - and  - Butter  Pudding, 
Baked.— Ingredients /or  large  pudding. 
—9  thin  slices  of  bread  and  butter,  \h  pint 
of  milk,  3 eggs,  sugar  to  taste,  i lb.  of 
currants,  flavouring  of  vanilla,  grated 
lemon-jieel,  or  nutmeg.  Average  Cost, 
lOd. 

Cut  9 slice.s  of  bread  and  butter,  not 
very  thick,  and  put  them  into  a pie  dish, 
witn  currants  I>etween  each  layer,  and  on 
the  top.  Sweeten  and  flavour  the  milk, 
either  by  infn.sing  a little  lemon-peel  in  it, 
or  by  adding  a few  drops  of  essence  of 
vanilla ; well  whisk  tho  eggs,  and  stir 


BREAD-CRUMBS,  FRIED. 

these  to  tho  milk.  Strain  this  over  the 
broad  and  butter,  and  bake  in  a moderate 
oven  for  1 hour  or  rather  longer.  This 
pudding  may  bo  very  much  enriched  by 
adding  cream,  candied  peel,  or  more  eggs 
than  stated  above.  It  should  not  bo 
turned  out,  but  sent  to  table  in  the  pie- 
dish,  and  is  better  for  being  made  about 
two  hours  before  it  is  baked. 

Time. — 1 hour,  or  rather  longer. 

Seasonable  at  any  time. 

Bread,  Baking-Powder.  — In- 
gredients.— 2 lbs.  of  flour,  3 teaspoonfuls 
of  Berwick’s  baking-powder,  1 brealcfastcup- 
ful  of  milk,  1 teaspoonful  of  salt.  Average 
Cost,  6tl. 

Mix  the  salt  and  powder  well  with  the  flour, 
add  the  milk,  and  work  the 
whole  quickly  into  a light 
dough.  Divide  in  loaves, 
and  put  in  a well-heated 
oven  at  once,  and  bake  for 
an  hour.  Sour  milk,  or 
buttermilk  may  be  used 
for  this  bread,  when  a little 
carbonate  of  soda  and  a little  less  of  baking- 
powder  will  be  an  improvement. 

Time. — 1 hour. 

Bread- Croutons  (for  Made 
Dishes). — Ingredients. — Slices  of  bread, 
butter  or  clarified  dripping  for  frying. 

Cut  the  bread  i inch  thick,  and  stamp 
it  out  in  small  rounds  with  a cutter.  Dry 
a bright  golden  brown  in  butter  or 
clarifled  dripping. 

Bread-Crumbs,  Fried.— Cut  the 

bread  into  thin  slices,  place  them  in  a cool 
oven  overnight,  and  when  thoroughly  dry 
and  crisp,  roll  them  down  into  fine  crumbs. 
Put  some  lard,  or  clarified  dripping,  into  a 
frying-pan ; bring  it  to  tho  boiling  point, 
throw  in  tho  crumbs  and  fi’y  them  very 
quickly.  Directly  they  are  done,  lift  them 
out  with  a slice,  and  drain  them  before  tho 
fire  from  all  greasy  moisture.  When  quite 
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crisp,  they  are  ready  for  use.  The  fat 
they  are  fried  in  should  bo  clear,  and  the 
crumbs  should  not  have  the  slightest 
appearance  or  taste  of  having  been,  in  the 
least  degree,  burnt. 

Eread,  Frisd  (for  Borders). — 
Proceed  by  frying  some  slices  of  bread, 
cut  in  any  fanciful  shape,  in  boibng  lard. 
When  quite  crisp,  dip  one  aide  of  the 
sippet  into  the  beaten  white  of  an  egg 
mixed  with  a little  flour,  and  place  it  on 
the  edge  of  the  dish.  Continue  in  this 
manner  till  the  border  is  completed, 
arranging  the  sippets  a pale  and  a dark 
one  alternately. 

Bread,  Fried  Sippets  of  (for 

Garnishing  many  Dishes). — Cut  the  bread 
into  thin  slices,  and  stamp  them  out  in 
whatever  shape  you  like— rings,  crosses, 
diamonds,  &c.  &c.  Fry  them  in  the  same 
manner  as  the  bread-crumbs,  in  clear  boil- 
ing lard  or  clarified  dripping,  and  drain 
them  until  thoroughly  crisp  before  the  fire. 
When  variety  is  desired,  fry  some  of  a 
pale  colour  and  others  of  a darker  hue. 

Bread-Making.  — Panification,  or 
bread-making,  consists  of  the  following 
processes,  in  the  case  of  Wheaten  Flour. 
Fifty  or  sixty  per  cent,  of  water  is  added 
to  the  flour,  with  the  addition  of  some 
leavening  matter,  and  preferably,  of  yeast 
from  malt  and  hops.  All  kinds  of  leavening 
matter  have,  however,  been,  and  are  still 
used  in  different  parts  of  the  world : in  the 
East  Indies,  “toddy,”  which  is  a liquor 
that  flows  from  the  wounded  cocoa-nut 
tree;  and  in  the  West  Indies,  “dunder,” 
or  the  refuse  of  the  distillation  of  rum. 
The  dough  then  undergoes  the  well-known 
process  called  kneading.  The  yeast  pro- 
duces fermentation,  a process  which  may 
bo  thus  described The  dough  reacting 
upon  the  leavening  matter  introduced,  the 
starch  of  the  flour  is  transformed  into 
saccharine  matter,  the  saccharine  matter 


being  afterwards  changed  into  alcohol  and 
carbonic  acid.  The  dough  must  be  well 
“ bound,”  and  yet  allow  the  escape  of  the  , 
little  bubbles  of  carbonic  acid  which  ac-  ! 
company  the  fermentation,  and  which,  in  I 
their  passage,  cause  the  numerous  little  i 
holes  which  are  seen  in  light  bread. 

The  yeast  must  be  good  and  fresh,  if  the 
broad  is  to  be  digestible  and  nice.  Stale 
yeast  produces,  instead  of  vinous  fermen- 
tation, an  acetous  fermentation,  which 
flavours  the  bread  and  makes  it  disagree- 
able. A poor  thin  yeast  produces  an 
imperfect  fermentation,  the  result  being 
a heavy,  unwholesome  loaf. 

When  the  dough  is  well  kneaded,  it  is 
left  to  stand  for  some  time,  and  then,  as 
soon  as  it  begins  to  swell,  it  is  divided  | 
into  loaves  ; after  which  it  is  again  left  ■ 
to  stand,  when  it  once  more  swells  up,  ! 
and  manifests  for  the  last  time  the  symp- 
toms of  fermentation.  It  is  then  put  into 
the  oven,  where  the  water  contained  In 
the  dough  is  partly  evaporated,  and  the 
loaves  swell  up  again,  while  a yellow 
crust  begins  to  form  upon  the  surface. 
When  the  bread  is  sufiiciently  baked,  the 
bottom  crust  is  hard  and  resonant  if 
struck  with  the  finger,  while  the  crumb  is 
elastic,  and  rises  again  after  being 
pressed  down  with  the  finger.  The  bread 
is,  in  all  probability,  baked  sufficiently 
if,  on  opening  the  door  of  the  oven,  you 
are  met  by  a cloud  of  steam,  which 
quickly  passes  away. 

One  word  as  to  the  unwholesomeness  of 
new  bread  and  hot  rolls.  When  bread  is 
taken  out  of  the  oven,  it  is  full  of  mois- 
ture ; the  starch  is  held  together  in  masses, 
and  the  bread,  instead  of  being  crusted,  so 
as  to  expose  each  grain  of  starch  to  tho 
saliva,  actually  prevents  their  digestion  by 
being  formed  by  the  teeth  into  leatliery 
poreless  masses,  which  lie  on  tho  stomach 
like  so  many  bullets.  Bread  should  always 
bo  least  a day  old  before  it  is  eaten ; 
and,  if  properly  made,  and  kept  in  a cool 
dry  place,  ought  to  bo  perfectly  soft  and 
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palatable  at  the  end  of  three  or  four  days. 
Kot  rolls,  swimming  in  butter,  are  most 
imUgestible. 

A quickly-made  and  nice  bread  can  be 
had  by  using  Yeatman’s  Yeast  Powder  in- 
stead of  ordinary  yeast. 

Aerated  Bread. — Dr.  Dauglish,  of  Mal- 
Tern,  was  the  inventor  of  the  process  for 
making  bread  “light,”  without  the  use 
of  leaven.  The  ordinary  process  of  bread- 
making by  fermentation  is  tedious,  and 
much  labour  of  human  hands  is  requisite 
iu  the  kneading,  in  order  that  the  dough 
may  be  thoroughly  interpenetrated  with 
the  leaven.  This  process  impregnates 
the  bread,  by  the  application  of  machinery, 
ivith  carbonic  acid  gas,  or  fixed  air. 
Different  opinions  are  expressed  about  the 
bread ; but  it  is  curious  to  note  that,  as 
com  is  now  reaped  by  machinery,  and 
dough  is  baked  by  machinery,  the  whole 
process  of  bread-making  is  probably  in 
course  of  undergoing  changes  which  will 
emancipate  both  the  housewife  and  the 
professional  baker  from  a large  amount  of 
labour. 

In  the  production  of  Aerated  Bread, 
wheaten  flour,  water,  salt,  and  carbonic 
acid  gas  (generated  by  proper  machinery), 
are  the  only  materials  employed.  We 
need  not  inform  onr  readers  that  car- 
bonic acid  gas  is  the  source  of  the  effer- 
vescence, whether  iu  common  water 
coming  from  a depth,  or  in  lemonade,  or 
any  aerated  drink.  Its  action,  in  the  new 
bread,  takes  the  place  of  fermentation  in 
the  old. 

In  the  patent  process,  the  dough  is 
mixed  in  a great  iron  ball,  inside  which 
is  a system  of  paddles,  perpetually  turn- 
ing, and  doing  the  kneading  part  of  the 
business.  Into  this  globe  the  flour  is 
dropped  till  it  is  full,  and  then  the  com- 
mon atmosjjheric  air  is  pumped  out,  and 
the  pure  gas  turned  on.  The  gas  is  fol- 
lowed by  the  water,  which  has  been 
aerated  for  the  purpose,  and  then  begins  the 
churning  or  kneading  part  of  the  bqsiness. 


Of  course,  it  is  not  long  before  we  have 
the  dough,  and  very  “light”  and  nice  it 
looks.  This  is  caught  iu  tins,  and  passed 
on  to  the  floor  of  the  oven,  which  is  an 
endless  floor,  moving  slowly  through  the 
fire.  Done  to  a turn,  the  loaves  emerge  at 
the  other  end  of  the  apartment— and  the 
Aerated  Bread  is  made. 

It  may  be  added,  that  it  is  a good  plan 
to  change  one’s  baker  from  time  to  time, 
and  so  secure  a change  in  the  quality  of 
the  bread  that  is  eaten. 

Mixed  Breads. — Eye  bread  is  hard  of 
digestion,  and  requires  longer  and  slower 
baking  than  wheaten  bread.  It  is  better 
when  made  with  leaven  of  wheaten  flour 
rather  than  yeast,  and  turns  out  lighter. 
It  should  not  be  eaten  till  two  days  old.  It 
will  keep  a long  time. 

A good  bread  may  bo  made  by  mixing 
rye-flour,  wheat-flour,  and  rice-paste,  in 
equal  proportions ; also  by  mixing  rye, 
wheat,  and  barley.  In  Norway,  it  is  said 
that  they  only  bake  their  barley  bread 
once  a year,  such  is  its  “keeping” 
quality. 

Indian-corn  flour  mixed  with  wheat- 
flour  (half  with  half)  makes  a nice  bread, 
but  it  is  not  considered  very  digestible, 
though  it  keeps  well. 

Eice  cannot  be  made  into  bread,  nor  can 
potatoes  ; but  one-third  potato-flour  to 
three-fourths  wheaten  flour  makes  a 
tolerably  good  loaf. 

A very  good  bread,  better  than  the 
ordinary  sort,  and  of  a delicious  flavour, 
is  said  to  be  produced  by  adopting  the  fol- 
lowing recipe  : — Take  ten  parts  of  wheat- 
flour,  five  parts  of  potato-flour,  one  part  of 
rice-paste  ; knead  together,  add  the  yeast, 
and  bake  as  usual.  This  is,  of  course, 
cheaper  than  wheaten  bread. 

Flour,  when  freshly  ground,  is  too  glu- 
tinous to  make  good  bread,  and  should 
therefore  not  bo  used  immediately,  but 
should  bo  kept  dry  for  a few  weeks,  and 
stirred  occasionally  until  it  becomes  dry, 
and  crumble^  eitsily  bptween  the  fingers. 
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Flour  should  bo  perfectly  dry  before 
beinpr  used  for  bread  or  cakes;  if  at  all 
damp,  the  preparation  is  sure  to  be  heavy. 
Before  mixing  it  with  tho  other  ingredients, 
it  is  a good  plan  to  place  it  for  an  hour  or 
two  before  the  fire,  until  it  feels  warm  and 
dry. 

Yeast  from  home-brewed  beer  is  gene- 
rally preferred  to  any  other ; it  is  very 
bitter,  and  on  that  account  should  be  well 
washed,  and  put  away  until  the  thick  mass 
settles.  If  it  still  continues  bitter,  the 
process  should  be  repeated;  and,  before 
being  used,  all  the  water  fioating  at  the 
top  must  be  poured  off.  German  yeast  is 
now  very  much  used,  and  should  be  mois- 
tened, and  thoroughly  mixed  with  the 
milk  or  water  with  which  tho  bread  is  to 
be  made. 

The  following  observations  are  extracted 
from  a valuable  work  on  bread-making, 
and  will  be  found  very  useful  to  our 
readers : — 

The  first  thing  required  for  making  whole- 
some bread  is  the  utmost  cleanliness  ; the 
next  is  the  soundness  and  sweetness  of  all 
the  ingredients  used  for  it ; and,  in  addi- 
tion to  those,  there  must  be  attention  and 
care  through  the  whole  process. 

An  almost  certain  way  of  spoiling  dough 
is  to  leave  it  half-made,  and  to  allow  it  to 
become  cold  before  it  is  finished.  The 
other  most  common  causes  of  failure  are 
using  yeast  which  is  no  longer  sweet,  or 
which  has  been  frozen,  or  has  had  hot 
liquid  poured  over  it. 

Too  small  a proportion  of  yeast,  or  in- 
sufficient time  allowed  for  tho  dough  to 
rise,  will  cause  tho  bread  to  be  heavy. 

Heavy  bread  will  also  most  likely  be  the 
result  of  making  the  dough  very  hard,  and 
letting  it  become  quite  cold,  particularly  in 
winter. 

If  either  the  sponge  or  the  dough  be  per- 
mitted to  overwork  itself,  that  is  to  say,  if 
the  mixing  and  kneading  be  neglected 
when  it  has  reached  the  proper  point  for 
(Dither,  sour  bread  will  probably  be  the  con- 


sequence in  warm  weather,  nnd  bad  bread 
in  any.  The  goodness  will  also  bo  endan- 
gered by  placing  it  so  near  the  fire  as  to 
make  any  part  of  it  hot,  instead  of  main- 
taining the  gentle  and  equal  degree  of  heat 
required  for  its  due  fermentation. 

Milk  or  Sutter. — Milk  which  is  not  per- 
fectly sweet  wrill  not  onlyinjure  the  flavour 
of  the  bread,  but,  in  sultry  weather,  will 
often  cause  it  to  bo  quite  uneatable ; yet 
either  of  them,  if  fresh  and  good,  will  materi- 
aUy  improve  its  quality. 

To  keep  bread  sweet  and  fresh,  as  soon 
as  it  is  cold  it  should  be  put  into  a clean 
earthen  pan,  with  a cover  to  it ; this  pan 
should  be  placed  at  a little  distance  from 
the  ground,  to  allow  a current  of  air  to 
pass  underneath.  Some  persons  prefer 
keeping  bread  on  clean  wooden  shelves 
without  being  covered,  that  the  crust  may 
not  soften.  Stale  bread  may  be  freshened 
by  warming  it  through  in  a gentle  oven. 
Stale  pastry,  cakes,  &c.,  may  also  be  im- 
proved by  this  method. 

The  utensils  required  for  making  bread 
on  a moderate  scale,  are  a kneading-trough 
or  pan,  sufficiently  large  that  the  dough  may 
be  kneaded  freely  without  throwing  the  flour 
over  the  edges,  and  also  to  allow  for  its 
rising  ; a hair-sieve  for  straining  yeast, 
and  one  or  two  strong  spoons. 

Yeast  must  always  be  good  of  its  kind, 
and  in  a fitting  state  to  produce  ready  and 
proper  fermentation.  Yeast  of  strong  beer 
or  ale  produces  more  effect  than  that  of 
milder  kinds ; and  the  fresher  the  yeast, 
the  smaller  the  quantity  will  be  required  to 
raise  the  dough. 

As  a general  rule  the  oven  for  baking 
bread  should  be  rather  quick,  and  the  heat 
so  regulated  as  to  penetrate  the  dough 
without  hardening  the  outside.  Tho  oven 
door  should  not  be  opened  after  the  bread 
is  put  in  until  the  dough  is  sot,  or  has  be- 
come firm,  as  the  oool  air  admitted  will 
have  an  unfavourable  effect  on  it. 

Brick  ovens  are  generally  considered  the 
best  adapted  fov  baking  bread;  tlies() 
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should  be  heated  with  wood  faggots,  and 
then  swept  and  mopped  out  to  cleanse 
them  for  the  reception  of  the  bread.  Iron 
ovens  are  more  difficult  to  manage,  being 
apt  to  bum  the  surface  of  the  bread  before 
the  middle  is  baked.  To  remedy  this,  a 
few  clean  bricks  should  be  set  at  the  bottom 
of  the  oven,  close  together,  to  receive  the 
tins  of  bread.  In  many  modern  stoves 
the  ovens  are  so  much  improved  that  they 
bake  admirably,  and  they  can  always  be 
brought  to  the  required  temperature,  when 
it  is  higher  than  is  needed,  by  leaving  the 
door  open  for  a time. 


Bread,  Recipes  for  . — Directions 

for  making  the  following  appear  under 
their  respective  headings  : — 


American. 
Baking-Powder. 
Croutons. 
Crumbs,  Fried. 


Fried. 

Home-Made. 

„ „ A Peck  of. 

Eice. 


Bread,  Rice. — Ingredients  for  3 
medium- sized  loaves. — 4 lbs.  of  wheat  flour, 
1 lb.  of  rice,  3 tablespoonfids  of  yeast,  i oz. 
of  salt.  Average  Cost,  lOcl. 

Boil  the  rice  till  quite  tender ; pour  off 
the  water,  and  put  the  rice  warm  to  the 
flour  ; mix  well  together  with  the  yeast, 
salt,  and  sufficient  warm  water  to  make 
the  whole  into  a smooth  dough ; let  it  rise 
by  the  side  of  the  fire,  then  make  into 
loaves,  which  bake  from  IJ  to  2 hours, 
according  to  the  size.  An  improvement 
upon  this  bread  is  made  by  boiling  the 
rice  in  milk,  in  which  case  it  should  be 
mixed  with  the  flour  without  straining. 

Time.— 1*  to  2 hours. 


Bread  Sauce  (to  Serve  with  Eoast 
Turkey,  Fowl,  Grame,  &c.). — Ingredients. 
for  large  tureenful. — 1 pint  of  milk,  5 lb.  of 
the  crumb  of  a stale  loaf,  1 onion ; pounded 
mace,  cayenne,  and  salt  to  taste,  i oz.  of 
butter.  Average  Cost,  i/1. 

Peel  and  quarter  the  onion,  and  simmer 


it  in  the  milk  till  perfectly  tender.  Break 
the  bread,  which  should  bo  stale,  into 
small  pieces,  carefully  picking  out  any 
hard  or  side  pieces  j put  it  in  a very  clean 
saucepan,  strain  the  milk  over  it,  cover  it 
up,  and  let  it  remain  for  an  hour  to  soak. 
Now  beat  it  up  with  a fork  very  smoothly, 
add  a seasoning  of  pounded  mace,  cayenne, 
and  salt,  with  ^ oz.  of  butter ; give  the 
whole  one  boil,  and  serve.  To  enrich  this 
sauce,  a small  quantity  of  cream  may  bo 
added  just  before  sending  it  to  table. 

Time.— Altogether  IJ  hour. 

Bread  Sauce  (to  Serve  with  Eoast 
Turkey,  Fowl,  Game,  &c  ). — Ingredients. 
— Giblets  of  poultry,  £ lb.  of  the  crumb  of  a 
stale  loaf,  1 onion,  12  whole  peppers,  1 blade 
of  mace,  salt  to  taste,  2 tablespoonfuls  of 
cream,  Ipint  of  water.  Average  Cost,  6d, 

Put  the  giblets,  with  the  head,  neck,  legs, 
&c  , into  a stewpan ; add  the  onion,  pepper, 
mace,  salt,  and  rather  more  than  1 pint 
of  water.  Let  this  simmer  for  an  hour, 
when  strain  the  liquor  over  the  broad, 
which  should  be  previously  grated  or 
broken  into  small  pieces.  Cover  up  the 
saucepan,  and  leave  it  for  an  hour  by  the 
side  of  the  fire ; then  beat  the  sauce  up 
with  a fork  until  no  lumps  remain,  and  the 
whole  is  nice  and  smooth.  Let  it  boil  for  3 
or  4 minutes ; keep  stirring  it  until  it  is 
rather  thick ; when  add  2 tablespoonfuls 
of  cream  and  serve  very  hot. 

Time. — hours. 

Bread,  To  Make  a Peck  of 

Good. — Ingredients. — 3 lbs.  of  potatoes, 
6 x>ints  of  cold  water,  ^ pint  of  good  yeast, 
a peck  of  flour,  2 oz.  of  salt. 

Peel  and  boil  the  potatoes ; beat  them  to 
a cream  while  warm ; then  add  1 pint  of 
cold  water,  strain  through  a colander,  and 
add  to  it  ^ pint  of  good  yeast,  which  should 
have  been  put  in  water  overnight  to  take 
off  its  bitterness.  Stir  all  well  together 
with  a wooden  spoon,  audijour  the  mixture 
into  the  centre  of  fhe  flour ; mix  it  to  the 
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substance  of  cream,  cover  it  over  closely, 
and  lot  it  remain  near  the  fire  for  an  hour  ; 
then  add  the  5 pints  of  water,  milk-warm, 
with  two  oz.  of  salt ; pour  this  in,  and  mix 
the  whole  to  a nice  light  dough.  Let  it 
remain  for  about  2 hours ; then  make  it 
into  7 loaves,  and  bake  for  about  IJ  hour 
in  a good  oven.  When  baked,  the  bread 
ohould  weigh  nearly  20  lbs. 

Time. — About  I-2-  hour. 

Bread,  To  Make  Good  Home- 
made. (Miss  Acton’s  Recipe.)  — Ingre- 
piENTS. — 1 quartern  of  flour,  1 large  tahle- 
apoovful  of  solid  breiuer’s  yeast,  or  nearly  1 
Qz.  of  fresh  German  yeast,  IJ  to  pint  of 
warm  milk-and-water. 

Puttheflour  into  alarge  earthenware  bowl 
or  deep  pan ; then,  with  a strong  metal  or 
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wooden  spoon,  hollow  out  the  middle  ; but 
do  not  clear  it  entirely  away  from  the 
bottom  of  the  pan,  as,  in  that  case,  the 
sponge,  or  leaven  (as  it  was  formerly  termed) 
would  stick  to  it,  which  it  ought  not  to  do. 
Next,  take  either  a large  tablespoonful  of 
brewer’s  yeast  which  has  been  rendered 
solid  by  mixing  it  with  plenty  of  cold  water, 
and  letting  it  afterwards  stand  to  settle 
for  a day  and  night ; or,  nearly  an  ounce 
of  German  yeast ; put  it  into  a large  basin, 
and  proceed  to  mix  it,  so  that  it  shall  be  as 
smooth  as  cream,  with  ^ pint  of  warm 
milk-and-water,  or  with  water  only  ; though 
even  a very  little  milk  will  much  improve 
the  bread.  Pour  the  yeast  into  the  hole 
made  in  the  flour,  and  stir  into  it  as  much 
of  that  which  lies  round  it  as  will  make  a 
thjck  bj^tter,  in  which  there  must  be  no 


lumps.  Strew  plenty  of  flour  on  the  top, 
throw  a thick  clean  cloth  over,  and  set  it 
where  the  air  is  warm  ; but  do  not  place  it 
upon  the  kitchen  fender,  for  it  will  become 
too  much  heated  there.  Look  at  it  from 
time  to  time ; when  it  has  been  laid  for 
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nearly  an  hour,  and  when  the  yeast  has 
risen  and  broken  through  the  flour,  so  that 
bubbles  appear  in  it,  you  will  know  that  it 
is  ready  to  be  made  up  into  dough.  Then 
place  the  pan  on  a strong  chair,  or  dresser, 
or  table  of  convenient  height ; pour  into 
the  sponge  the  remainder  of  the  warm  milk- 
and-water  ; stir  into  it  as  much  of  the  flour 
as  you  can  with  a spoon  ; then  wipe  it  out 
clean  with  your  fingers,  and  lay  it  aside. 
Next  take  plenty  of  the  remaining  flour, 
throw  it  on  the  top  of  the  leaven,  and  begin, 
with  the  knuckles  of  both  hands,  to  knead 
it  well.  MTien  the  flour  is  nearly  all 
kneaded  in,  begin  to  draw  the  edges  of  the 
dough  towards  the  middle,  in  order  to  mix 
the  whole  thoroughly ; and  when  it  is  free 
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from  flour  and  lumps  and  crumbs,  and 
does  not  stick  to  the  hands  when  touched, 
it  will  be  done,  and  may  be  covered  with 
the  cloth,  and  left  to  rise  a second  time. 
In  I hour  look  at  it,  and  should  it  have 
swollen  very  much  and  begin  to  crack, 
it  will  be  li^ht.  enough  to  bake.  Turn 
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it  then  on  to  a paste-board  or  very 
clean  dresser,  and  with  a large  sharp 


knife  divide  it  in 
two ; make  it  up 
quickly  into  loaves, 
and  despatch  it  to 
the  oven : make 

PRESCH  BOLL.  , ... 

one  or  two  incisions 
across  the  tops  of  the  loaves,  as  they  will 
• rise  more  easily  if  this  be  done.  If  baked 
: in  tins  or  pans,  rub  them  with  a tiny  piece 
of  butter  laid  on  a piece  of  clean  paper,  to 
; prevent  the  dough  from  sticking  to  them. 


. All  bread  should  be  turned  upside  down, 
or  ondts  side,  as  soon  as  it  is  drawn  from 
the  oven ; if  this  be  neglected,  the  under 
■part  of  the  loaves  will  become  wet  and 
blistered  from  the  steam,  which  cannot 
' then  escape  from  them.  To  make,  the  dough, 
icithout  setting  a sponge,  merely  mix  the 
; yeast  with  the  greater  part  of  the  warm 
! milk-and-water,  and  wet  up  the  whole  of 

■ the  dour  at  once  after  a little  salt  has  been 
1 stirred  in,  proceeding  exactly,  in  every 

other  respect,  as  in  the  directions  just 
given.  As  the  dough  will  soften  in  the 

■ rising,  it  should  be  made  quite  firm  at  first, 
or  it  will  be  too  lithe  by  the  time  it  is 
ready  for  the  oven. 

TijIE. — To  he  left  to  rise  an  hour  the  first 
time,  hour  the  second  time;  to  be  baked 

■ from  1 hour  to  li  hour,  or  baked  in  oneloaf 
. from  IJ  to  2 hours. 


Breakfast  Cakes. — Ingredients, 

1 lb.  of  bread  dough,  2 oz.  of  butter,  2 oz.  of 
sugar,  2 eggs.  Average  Cost,  Gd. 

Beat  all  well  together  in  the  same  man- 
ner as  egg.s  are  beaten,  using  the  hand 
ia.stead'  of  a whisk.  Set  in  a plain  mould  to 
rise  for  'i  hour,  then  bake  in  a gentle  oven. 
When  cut  it  should  present  a honey-comb 
appearance.  It  makes  very  good  toast 
when  stale. 

Time.— li  hour. 


Breakfast  Cakes,  American. — 

I.vgrbdients.— 1 'luart  of  rr\ilk,  1 large 


BRIDE  CAKE. 

spoonful  of  sugar,  1 tsncupf ul  of  yeast,  2 
eggs,  salt,  flour.  Average  Cost,  Id.  each. 

Make  the  batter  as  thick  as  for  bread 
biscuits.  Make  overnight,  and  if  sour  in 
the  morning,  add  4 teaspoonful  of  soda 
dissolved  in  a little  milk.  Serve  hot  with 
butter. 

Time. — i hour  to  bake. 

Breakfasts. — it  will  not  be  necessary 
to  give  here  a long  bill  of  fare  of  cold 
joints,  &c.,  which  may  be  placed  on  the 
sideboard,  and  do  duty  at  the  breakfast- 
table.  Suffice  it  to  say,  that  any  cold  meat 
the  larder  may  furnish  should  be  nicely 
garnished  and  be  placed  on  the  buffet. 
Collared  and  potted  meats  or  fish,  cold 
game  or  poultry,  veal-and-ham  pies,  game- 
and-rumpsteak  pies,  are  all  suitable  dishes 
for  the  breakfast-table  ; as  also  cold  ham, 
tongue,  &c.  &c. 

The  following  list  of  hot  dishes  may  per- 
haps assist  our  readers  in  knowing  what 
to  provide  for  the  comfortable  meal  called 
breakfast.  Broiled  fish,  such  as  mackerel, 
whiting,  herrings,  dried  haddocks,  &c.  ; 
mutton  chops  and  rump-steaks,  broiled 
sheep’s  kidneys,  kidneys  a la  maitre  d’hotel, 
sausages,  plain  rashers  of  bacon,  bacon 
and  poached  eggs,  ham  and  poached  eggs, 
omelets,  plain  boiled  eggs,  ceufs-au-plat, 
poached  eggs  on  toast,  muffins,  toast,  mar- 
malade, butter,  &c.  &c. 

In  the  summer  and  when  they  are  obtain- 
able, always  have  a vase  of  freshly-gathered 
flowers  on  the  breakfast-table,  and,  when 
convenient,  a nicely-arranged  dish  of  fruit ; 
when  sf riwberries  are  in  season,  these  are 
particularly  refreshing ; as  also  grapes,  or 
even  currants,  and  it  is  well  known  that 
breakfast  time  is  the  most  wholesome  one 
to  partake  of  fruit. 

Bride  Cake.— Ingredients /or 
cake. — 5 lbs.  of  fine  flour,  3 lbs.  of  butter,  2 
lbs.  of  currants,  2 lbs.  of  plums  or  sultanas, 
2 lbs.  of  pounded  loaf  sugar,  spice  to  taste, 
IG  eggs,  1 lb.  of  sweet  almonds,.  1 lb.  of 
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candied  peel,  ^ pint  of  white  wine,  3 
glasses  of  brandy . Avekage  Cost,  12.*).  Gd. 

Sift  the  floixr,  which  should  be  of  the  best 
quality  and  perfectly  dry  ; wash,  pick,  and 
di-y  the  currants,  grate  the  nutmeg  and 
see  that  the  other  spice  is  in  the  finest 
powder.  The  almonds  should  be  pounded 
in  a mortar  with  a little  orange-flower 
water,  the  peel  cut  in  neat  slices,  the 
plums  carefully  stoned  and  cut  in  half 
or  chopped,  and  the  eggs  thoroughly 
whisked. 

Work  the  butter  with  the  hand  till  it  is 
like  cream,  stir  in  the  sugar,  beat  the 
whites  of  the  eggs  to  a solid  froth,  and  add 
to  the  butter  and  sugar.  Next  beat  the 
yolks  of  the  eggs,  add  them  with  the 
flavouring  of  spice  to  the  flour,  then  beat 
the  whole  together  for  half  an  hour.  Mix 
in  the  currants,  almonds,  and  candied  peel 
with  the  wine  and  brandy,  and  having  lined 
an  opening  mould  with  buttered  paper  put 
the  mixture  in  and  bake  in  a fairly  quick 
oven,  the  top  of  the  cake,  to  prevent 
burning,  being  covered  with  a buttered 
paper. 

In  baking  a rich  cake  of  this  kind  great 
attention  must  be  paid  to  the  heat  of  the 
oven ; it  should  not  be  too  fierce,  but  have 
moderate  heat  and  bake  the  cake  through. 
To  ascertain  if  it  is  done,  plunge  in  a 
clean  knife  and  withdraw  it  quickly,  and  if 
the  blade  is  bright  and  not  sticky  the  cake 
is  done. 

Spread  with  a thick  layer  of  almond 
paste  and  over  that  put  a thick  layer  of 
sugar  icing.  This  cake  will  serve  also  for 
a clji'istening  one,  when  the  name  is 
generally  worked  in  coloured  sugar,  and  a 
tiny  sugar  cradle  (these  are  sold  at  the 
confectioners’  for  the  purpose)  put  on  the 
top. 

Time. — 5 to  6 hours. 

Brill. — INGREDIENTS. — i 16.  of  Salt  to 
each  gallon  of  water;  a little  vinegar. 
AvEBAGB  .Cost, /ro)R  4s.  to  6s.  each. 


Clean  the  brill,  cut  off  the  fins,  and  rub 
it  over  with  a little  lemon-juice,  to 
preserve  its  whiteness.  Set  the  fish  in 
sufficient  cold  water  to  cover  it ; throw  in 
salt,  in  the  above  proportions,  and  a little 
vinegar,  and  bring  it  gradually  to  boil;  i 
simmer  very  gently  till  the  fish  is  done,  ; 
which  will  be  in  about  10  minutes  for  a 
small  brill,  reckoning  from  the  time  the  i 
water  begins  to  simmer.  It  is  difiBcult  to 
give  the  exact  number  of  minutes  required 
for  cooking  a brill,  as  the  fish  varies  some- 
what in  thickness,  but  the  cook  can 
always  bear  in  mind  that  fish  of  every 
description  should  bo  very  thoroughly 
dressed,  and  never  come  to  table  in  the 


TUB  UniLL. 


least  degree  underdone.  The  time  for 
boiling  of  course  depends  entirely  on  the 
size  of  the  fish.  Serve  it  on  a hot  napkin, 
and  garnish  with  cut  lemon,  parsley, 
horseradish  and  a little  lobster  coral 
sprinkled  over  the  fish.  Send  lobster  or 
shrimp  sauce  and  plain  melted  butter  to 
table  with  it. 

Time. — After  the  water  boils,  a small 
brill,  10  minutes ; a medium-sized  brill,  15 
to  20  minutes ; a large  brill,  4 hour. 

Seasonable  from  August  to  April. 

To  choose  Brill. — The  flesh  of  this  fish, 
like  that  of  turbot,  should  be  of  a 
yellowish  tint,  and  should  be  chosen  on 
account  of  its  thickness.  If  the  flesh  has 
a bluish  tint,  it  i^  not  good, 
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A Brill  and  John  Dory  are  carved  in  the 
-same  manner  as  a Turbot. 


Hote.—The  thick  parts  of  the  middle  of  the 
rcack  are  the  best  slices  in  a brill  or  turbot ; and 
tie  rich  gelatinous  skin  covering  the  fish,  as 
ijcell  as  a little  of  the  thick  part  of  the  fins, 
lire  dainty  morsels,  and  should  be  placed  on 
each  plate. 

Brilla  Soup,  — Ingredients  /or 
for  10  persons. — 4 lbs.  of  shin  of 
ieef,  3 carrots,  2 tumijis,  a large  sjjrig  of 
:hyme,  2 onions,  1 head  of  celery,  salt  and 
■)epper  to  taste,  4 quarts  of  water.  Avee- 
1 iGE  Cost,  3s.  8<Z. 

Take  the  beef,  cut  off  all  the  meat  from 
die  bone,  in  nice  square  pieces,  and  boil 
be  bone  for  4 hours.  Strain  the  liquor, 
et  it  cool,  and  take  off  the  fat ; then  put 
be  pieces  of  meat  in  the  cold  liquor  ; cut 
iniall  the  carrots,  turnips,  and  celery ; 
:hop  the  onions,  add  them  with  the  thyme 
ind  seasoning,  and  simmer  till  the  meat  is 
i ender.  If  not  browrn  enough,  colour  it 
; with  browning, 
j Time.— 6 hours. 


Brioches.— Ingredients.— 1 lb.  of 
flour,  :t  lb.  of  butter,  I oz.  of  German  yeast, 
2 oz.  of  sugar,  6 eggs,  salt,  water.  Aver- 
age Cost,  Is.  8cZ. 

Put  a little  of  the  flour  (about  a quarter) 
on  a board,  hollow  it  in  the  centre  and  put 
in  the  yeast  dissolved  in  a little  warm 
water.  Mis  and  set  the  sponge  to  rise  in  a 
covered  pan  near  the  Are.  Put  the 
remainder  of  the  flour  on  the  board,  and  after 
making  a hole  in  the  centre,  put  in  the 
salt,  butter,  sugar  and  4 eggs,  and  break 
in  the  other  two,  one  after  the  other,  and 
work  till  the  paste  is  smooth.  When  the 
sponge  has  risen  to  double  its  original  size, 
mis  it  with  the  paste  and  again  set  it  to  rise 
for  2 hours.  Then  put  the  paste  on  a 
board,  press  it  out  and  fold  it  over  two  or 
three  times  and  a third  time  set  it  to  rise 
for  2 hours  ; once  more  press  it  out,  fold  it 
up  and  put  it  on  ice  till  Arm.  This  paste 
can  be  used  to  form  small  cakes,  or  for 
cases  for  compotes  or  custards. 

Broiling. — Broiling  is  an  escellent 
mode  of  cooking  tender,  juicy  meat,  from 
the  best  joints  flsh,  &c.,  but  it  is  not  suited 
to  any  other  kinds ; neither  is  it  an 
economical  way  of  cooking,  by  reason  of  its 
taking  so  much  fuel  to  make  a good  broil- 
ing Are,  also  the  meat  losing  more  weight 
than  in  other  modes  of  cooking. 

To  broil  successfully  there  must  be  a 
hot,  clear  Are,  to  start  with,  so  that  the 
albumen  of  the  meat,  suddenly  heated, 
becomes  hardened,  and  a crust  is  formed 
which  effectually  retains  the  juice.  The 
gridiron  should  be  hot  and  well-greased. 
For  broiling,  the  food  should  be  turned 
often  with  tongs  or  some  instrument  that 
will  not  make  holes  or  cut. 

There  are  a few  things  that  do  not 
require  turning,  of  which  one  is  a mush- 
room, which  should  be  broiled  stalk 
upwards.  Salmon  cutlets  are  usually 
wrapped  in  paper.  Split  fish  should  have 
the  cut  side  put  to  the  fire  first,  afterwards 
the  skin, 
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Browning  for  Gravies  and  ■ 

Sauces. — The  browning  for  stock  answers 
equally  well  for  sauces  and  gravies,  when 
it  is  absolutely  necessary  to  colour  them 
in  this  manner ; but  where  they  can  bo 
made  to  look  brown  by  using  ketchup, 
wine,  browned  flour,  tomatoes,  or  any 
coloured  sauce,  it  is  far  preferable.  As, 
however,  in  cooking  so  much  depends  on 
appearance,  perhaps  it  would  be  as  well 
for  the  inexperienced  cook  to  use  the 
artificial  means.  When  no  browning  is  at 
hand,  and  you  wish  to  heighten  the  colour 
of  your  gravy,  dissolve  a lump  of  sugar  in 
an  iron  spoon  close  to  a sharp  fire  ; when 
it  is  in  a liquid  state,  drop  it  into  the 
sauce  or  gravy  quite  hot.  Care,  however, 
must  be  taken  not  to  put  in  too  much,  as 
it  would  impart  a very  disagreeable  flavour 
to  the  preparation. 

Browning,  for  Stock.— Ingre- 
dients.— 2 oz.  of  powdered  sugar,  and  ^ a 
pint  of  luater. 

Place  the  sugar  in  a stewpan  over  a slow 
fire  until  it  begins  to  melt,  keeping  it 
stirred  with  a wooden  spoon  until  it 
becomes  black,  when  add  the  water,  and 
let  it  dissolve.  Cork  closely,  and  use  a 
few  drops  when  required. 

Xi'ofe. — In  Prance,  burnt  onions  are  made  use 
of  for  the  purpose  of  bi'owning.  As  a general 
rule,  the  process  of  browning  is  to  bo  dis- 
couraged, as  apt  to  impart  a slightly  un- 
pleasant flavour  to  the  stock,  and  consequently 
all  soups  made  from  it. 

Brussels  - Sprouts,  Boiled.  — 

Ingredients. — To  each  ^ gallon  of  water 
allots  1 heaped  tahlespoonful  of  salt : a very 
small  piece  of  soda.  Average  Cost,  2d. 
per  lb. 

Clean  the  sprouts  from  insects,  nicely 
wash  them,  and  pick  off  any  dead  or  dis- 
coloured leaves  from  the  outsides ; put 
them  into  a saucepan  of  boiling  water, 
with  salt  and  soda  in  the  above  projjortion  ; 
keep  the  pau  uncovered,  and  let  them  boil 


quickly  over  a brisk  fire  until  tender, 
drain,  dish,  and  serve  with  a tureen  of 
melted  butter,  or  with  a maitre  d’hdtel 
sauce  poured  over  them.  Another  modo 
of  serving  them  is,  when  they  are  dished, 
to  stir  in  about  1 oz.  of  butter  and  a 


seasoning  of  pepper  and  salt.  They  must,  I 
however,  be  sent  to  table  very  quickly,  as,  I 
being  so  very  small,  this  vegetable  soon  I 
cools.  I 

Time. — From  9 to  12  minutes  after  the  I 
water  boils.  I' 

Seasonable  from  Fovemher  to  March.  I 

Bubble-and-Squeak.  (Cold Meat  I 
Cookery.)  — Ingredients. — A few  thin  I; 
slices  of  cold  boiled  beef,  butter,  cabbage,  1 ■' 

sliced  onion,  pepper  and  salt  to  taste.  I’ 
Average  Cost,  exclusive  of  the  cold  beef,  V 

Fry  the  slices  of  beef  gently  in  a little  V 
butter,  taking  care  not  to  dry  them  up.  B- 
Lay  them  on  a flat  dish,  and  cover  with 
fried  greens.  The  greens  may  bo  pre- 
pared  from  cabbage  sprouts  or  green  I' 
savoys.  They  should  bo  boiled  till  tender,  li 
well  drained,  minced,  and  placed  till  quite  li 
hot  in  a fryingpan,  with  butter,  a sliced  B: 
onion,  and  seasoning  of  pepper  and  salt.  Bi 
When  the  onion  is  done,  it  is  ready  Be. 
serve.  B ' 

Time. — Altogether,  ^ hour.  B ' 

Seasonable  at  any  time.  B . 

Bullock’s  Heart,  To  Dress  a.  M 
— Ingredients /o?'  dish  for  G to  S j^ersons. — B 
1 heart,  stuffing  of  veal  forcemeat . Average  B . 
Cost,  2s.  Gd.  B 

Put  the  heart  into  warm  water  to  soak  B , 
fov  2 hours ; then  wipe  it  well  with  a cloth,  fl  , 
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nd,  after  cutting  off  the  lobes,  stuC  the 
aside  with  a highly-seasoned  forcemeat, 
'.’’asten  it  in,  by  means-  of  a needle  and 
loarse  thread  ; tie  the  heart  up  in  paper, 
ind  set  it  before  a good  fire,  being  very 
)articular  to  keep  it  well  basted,  or  it  will 
e dry,  there  being  very  little  of  its  own 
■‘at.  Two  or  three  minutes  before  dishing, 
cemove  the  paper,  baste  well,  and  serve 
^^with  good  gravy  and  red-currant  jelly  or 
melted  butter.  If  the  heart  is  very  large, 
iit  will  require  2 hours,  and,  covered  with  a 
ccaul,  may  be  baked  as  well  as  roasted. 
Time. — Large  heart,  2 hours. 

Seasonable  all  the  year. 

yote. — This  is  an  excellent  family  dish,  is 
e very  savoury,  and,  though  not  seen  at  many 
igood  tables,  may  be  recommended  for  its 
f cheapness  and  economy. 

Buns,  Bath, — Ingredients  for  1 

dozen  huns.—li  lb.  of  flour,  4 eggs,  1 oz.  of 
' German  yeast,  ilb.  of  butter,  J lb.  of  sugar, 

2 02.  of  candied  peel,  some  caraway  comfits. 
Average  Cost,  Is. 

Dissolve  the  yeast  in  4 tablespoonfuls  of 
water  and  mis  it  with  the  yolks  of  the 
eggs,  3 of  the  whites,  and  J lb.  of  flour. 
Beat  the  misture  in  a bowl  and  set  it 


before  the  fire  to  rise.  Eub  the  butter 
with  the  flour,  add  the  peel  sliced  (reserv- 
ing a few  strips  for  the  tops  of  the  buns, 
and  a few  comfits).  When  the  sponge  has 
risen  sufficiently,  mis  all  together,  and  set 
to  rise  again  with  a cloth  thrown  over. 
Form  the  buns,  brush  them  over  whh  the 
remaining  white  of  egg,  ornament  them 
with  the  peel  and  a few  comfits,  and  bake 
in  a quick  oven. 

Time  to  bake,  ^ hour. 


Buns,  Hot  Cross.— >- Ingredients 

for  2 dozen  buns.— 2 lbs.  of  flour,  J lb.  of 
^ojar,  1 wineglassful  of  yeast,  1 pint  of 
milk,  i lb.  of  butter,  1 lb.  of  currants,  J 
lea,>po(mful  of  salt,  1 teaspoonful  of  mixed 
•pice.  Average  Cost,  Ig.  lOd. 


Mis  the  flour  and  sugar,  spice  and  cur- 
rants ; make  a hole  in  the  middle  of  the 
flour,  and  put  in  a glassful  of  thick  yeast 
and  the  milk,  warmed  ; make  a batter  of 
the  surrounding  milk  and  flour,  and  set 
the  pan  covered  before  the  fire,  till  the 
leaven  begins  to  ferment.  Put  to  the 
mass  the  butter  melted,  and  enough  milk 
to  make  a soft  paste  of  all  the  flour.  Form 
the  buns,  and  lay  them  a little  distance 
apart  on  buttered  tins  to  rise  for  J an  hour. 
Cross  them  with  a knife  and  bake  in^a 
quick  oven. 

Time. — 20  minutes  to  bake. 

Seasonable  on  Good  Friday. 

Buns,  Light. — Ingredients  for  1 
dozen  buns. — i teaspoonful  of  tartaric  acid, 
5 teaspoonful  of  bicarbonate  of  soda,  1 lb.  of 
flour,  2 02.  of  butter,  2 02.  of  loaf  sugar, 
ilb.  of  currants  or  raisins — when  liked,  a 
few  caraway  seeds,  h pint  of  cold  new  milk, 
1 egg.  Average  Cost,  9d. 

Eub  the  tartaric  acid,  soda,  and  flour  all 
together  through  a hair  sieve  ; work  tho 
butter  into  the  flour  ; add  the  sugar,  cur- 
rants, and  caraway  seeds,  when  tho 
flavour  of  the 
latter  is  liked. 

Mix  all  these 
ingredients  well 
together ; make 
a hole  in  the 
middle  of  the 
flour,  and  pour  in  the  milk,  mixed  with 
the  egg,  which  should  befell  beaten; 
mix  quickly,  and  set  the  -dough,  ■with  a 
fork,  on  baking-tins,  and  bake  the  buns 
for  about  20  minutes.  This  mixture  makes 
a very  good  cake,  and  if  put  into  a tin, 
should  be  baked  IJ  hour.  Tho  same 
quantity  of  flour,  soda,  and  tartaric  acid, 
with  4 pint  of  milk  and  a little  salt,  wdll 
make  either  bread  or  tea-cakes,  if  wanted 
quickly. 

Time.  20  minutes  for  the  bunsj  if  made 
into  a cake,  li  hour. 
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Buns,  Plain. — Ingredients  for  12 
buns.  1 lb.  of  flour,  6 02.  of  good  butter,  :! 
lb.  of  sugar,  1 egg,  nearly  ^ pmt  of  milk,  2 
small  teaspoonfuls  of  baking-powder,  a few 
drops  of  essence  of  lemon.  Average  Cost, Is. 

Warm  the  butter,  without  oiling  it ; beat 
it  ^vith  a wooden  spoon ; stir  the  flour  in 
gradually  with  the  sugar,  and  mix  these 
ingredients  well  together.  Make  the  milk 
lukewarm,  beat  up  with  it  the  yolk  of  the 
ogg  and  the  essence  of  lemon,  and  stir 
these  to  the  flour,  &c.  Add  the  baking- 
powder,  beat  the  dough  well  for  about  10 
minutes,  divide  it  into  12  pieces,  put  them 
into  buttered  tins  or  cups,  and  bake  in  a 
brisk  oven  from  20  to  30  minutes. 

Time. — 20  to  30  minutes. 

Seasonable  at  any  time. 

Buns,  Recipes  for.— Directions  for 
making  the  following  appear  under  their 
respective  headings : — 

Bath.  I Light.  I Victoria. 

Hot  Cross.  1 Plain.  1 

Buns,  Victoria. — Ingredients /or 
C buns. — 2 02.  of  pounded  loaf  sugar,  1 egg, 
li  02.  of  ground  rice,  2 02.  of  butter,  IJ  02. 
of  currants,  a few  thin  slices  of  candied 
peel,  flour.  Average  Cost,  6d. 

Whisk  the  egg,  stir  in  the  sugar,  and 
beat  these  ingredients  both  together ; beat 
the  butter  to  a cream,  stir  in  the  ground 
rice,  currants,  and  candied-peel,  and  as 
much  flour  as  will  make  it  of  such  a con- 
sistency that  it  may  be  rolled  into  6 or  8 
balls.  Place  these  on  a buttered  tin,  and 
bake  them  from  J to  f hour.  They  should 
be  put  into  the  oven  immediately  or  they 
will  become  heavy,  and  the  oven  should  be 
tolerably  brisk. 

Time.— ^ to  'i  hour. 

Seasonable  at  any  time. 

Butter,  Anchovy. — Ingredients. 
— G anchovies,  1 lb.  of  butter , a small  bunch 
of  parsley.  Average  Cost,  Is.  8d. 


Wash,  bone,  and  pound  the  anchovies, 
scald  the  parsley,  chop  it  and  rub  it 
through  a sieve,  then  rub  all  the  ingre- 
dients together  thoroughly.  This  is  very 
nice  served  with  cold  fish. 

Seasonable  at  any  time. 

Butter,  Browned. — Ingredients'. 

4 lb.  of  butter,  1 tablespoonful  of  minced 
parsley,  3 tablespoonfuls  of  vinegar,  salt 
and  pepper  to  taste. 

Put  the  butter  into  a frying-pan  over  a 
nice  clear  fire,  and  when  it  smokes,  tlirow 
in  the  parsley,  and  add  the  vinegar  and 
seasoning.  Let  the  whole  simmer  for  a 
minute  or  two,  when  it  is  ready  to  serve. 
This  is  a very  good  sauce  for  skate. 

Time.— i hour. 

Butter,  Clarified  . — Put  the  butter  | 
in  a basin  before  the  fire,  and  when  it 
melts,  stir  it  round  once  or  twice  and  let 
it  settle.  Do  not  strain  it  unless  absolutely 
necessary,  as  it  causes  so  much  waste. 
Pour  it  gently  off  into  a clean  dry  jar, 
carefully  leaving  all  sediment  behind.  Let 
it  cool,  and  carefully  exclude  the  air  by 
means  of  a bladder  or  piece  of  wash- 
leather  tied  over.  If  the  butter  is  salt, 
it  may  be  washed  before  melting,  when  it 
is  to  be  used  for  sweet  dishes. 

Butter,  Constituent  Parts  of.  I 

— This  article  of  food  so  largely  used  iu  [ 
England  and  the  Continent  is  now  made  iu  | 
very  great  quantities  iu  factories  in  the  | 
United  States  and  Sweden.  A great  deal  ^ 
of  butter  of  good  quality  is  imported  to  ( 
England  from  both  Ireland  and  Holland,  | 
and  our  own  best  fresh  butter  comes  from  | 
Buckinghamshire,  Suffolk,  Devonshire,  I 
Oxfordshire  and  Yorkshire.  In  Devon- 
shire the  butter  is  made  from  the  clotted 
cream  for  which  that  county  is  famous  and 
the  process  of  turning  it  into  butter  is  but 
a short  one. 

In  other  parts  it  is  reckoned  that  the 
butter  should  come  in  about  15  minuses 


Stilton  Cheese. 


Yorkshirt  Cheese. 


Hens'  Eggs. 


Brittany  Butter. 


Fresh  Butter. 


Gorgoneola  Cheese. 


Turkeys'  Eggs. 


Ducks'  Eggs. 


Ball  of  Butter. 


Bondon  Cheese. 


Camembert  Cheese. 


Curled  Butter. 


Cheshire  Cheese. 


Pat  of  Butter. 


CaeJdar  Cheese. 


';'i 


1 


Butter,  Eggs  and  Cheese 


r 
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it  churning',  but  it  must  bo  remembered  that 
the  temperature  of  the  cream  must  be 
exact,  and  the  thermometer  of  the  dairy 
■when  churning  begins  should  register  from 
00  to  60. 

I Butter  contains  a large  amount  of  heat- 
j giving  properties,  but  the  flesh-forming 
i ones  in  it  are  very  small  and,  ■with  regard 
I to  its  dietetic  qualities,  may  be  regarded 
[ almost  in  the  light  of  animal  oil  or  vege- 
I table  fat. 


Constituent  Parts  of  1 lb.  of  Butter. 


Water  

oz. 

1 

RIT. 

26ii 

Albumenoids 

0 

70 

Starch,  Sugar,  etc.... 

0 

21 

Fat  

14 

14 

Mineral  Matter 

0 

70 

16 

0 

Butter,  Curled  . — Tie  a strong  cloth 
I by  two  of  the  corners  to  an  iron  hook  in 
I the  wall : make  a knot  with  the  other  two 

I ' 

ends, so  that  a stick  might 
pass  through.  Put  the 
butter  into  the  cloth ; 
twist  it  tightly  over  a 
dish,  into  which  the  but- 
ccELED  BUTTEH.  ter  will  faU  through  the 
knot,  so  forming  small 
and  pretty  little  strings.  The  butter  may 
then  be  garnished  with  parsley,  if  to  servo 
with  a cheese  course ; or  it  may  be  sent  to 
table  plain  for  breakfast,  in  an  ornamental 
di.sh.  Squirted  butter  for  garnishing  hams, 
salads,  eggs,  &c.,  is  made  by  forming  a 
piece  of  stiff  paper  in  the  shape  of  a cornet, 
and  squeezing  the  butter  in  fine  strings 
from  the  hole  at  the  bottom.  Scooped  but- 
ter is  made  by  dipping  a teaspoon  or 
scoop>er  in  warm  water,  and  then  scooping 
the  butter  quickly  and  thin.  In  warm 
1 weather,  it  would  not  be  necessary  'to  heat 
1 the  spoon. 

Butter,  Fairy,  — Inoredients, — 
The  yollu  of  two  hard-boile<l  ei/yn,  1 table- 
ejiooTiful  of  oranye-Jlovjer  water,  2 table- 


spoonfuls  of  p)ounded  sugar,  i lb.  of  good 
fresh  butter.  Average  Cost,  7d. 

Boat  the  yolks  of  the  eggs  smoothly  in  a 
mortar,  with  the  orange-flower  water  and  the 
sugar,  until  the  whole 
is  reduced  to  a fine 
paste  ; add  the  butter 
and  force  all  through 
an  old  but  clean  cloth 
by  wringing  the  cloth 

. ,,  , , BHITTANY  BUTTER. 

and  squeezing  the  but- 
ter very  hard.  The  butter  will  then  drop 
on  the  plate  in  large  and  small  pieees,  ac- 
cording to  the  holes  in  the  cloth.  Plain 
butter  may  be  done  in  the  same  mann,or, 
and  is  very  quickly  prepared,  besides  hav- 
ing a very  good  effect. 

Butter,  Lobster. — Ingredients, — 
Lobster  coral,  fresh  butter,  salt  and 
cayenne. 

Rub  down  in  a mortar  the  coral  and  add 
to  it  the  butter,  blending  well  together  till 
a deep  red  colour  is  obtained ; add  cayenne 
and  salt  to  taste,  put  it  into  pots  and  tie 
over  closely. 

Seasonable  at  any  time. 

Butter,  Maitre  d’Hotel  (for  put- 
ting into  Broiled  Fish  just  before  it  is  sent 
to  table). — Ingredients.— .i  lb.  of  butter, 
2 dessertspoonfuls  of  minced  parsley,  salt 
and  pepper  to  taste,  the  juice  of  1 large 
lemon.  Average  Cost,  Gd. 

Workthe  above  ingredients  well  together, 
and  let  them  be  thoroughly  mixed  with  a 
wooden  spoon.  If  this  is  used  as  a sauce, 
it  may  be  poured  either  under  or  over  the 
meat  or  fish  it  is  intended  to  be  served  with. 

Note. — 4 tablespoonfuls  of  Bechamel,  2 table- 
spoonfuls  of  white  stock,  with  2 ounces  of  the 
above  maitre  d’h6tel  butter  stirred  into  it,  and 
just  allowed  to  simmer  for  1 minute,  will  bo 
found  an  excellent  hot  maitre  d’hdtel  sauce. 

Butter,  Melted  . — Ingredients. — 

J lb.  of  butter,  a dessertspoonful  of  Jtour,  1 
wineglassful  of  water,  salt  to  taste.  Aver- 
age Cost,  44d.' 
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BUTTER,  TO  KEEP  FRESH. 


Cut  the  butter  up  into  small  pieces,  put  j 
it  into  a saucepan,  dredge  over  the  flour, 
and  add  the  water  and  a seasoning  of  salt ; 
stir  it  one  way  constantly  till  the  whole  of 
the  ingredients  are  melted  and  thoroughly 
blended.  Let  it  just  boil,  when  it  is  ready 
to  serve.  If  the  butter  is  to  be  melted 
with  cream,  use  the  same  quantity  as  of 
water,  but  omit  the  flour ; keep  stirring  it 
but  do  not  allow  it  to  boil. 

Time. — 1 minute  to  simmer. 

Butter,  Melted  (more  economical). 
— Ingeedients. — 2 02.  of  butter,  1 dessert- 
spoonful of  flour,  salt  to  taste,  J pint  of 
water.  Average  Cost,  2d. 

Mix  the  flour  and  waterto  asmooth  batter, 
which  put  into  a saucepan.  Add  the  butter 
and  a seasoning  of  salt,  keep  stirring  one 
way  till  all  the  ingredients  are  melted  and 
perfectly  smooth ; let  the  whole  boil  for  a 
minute  or  two,  and  serve. 

Time. — 2 minutes  to  simmer. 

Butter,  Melted.  (The  French  Sauce 
Blanche.) — Ingredients. — i lb.  of  fresh 
butter,  1 tablespoonful  of  flour,  salt  to  taste, 

gill  of  water,  J spoonful  of  white  vinegar, 
a very  little  grated  nutmeg.  Average 
Cost,  3d. 

Mix  the  flour  and  water  to  a smooth  batter, 
carefully  rubbing  down  with  the  back  of  a 
spoon  any  lumps  that  may  appear.  Put  it 
.in  a saucepan  with  all  the  other  ingredients, 
and  let  it  thicken  on  the  fire,  but  do  not 
allow  it  to  boil,  lest  it  should  taste  of  the 
flour. 

Time. — 1 minute  to  simmer. 

Butter,  Melted,  made  with 

Milk.  — Ingredients. — 1 teaspoonful  of 
flour,  2 02.  of  butter,  of  millc,  a few 

grains  of  salt.  Average  Cost,  3d. 

Mix  the  butter  and  flour  smoothly  to- 
gether on  a plate,  put  it  into  a lined  sauce- 
pan, and  pour  in  the  milk.  Keep  stirring 
It  one  xvay  over  a sharp  fire ; let  it  boil 
quickly  for  a minute  or  two,  and  it  is  ready 


to  serve.  This  is  a very  good  foundation 
for  onion,  lobster,  or  oyster  sauce  ; using 
milk  instead  of  water  makes  it  look  much 
whiter  and  more  delicate. 

Time. — Altogether,  10  minutes. 

Butter,  Montpelier.  — Ingredi- 
ents. — Watercress,  fresh  butter,  pepper 
or  cayenne,  salt. 

Pick  the  leaves  from  the  cress,  which  must 
be  green  and  fresh,  chop  them  finely,  dry 
them  in  a cloth  and  mince  again,  then  knead 
up  with  fresh  butter  till  it  is  of  a bright 
green,  seasoning  with  pepper  or  cayenne, 
and  salt. 

This  is  useful  for  spreading  croutons  to 
make  a garnish  for  savoury  dishes,  or  for 
appetisans. 

Seasonable  at  any  time. 

Butter,  Rancid,  What  to  do 

with.- — When  butter  has  become  very  ran- 
cid, it  should  be  melted  several  times  by  a 
moderate  heat,  with  or  without  the  addition 
of  water,  and  as  soon  as  it  has  been  well 
kneaded,  after  the  cooling,  in  order  to  cx- 


DISH  OF  ROLLED  BCTTEB. 


tract  any  water  it  may  have  retained,  it 
should  bo  put  into  brown  freestone  pots, 
sheltered  from  the  contact  of  the  air.  The 
French  often  add  to  it,  after  it  has  been 
melted,  a piece  of  toasted  bread,  which 
helps  to  destroy  the  tendency  of  the  butter 
to  rancidity. 

Butter,  to  Keep  Fresh. — Butter 

may  be  kept  fresh  for  ten  or  twelve  days  by 
a very  simple  process.  Knead  it  well  in 
cold  water  till  the  buttermilk  is  extracted  ; 
then  put  it  in  a glazed  jar,  which  invert  in 
another,  putting  into  the  latter  a suflicient 
qiiantity  of  water  to  exclude  tbo  air.  Re- 
new the  water  every  day. 


“ Can  choice  and  costly  dainties  taste  more  sweet 
Than  simple  ones  hy  honest  labour  earned?” 


CABBAGE,  BOILED.  

ABBAGE,  Boiled,  j 

IXGREDifiNTS. — To 
each  ^ gallon  of 
water  allow  1 
heaped  tablespoon- 
fid  of  salt:  a very 
small  piece  of  soda. 
Average  Cost,  Id. 
and  2d.  each. 

Pick  off  all  the 
dead  outside  leaves, 
cut  off  as  much  of 

■ ;he  stalk  as  possible,  and  cut  the  cabbages 
. icross  twice,  at  the  stalk  end ; if  they  should 
'joe  very  large,  quarter  them.  Wash  ttem 
•well  in  cold  water,  place  them  in  a colander 
.and  drain;  then  put  them  into  plenty  of 
fast-boiling  water,  to  which  have  been  added 
'ialt  and  soda  in  the  above  proportions, 
dtir  them  down  once  or  twice  in  the  water, 

■ <eep  the  pan  uncovered,  and  let  them  boil 
•inickly  until  tender.  The  instant  they  are 

■ lone,  take  them  up  into  a colander,  place  a 
plate  over  them, let  them  thoroughly  drain, 
lish,  cut  across  and  across  into  small 
jquare.s,  and  serve. 

TtME. — Large  cabbages,  or  Savoys,  I to  J 
Konr,  young  summer  cabbage,  10  to  13 
minutes,  after  the  water  boils.  ‘ 


CABBAGE,  BED.  « 

1 

« I 

Seasonable,  cabbages  and  sp>routs  of  ') 

various  hinds,  at  any  time.  ' 

Cabbage,  Red,  Pickled — Ingre- 
dients.—Red  cabbages,  salt,  andwater ; to  1 

each  quart  of  vinegar,  i oz.  of  ginger  well  ,'i 

bruised,  1 oz.  of  whole  blade  pepper,  and,  i 

lohen  liked,  a little  cayenne.  Average  1, 

Cost,  Gd.  each.  ■' 

Take  off  the  outside  decayed  leaves  of  a 
nice  red  cabbage,  cut  it  in  quarters,  | 

remove  the  stalks,  and  cut  it  across  in  f 

very  thin  slices.  Lay  these  on  a dish,  and  • 

strew  them  plentifully  with  salt,  covering 
them  with  another 
dish.  Let  them 
remain  for  24  hours  ; 
turn  into  a colander 
to  drain,  and,  if 
necessary,  wipe 
lightly  with  a clean 
soft  cloth.  Put  them 
in  a jar ; boil  up  the 
vinegar  with  spices 
in  the  above  pro- 
portion, and,  when 
cold,  pour  it  over 

the  cabbage.  It  will  bo  fit  for  use  in  a 
week  or  two,  but  if  kept  for  a very  long 

M 
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CABINET  PUDDING. 


time,  the  cabbage  is  liable  to  got  soft  and 
to  discolour.  To  be  really  nice  and  crisp, 
and  of  a good  red  colour,  it  should  be 
eaten  almost  immediately  after  it  is  made. 
A little  bruised  cochineal  boiled  with  the 
vinegar  adds  much  to  the  appearance  of 
this  pickle.  Tie  down  with  bladder,  and 
keep  in  a di-y  i^lace. 

Seasonable  in  July  and  Aiigust,  but 
the  pichle  will  he  much  more  crisp  if  the 
frost  has  just  touched  the  leaves. 

Cabbage,  Red,  Stewed Ingre- 

dients.— 1 red  cabbage,  a small  slice  of 
ham,  i oz.  of  fresh  butter,  1 pint  of  weali 
stocli  or  broth,  1 gill  of  vinegar,  salt  and 
pepper  to  taste,  1 tablespoonful  of  pounded 
sugar.  Average  Cost,  6cZ.  each. 

/ Cut  the  cabbage  into  very  thin  slices, 
put  it  into  a stewpan,  with  the  ham  cut  in 
dice,  the  butter,  pint  of  stock,  and  the 
vinegar ; cover  the  pan  closely,  and  let  it 
stew  for  1 hour.  When  it  is  very  tender, 
add  the  remainder  of  the  stock,  a season- 
ing of  salt  and  pepper,  and  the  pounded 
sugar  ; mix  all  well  together,  stir  over  the 
fire  until  nearly  all  the  liquor  is  dried  away, 
and  serve.  Fried  sausages  are  usually  sent 
to  table  with  this  dish  ; they  should  be  laid 
round  and  on  the  cabbage,  as  a garnish. 

Time. — Rather  more  than  1 hour. 

Seasonable  from  September  to  January. 

Cabbages. — To  these  cauliflowers, 
broccoli  sprouts,  savoys  and  Scotch  kale 
owe  their  origin.  All  are  wholesome  foods, 
richer,  like  all  fresh  vegetable,  in  heat- 
givers  than  flesh-formers  in  the  proportion 
of  parts  of  the  former  to  1 of  the  latter. 

They  contain  more  water,  chiefly  in  the 
inner  leaves,  than  potatoes,  parsnips,  beet- 
root, or  Jerusalem  artichokes,  but  less 
than  onions,  vegetable  marrows,  or  turnips, 
and  the  same  quantity  as  carrots  and 
tomatoes. 

Cabbages  should  always  bo  boiled  in 
plenty  of  water,  quickly,  and  with  the 


lid  off  the  saucepan  and  a tiny  piece  of 
soda  may  be  added  to  keep  them  green. 

The  very  young  white  leaves  of  a white- 
hearted  cabbage  chopped  fine  are  a fairly 
good  substitute  for  lettuce  in  salad  when 
the  latter  are  scarce. 


Constituent  Parts  op  1 lb.  op 
Cabbage. 


Water  

oz. 

...  14 

grs. 

lO.o 

Albumenoids  

...  0 

lO.j 

Starch,  etc 

...  1 

103 

Fat  

...  0 

3.5 

Mineral  Matter  

...  0 

84 

16  0 


Cabbage  Soup. — Ingredients  for 
soup  for  8 persons. — 1 large  cabbage,  3 
carrots,  2 onions,  4 or  5 slices  of  lean  bacon, 
salt  and  pepper  to  taste,  2 quarts  of  medium 
stock.  Average  Cost,  Is.  per  quart. 

Scald  the  cabbage,  cut  it  up  and  drain 
it.  Line  the  stewpan  with  the  bacon,  put 
in  the  cabbage,  carrots,  and  onions ; 
moisten  with  skimmings  from  the  stock, 
and  simmer  very  gently,  till  the  cabbage  is 
tender ; add  the  stock,  stew  softly  for  half 
an  hour-,  and  carefully  skim  off  every 
particle  of  fat.  Season  and  serve. 

Time.— 1§  hour. 

Seasonable  in  winter. 


Cabinet,  or  Boiled  Bread-and- 
Butter  Pudding,  Plain. — Ingredients 
for  good-sized  pudding. — 2 oz.  of  raisins,  a 
few  thin  slices  of  bread  and  butter,  3 eggs,  1 
]}int  of  milk,  sugar  to  taste,  ? nutmeg. 
Average  Cost,  9d. 

Butter  a pudding-basin,  and  line  the 
inside  with  a layer  of  raisins  that  have 
been  iireviously  stoned ; then  nearly  fill 
the  basin  with  slices  of  bread  and  butter 
with  the  crust  cut  off,  and,  in  another 
basin,  beat  the  eggs ; add  to  them  the 
milk,  sugar  and  grated  nutmeg ; mix  all 
well  together,  and  pour  the  whole  on  to 
the  bread  and  butter  ; let  it  stand  i hour, 
then  tie  a floured  cloth  over  it ; boil  for  1 
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hour,  aud  serve  with  sweet  sauce.  Caro 
must  be  taken  that  the  basin  is  quite  full 
before  the  cloth  is  tied  over. 

Time. — 1 Jiour. 

SEisosABLB  at  any  time. 

Cabinet,  or  Chancellor’s 

Padding.— Ingredients /orpuci(iui7  large 
enough  for  Q persons. — IJ  oz.  of  cancliedpeel> 

4 or.  of  citrrants,  a handful  of  sultanas,  a 
fete  slices  of  Savoy  cake,  sponge  cahe,  or 
French  roll,  i eggs,  Ipint  of  milh,  grated 
lemon-rind,  i nutmeg,  3 tahlespoonfuls  of 
sugar.  Average  Cost,  Is.  3d. 

Melt  some  butter  to  oil,  and  with  it, 
well  grease  the  mould  or  basin  in  which 
the  pudding  is  to  be  boiled,  taking  care 
that  it  is  buttered  in  every  part.  Cut  the 
peel  into  thin  slices,  and  place  these  in  a 
fanciful  device  at  the  bottom  of  the  mould, 
and  fin  in  the  spaces  between  with 
currants  and  sultanas ; then  add  a few 
slices  of  sponge  cake  or  French  roll ; drop 
a few  drops  of  melted  butter  on  these,  and 
between  each  layer  sprinkle  a few  currants. 
Proceed  in  this  manner  until  the  mould  is 
nearly  full;  then  fiavour  the  milk  with 
nutmeg  and  grated  lemon-rind;  add  the 

• sugar,  and  stir,  to  this  the  eggs,  which 
: should  be  well  beaten.  Beat  this  mixture 

• for  a few  minutes  ; then  strain  it  into  the 
: mould,  which  should  be  quite  full ; tie  a 

• piece  of  buttered  paper  over  it,  and  let  it 
j stand  for  2 hours  ; then  tie  it  down  with  a 
■cloth,  put  it  into  boiling  water,  and  let  it 
boil  slowly  for  1 hour.  In  taking  it  up,  let 
it  stand  for  a minute  or  two  before  the 
cloth  is  removed  ; then  quickly  turn  it  out 
of  the  mould  or  basin,  and  serve  with 
■ sweet  sauce  separately.  The  flavouring  of 

this  pudding  may  be  varied  by  substituting 
for  the  lemon-rind  essence  of  vanilla  or 
bitter  almonds  ; and  it  may  be  made  much 
richer  by  using  cream ; but  this  is  not  at 
all  necessary. 

Time. — 1 hoar. 

Seasonable  at  any  time. 


Cafe  au  Lait. — This  is  merely  very 
strong  coffee  added  to  a large  proportion 
of  good  hot  milk ; about  6 tablespoonfuls 
of  strong  CO  ffCp-Jjeing  quite  sufficient  for  a 
breakfastcupful  of  milk.  Of  the  essence, 
which  answers  admirably  for  cafd  an,  lait, 
so  much  would  not  be  required.  This  pre- 
parati  on  is  infinitely  superior  to  the  weak 
watery  coffee  so  often  served  at  English 
tables.  A little  cream  mixed  with  the 
milk,  if  the  latter  cannot  be  depended  on  for 
richness,  improves  the  taste  of  the  coffee, 
as  also  the  richness  of  the  beverage. 

Cafe  Noir. — This  is  usually  handed 
round  after  dinner,  and  should  be  drunk 
well  sweetened,  with  the  addition  of  a 
little  brandy  or  liqueurs,  which  may  be 
added  or  not  at  pleasure.  The  coffee 
should  be  made  very  strong,  and  served  in 
very  smfill  cups,  but  never  mixed  with 
milk  or  cream.  Caf&  noir  may  be  made  of 
the  essence  of  coffee  by  pouring  a table- 
spoonful into  each  cup,  and  filling  it  up 
with  boHing  water.  This  is  a very  simple 
and  expeditious  manner  of  preparing 
coffee  for  a large  party,  but  the  essenceffor 
it  must  be  made  very  good,  and  kept  well 
corked  until  required  for  use. 

Cake,  Cliristnias. — Ingredients 

for  good-sized  cake. — 5 teacupfuls  of  flour,  1 
teacupful  of  melted  butter,  1 teacupfxil  of 
cream,  1 teacupful  of  treacle,  1 teacupful  of 
moist  sugar,  2 eggs,  ^ oz.  of  powdered 
ginger,  ^ lb.  of  raisins,  1 teaspoonful  of 
carbonate  of  soda,  1 tablespoonful  of  vine- 
gar. Average  Cost,  Is.  fid. 

Make  the  butter  sufficiently  warm  to 
melt  it,  but  do  not  allow  it  to  oil ; put  the 
flour  into  a basin,  add  to  it  the  sugar, 
ginger,  and  raisins,  which  should  bo 
stoned  and  cut  into  small  pieces.  When 
these  dry  ingredients  are  thoroughly  mixed, 
stir  in  the  butter,  cream,  treacle,  and 
well- whisked  eggs,  and  'boat  the  mixture 
for  a few  minutes.  Dissolve  the  soda 
1 in  the  vinegar,  add  it  to  the  dough,  apd  hq 
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particiilar  that  those  latter  ingredients  are 
well  incorporated  with  the  others;  put 
the  cake  into  a buttered  mould  or  tin, 
place  it  in  a moderate  oven  immediately, 
and  bake  it  from  IJ  to  2i  hours. 

Time. — IJ  to  2i  hours. 


Cake,  Common.  (Suitable  for 
sending  to  Children  at  School.)— Ingredi- 
ents/or  large  cake. — 2 Ihs.  of  flour,  4 oz. 
of  butter  or  clarified  dripping,  4 oz.  of 
caraway  seeds,  J oz.  of  allspice,  4 lb.  of 
pounded  sugar,  1 lb.  of  currants,  1 pint  of 
milk,  3 tablespoonfuls  of  fresh  yeast.  Aver- 
age Cost,  Is.  7d. 

Rub  the  butter  lightly  into  the  flour ; 
add  all  the  dry  ingredients,  and  mix  these 
well  together.  Make  the  milk  warm,  but 
not  hot ; stir  in  the  yeast,  and  with  this 
liquid  mix  the  whole  into  a light  dough  ; 
knead  it  well,  and  line  the  cake  tins  with 
strips  of  buttered  paper ; this  paper 
should  be  about  G inches  higher  than  the 
top  of  the  tin.  Put  in  the  dough ; stand  it 
in  a warm  place  to  rise  for  more  than  an 
hour,  then  bake  the  cakes  in  a well-heated 
oven.  If  tills  quantity  be  divided  into  two, 
they  will  take  from  14  to  2 hours  baking. 

Time. — 14  to  2 hours. 


Cake,  E Gonomical.—  Ingredi- 
ents.— 1 lb.  of  flour,  i lb.  of  sugar,  i lb.  of 
butter  or  lard,  ^Ib.  of  currants,!  teaspoonful 
of  carbonate  of  soda,  the  whites  of  4 eggs, 
4 pint  of  milk.  Average  Cost,  Is.  3d. 

In  making  many  sweet  dishes,  the 
whites  of  eggs  are  not  required,  and  if  well 
beaten  and  added  to  the  above  ingredients, 
make  an  excellent  cake 
with  or  without  currants. 
Beat  the  butter  to  a cream, 
well  whisk  the  whites  of 
the  eggs,  and  stir  all  the 
ingredients  together  but 
the  soda,  which  must  not 
be  added  until  all  is  well 
mixed,  and  the  cake  is 
ready  to  be  put  into  the  oven.  "When  the 


CAKE -MOULD. 


IIADEIUA  CAKC. 


mixture  has  been  well  beaten,  stir  in  the 
soda,  put  the  cake  into  a buttered  mould, 
and  bake  it  in  a moderate  oven  for  I4  hour. 

Time.— 14  hour. 

Cd/ks,  Good  XIolidA)^. — Ingredi- 
ents for  large  cake.— l^d. -worth  of 
Borwick’s  German  baking-powder,  2 lbs.  of 
flour,  6 oz.  of  butter,  i lb.  of  lard.  1 lb.  of 
currants,  4 lb.  of  stoned  and  cut  raisins, 
i lb.  of  mixed  candied  peel,  4 lb.  of  moist 
sugar,  3 eggs,  $ pint  of  cold  milk.  Aver- 
age Cost,  2s.  7d. 

Mix  the  baking-powder  with  the  flour; 
then  rub  in  the  butter  and  lard ; have 
ready  the  currants,  washed,  picked,  and 
dried,  the  raisins 
stoned  and  cut  into 
small  pieces  (not 
chopped),  and  the  peel 
cut  into  neat  slices. 

Add  these  with  the 
sugar  to  the  flour,  &c., 
and  mix  all  the  dry  ingredients  well  to- 
gether. Whisk  the  eggs,  stir  to  them  the 
milk,  and  with  this  liquid  moisten  the 
cake ; beat  it  up  well,  that  all  may  be  very 
thoroughly  mixed ; line  a cake  tin  with 
buttered  paper,  put  in  the  cake,  and  bake 
it  from  24  to  2|  hours  in  a good  oven.  To 
ascertain  when  it  is  done,  plunge  a clean 
knife  into  the  middle  of  it,  and  if,  on 
withdrawing  it,  the  knife  looks  clean,  and 
not  sticky,  the  cake  is  done.  To  prevent 
it  burning  at  the  top,  a piece  of  clean 
paper  may  be  put  over  whilst  the  cake  is 
soaking,  or  being  thoroughly  cooked  in  the 
middle.  A steamer,  such  as  is  used  for 
steaming  potatoes,  makes  a very  good 
cake  tin,  if  it  be  lined  at  the  bottom  and 
sides  with  buttered  paper. 

Time. — 24  to  2|  hours. 

Seasonable  at  any  time. 

Cake,  Luncheon. — Ingredients. 
— 4 lb.  of  butter,  1 lb.  of  flour,  4 oz.  of  cara- 
way seeds,  4 lb.  of  currants,  6 oz.  of  moist 
sugar,  1 oz.  of  candied  peel,  3 eggs,  4 pint  of 


Tennis  Cake. 


I ladeira  Cake. 


Rout  Cakes. 


Wedding  Cake. 


Margipait. 


Baba. 


Tivelfih  Cake. 


Liaieau. 


Cakes. 


Christening  Cane. 


Fancy  Cake. 


Petit  Fours. 


Sponge  Cuke. 
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I 

mill:,  1 tcaspooiifnl  of  carboiiats  of 

soda.  Avekage  Cost,  1.s-.  iid. 

Rub  tho  butter  into  the  flour  until  it  is 
(luito  fine  ; add  tho  caraway  seeds,  currants 
(which  should  bo  nicely  washed,  picked 
and  (.tried),  sujar,  and  candied  pool  cut  into 
thin  slices  ; mis  those  well  together,  and 
moisten  with  tho  eggs, 
which  should  bo  well 
whisked.  Boil  the  milk, 
and  add  to  it.  whilst 
boiling,  the  carbonate 
SMALL  pouxD  CAKES,  of  soda,  which  must  be 
well  stirred  into  it, 
anl,  with  the  milk,  mis  the  other  ingre- 
dients. Butter  a tin,  pour  the  cake  into 
it,  and  bake  it  in  a moderate  osen  from  1 
to  l.V  hour. 

Time. — 1 to  li  hour. 

Seasonable  at  any  time. 


milk,  2 03.  of  sweet  almonds,  1 oz.  of  candied 
iwel.  Average  Cost,  Is.  Ad. 

Boat  tho  butter  to  a cream  ; wash,  pick, 
and  dry  tho  currants  ; whisk  the  eggs ; 
blanch  and  chop  tho  almonds,  and  cut  the 
pool  into  neat  slices.  When  all  these  are 
ready,  mix  the  dry  ingredients  together ; 
then  add  the  butter, 
milk  and  eggs,  and 
beat  tho  mixture 
well  for  a few  min- 
utes. Put  the  cake 
into  a buttered  tin 
or  mould,  and  bake 
it  for  rather  more  than  li  hour.  The 
currants  and  candied  peel  may  be  omitted, 
and  a litle  lemon  or  almond  flavouring  sub- 
stituted for  them ; made  in  this  manner,  tho 
cake  will  be  found  very  good. 

Time. — Rather  more  than  li  hour. 


SPOXGE  CAKE. 


Cake,  Nice  Plain. — Ingredients. 
— 1 lb.  of  flour,  1 teaspoonful  of  Borwick’s 
baking-powder,  i lb.  of  good  dripping,  1 
teacupful  of  moist  sugar,  3 eggs,l  breakfast- 
cupful  of  milk,  1 02.  of  caraway  seeds,  i lb. 
of  currants.  Average  Cost,  Is. 

Put  the  flour  and  the  bakmg-powder  into 
a basin  ; stir  these  together  ; then  rub  in 
the  dripping,  add  the  sugar,  caraway  seeds, 
and  currants;  whisk  the  eggs  with  the 
milk,  and  beat  all  together  very  thoroughly 
until  the  ingredients  are  well  mixed. 
Butter  a tin,  put  in  the  cake,  and  bake  it 
from  1§  to  2 hours.  Let  the  dripping  be 
quite  clean  before  using  ; to  insure  this,  it 
i.s  a good  plan  to  clarify  it.  Beef  dripping 
is  better  than  any  other  for  cakes,  &c.,  as 
mutton  dripping  frequently  has  a very  un- 
pleasant flavour,  which  would  be  imparted 
to  the  preparation. 

Time. — 1*  to  2 hours. 

Seasonable  at  any  lime. 

Cake,  Nice  Useful.— Ingre- 
dients.— J lb.  of  butter,  C oz.  of  currants,  i 
16.  of  sugar,  1 lb.  of  dried  flour,  2 teaspoon- 
f'.ils  of  buking-pimvder,  3 eggs,  1 teacupful  of 


Cake,  Pavini. — Ingredients.— 
J lb.  of  flour,  A lb.  of  ground  rice,  i lb.  of 
raisins  stoned  and  cut  into  small  pieces, 

1 lb.  of  currants,  J lb.  of  butter,  2 oz.  of 
sweet  almonds,  1 lb.  of  sifted  loaf  sugar,  a 
little  nutmeg  grated,  1 pint  of  milk,  1 tea- 
spoonful  of  carbonate  of  soda.  Average 
Cost,  Is.  GtZ. 

Stone  and  cut  the  raisins  into  small 
pieces  : wash,  pick,  and  dry  the  currants  ; 
melt  the  butter  to  a cream,  but  without 
oiling  it ; blanch  and  chop  the  almonds, 
and  grate  the  nutmeg.  'When  all  these  in- 
gredients are  thus  prepared,  mix  them  well 
together  ; make  the  milk  warm,  stir  in  the 
soda,  and  with  this  liquid  make  the  whole 
into  a paste.  Butter  a mould,  rather  more 
than  half  fill  it  with  tho  dough,  and  bake 
the  cake  in  a moderate  oven  from  li  to 

2 hours,  or  less  time  should  it  be  made 
into  two  cakes. 

Time. — IJ  to  2 hours. 

Seasonable  at  any  time. 

Cake,  Plain,  for  Children. — 
Ingredients. — 1 quartern  of  dough,  i lb.  of 
moist  sugar,  i lb.  of  butter  or  good  beef  drip- 
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fing,  i pint  of  warm  milk, i grated  nutmeg  or 
J oz.  of  caraway  seeds.  Average  Cost,  Is. 

If  you  aro  not  in  tho  habit  of  making 
bread  at  home,  procure  the  dough  from  the 
baker’s,  and  as  soon  as  it  comes  in  put  it 
into  a basin  near  the  fire  ; cover  the  basin 
with  a thick  cloth,  and 
let  the  dough  remain 
a little  while  to  rise. 
In  the  meantime,  beat 
the  butter  to  a cream, 
and  make  the  milk  warm ; and  when  the 
dough  has  risen,  mix  with  it  thoroughly  all 
the  above  ingredients,  and  knead  the  cake 
well  for  a few  minutes.  Butter  some  cake 
tins,  half  fill  them,  and  stand  them  in 
a warm  place,  to  allow  the  dough  to  rise 
again.  When  the  tins  are  three-parts  full, 
put  the  cakes  into  a good  oven,  and  bake 
them  from  IJ  to  2 hours.  A few  currants 
might  bo  substituted  for  tho  caraway  seeds 
when  the  flavour  of  the  latter  is  disliked. 

Time. — 1|  to  2 hours. 

Seasonable  at  any  time. 

Cakes,  Making  and  Baking  of. 

— Eggs  should  always  be  broken  into  a 
cup,  the  whites  and  yolks  separated,  and 
they  should  always  bo  strained.  Break- 
ing the  eggs  thus,  the  bad  ones  may  be 
easily  rejected  without  spoiling  the  others, 
and  so  cause  no  waste.  As  eggs  are  used 
instead  of  yeast,  they  should  bo  very 
thoroughly  whisked;  they  are  generally 
sufficiently  beaten  when  thick  enough  to 
carry  the  drop  that  falls  from  the  whisk. 

Loaf  Sugar  should  be  well  pounded,  and 
then  sifted  through  a fine  sieve. 

Currants  should  be  nicely  washed, 
picked,  dried  in  a cloth,  and  then  care- 
fully examined,  that  no  pieces  of  grit  or 
stone  may  bo  left  amongst  them.  They 
should  then  bo  laid  on  a dish  before  the 
fire,  to  bccomo  thoroughly  dry ; as,  if 
added  damp  to  the  other  ingredients,  cakes 
will  bo  liable  to  be  heavy. 

Good  Butter  should  always  be  used  for 
cakes  ; and  if  required  beaten  to  a cream, 


it  saves  much  time  and  labour  to  warm,  but 
not  melt,  it  before  beating. 

The  heat  of  the  oven  is  of  groat  import- 
ance, especially  for  large  cakes.  If  tho 
heat  be  not  tolerably  fierce,  the  batter 
will  not  rise.  If  tho  oven  is  too  quick, 
and  there  is  any  danger  of  the  cake  burn- 
ing or  catching,  put  a sheet  of  clean  white 
paper  over  the  top. 

To  know  when  a cake  is  sufficiently 
baked,  plunge  a clean  knife  into  the 
middle  of  it  ; draw  it  quickly  out,  and  if  it 
looks  in  the  least  sticky  put  the  cake  back, 
and  close  the  oven  door  until  the  cake  is 
done.  Cakes  should  be  kept  in  closed  tin 
canisters  or  jars,  and  in  a dry  place. 
Those  made  with  yeast  do  not  keep  so  long 
as  those  made  without  it. 

Cakes,  Kecipes  for.— Directions 

for  making  tho  following  appear  under 
their  respective  headings; — 


Almond. 

Plain. 

Apple. 

Plain,  for  Children. 

Beef. 

Plum,  Common. 

Breakfast. 

Plum,  Nice. 

Breakfast,  Ameri- 

Pound. 

can. 

Queen. 

Bride. 

Rice. 

Brioches. 

Rock. 

Chocolate. 

Saucer. 

Christmas. 

Savoy. 

Common, for  school. 

Scotch. 

Corn. 

Scrap. 

Cornflour. 

Seed,  Common. 

Drop. 

Seed, Good. 

Economical. 

Snow. 

Holiday. 

Soda. 

Honey. 

Sponge. 

Honore. 

Sponge,  Sma 

Lemon. 

Tea. 

Luncheon. 

Tea,  to  Toast. 

Madeira. 

Tennis. 

Nice  useful. 

Tipsy. 

Oat,  Scotch. 

Veal. 

Pavini. 

Yeast. 

jfofe. — Very  good  cakes  arc  now  made  by  tho 
principal  biscuit  manufacturers,  Huntley  and 

SEED  CAICE. 
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Palmer,  and  Peek,  Frean  and  Co.,  these  keeping 
fresh  longer  than  those  obtained  from  a baker 
or  confectioner. 


TENNIS  CAKE. 


Calf.  — The  maimer  of  cutting  up  a calf 
for  the  English  market  is  to  divide  the 
carcass  into  four  quarters,  with  eleven  ribs 


SIDE  OF  A CALF,  SHOWING  THE 
SEVERAL  J01.NT8. 

to  each  fore  quarter  ; which  are  again  sub- 
divided into  joints,  as  exemplified  on  the  cut. 
Hind  C^mrter : — 

1.  The  loin. 

2.  The  chump,  consisting  of  the  rumj) 

and  hock-lione. 


3.  The  fillet. 

4.  The  hock,  or  hind  knuckle. 

Fore  Quarter ; — 

5.  The  shoulder. 

6.  The  neck. 

7.  The  breast. 

8.  The  fore  knucltlo. 

The  several  parts  of  a moderately- sized 
well-fed  calf,  about  eight  weeks  old,  are 
\ nearly  of  the  following  weights  : — loin  and 
chump  18  lbs.,  fillet  12^  lbs.,  hind  knuckle 
5jlbs.,  shoulder  11  lbs.,  neck  11  lbs.,  breast 
9 lbs.,  and  fore  knuckle  5 lbs. ; making  a 
total  of  144  lbs.  weight.  The  London 
mode  of  cutting  the  carcass  is  considered 
better  than  that  pursued  in  Edinburgh,  as 
giving  three  roasting  joints  and  one  boiling 
in  each  quarter ; besides  the  pieces  being 
more  equally  divided,  as  regards  flesh,  and 
from  the  handsomer  appearance  they  make 
on  the  table. 

Calf’s  Feet,  Baked  or  Stewed. 

— Ingkedients /or  sufficient  for  2' persons. 
— 1 calf’s  foot,  Ipintofmillc,!  pint  of  water, 
1 hlade  of  mace,  the  rind  of  ^ lemon,  pepper 
and  salt  to  taste.  Average  Cost,  Is. 

Well  clean  the  foot,  and  either  stew  or 
bake  it  in  the  mUk-and-water  with  the 
other  ingredients  from  3 to  4 hours.  To 
enhance  the  flavour,  an  onion  and  a small 
quantity  of  celery  may  be  added,-,  if  ap- 
proved ; ^ a teacupful  of  cream,  stirred  in 
just  before  serving,  is  also  a great  improve- 
ment to  this  dish. 

Time.— 3 to  4 lioitrs. 

Seasonable /rom  March  to  October. 

Calf’s  Feet,  Boiled,  and  Pars- 
ley and  Butter. — Ingredients  for  dish 
for  4 or  5 persons. — 2 calf’s  feet,  2 slices  of 
bacon,  2 oz.  of  butter,  2 tablespoonfuls  of 
lemon-juice,  salt  and  whole  pepper  to  taste, 
1 onion,  a bunch  of  savour;/  herbs,  4 cloves, 
1 blade  of  mace,vjater,parsleij  and  butter. 
Average  Cost,  2». 

Procure  2 white  calf’s  feet;  bone  them 
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us  far  as  the  first  joint,  and  put  them  into 
warm  water  to  soak  for  2 hours.  Then  put 
the  bacon,  butter,  lemon-juice,  onion’s, 
herbs,  spices  and  seasoning  into  a stewpan  ; 
lay  in  the  feet,  and  pour  in  just  sufficient 
water  to  cover  the  whole.  Stew  gently  for 
about  3 hours;  take  out  the  feet,  dish 
them  and  cover  with  parsley  and  butter. 
The  liquor  they  were  boiled  in  should  be 
strained  and  put  by  in  a clean  basin  for 
use ; it  will  be  found  very  good  as  an  ad- 
dition to  gravies,  &c. 

Time. — Rather  more  than  3 hours. 
Seasonable /rom  March  to  October. 

Calf’s  Feet,  Fricasseed. —ingre- 
dients.—A set  of  calf’s  feet;  for  the  batter, 
allow  for  each  egg  1 tablespoonful  of  flour, 
1 tablespoonful  of  bread-crumbs,  hot  lard, 
or  clarified  dripping,  pepper  and  salt  to 
taste.  Average  Cost,  9d.  each. 

If  the  feet  are  purchased  uncleaned,  dip 
them  into  warm  water  repeatedly,  and 
scrape  off  the  hair,  first  one  foot  and  then 
the  other,  until  the  skin  looks  perfectly 
clean,  a saucepan  of  water  being  kept  by 
the  fire  until  they  are  finislied.  After  wash- 
ing and  soaking  in  cold  water,  boil  them  in 
just  sufficient  water  to  cover  them,  until 
the  bones  come  easily  away.  Then  pick 
them  out,  and  after  straining  the  liquor 
into  a clean  vessel,  put  the  meat  into  a pie- 
dish  until  the  next  day.  Now  cut  it  down 
in  slices  about  i inch  thick,  lay  on  them  a 
stiff  batter  made  of  egg,  flour  and  bread- 
crumbs in  the  above  proportion ; season 
with  popper  and  salt,  and  plunge  them 
into  a pan  of  boiling  lard.  Fry  the  slices 
a nice  brown,  dry  them  before  the  fire  for 
a minute  or  two,  dish  them  on  a napkin, 
and  garnish  with  tufts  of  parsley.  This 
should  be  oaten  with  melted  butter,  mustard 
and  vinegar.  Be  careful  to  have  the  lard 
boiling  to  set  the  batter,  or  the  pieces  of 
fe^t  will  run  about  the  pan.  The  liquor 
they  wore  boiled  in  should  bo  saved,  and 
will  be  found  useful  for  enriching  gravies, 
making  jellies,  &c. 


Time. — About  3 hours  to  stew  the  feet, 
10  or  15  minutes  tofrg  them. 

Seasonable /rom  March  to  October. 

Note.  This  dish  can  be  highly  rccommcndol 
to  delicate  persons. 

Calf  s Feet  Jelly. — Ingrsdiemts 
for  3 pints.— I quart  of  calf  a feet  altck,  .V  lb. 
of  sugar,  ipiut  of  sherrg,  1 glass  of  bramhj, 
the  shells  and  whites  of  5 eggs,  the  rind  and 
jtiice  of  2 lemons,  A oz.  of  isinglass. 

Prepare  the  stock  as  directed  in  recipe 
for  stock,  taking  care  to  leave  the  sedi- 
ment, and  to  remove  all  the  fat  from  the 
surface.  Put  it  into  a saucepan  cold,  with- 
out clarifying  it ; add  the  remaining  ingre- 
dients, and  stir  them  well  together  before 
the  saucepan  is  placed  on  the  fire.  Then 
simmer  the  mixture  gently  for  i hour,  lui 
do  not  stir  it  after  it  begins  to  warm. 
Throw  in  a teacupful  of  cold  water,  boil 
for  another  5 minutes,  and  keep  the  sauce- 
pan covered  by  the  side  of  the  fire  for 
about  I hour,  but  do  not  let  it  boil  again. 
In  simmering,  the  head  or  scum  may  be 
carefully  removed  as  it  rises ; but 
particular  attention  must  be  given  to  the 
jelly,  that  it  be  not  stirred  in  the  slightest 
degree  after  it  is  heated.  The  isinglass 
should  be  added  when  the  jelly  begins  to 
boil ; this  assists  to  clear  it,  and  makes  it 
firmer  for  turning  out.  Wring  out  a jelly- 
bag  ill  hot  water  ; fasten  it  on  to  a stand, 
or  the  back  of  a chair  ; place  it  near  the 
fire  with  a basin  underneath  it,  and  run 
the  jelly  through  it.  Should  it  not  be 
perfectly  clear  the  first  time,  repeat  the 
process  until  the  desired  brilliancy  is 
obtained.  Soak  the  moulds  in  water, 
drain  them  for  half  a second,  jiour  in  the 
jelly,  and  put  it  in  a cool  place  to  set.  If 
ice  is  at  hand,  surround  the  moulds  with  it, 
and  the  jelly  will  set  sooner,  and  bo  firmer 
when  turned  out.  In  summer  it  is 
necessary  to  have  ice  in  which  to  put  the 
moulds,  or  tho  cook  will  be,  very  likely, 
disappointed,  by  her  jellies  being  in  too 
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liquid  a state  to  turn  out  properly,  unless 
a great  deal  of  isinglass  is  used.  When 
wanted  for  table,  dip  the  moulds  in  hot 
■water  for  a minute,  wipe  the  outside  -\vith 
a cloth,  lay  a dish  on  the  top  of  the  mould, 
turn  it  quickly  over,  and  the  jelly  should 
slip  out  easily.  It  is  sometimes  served 
broken  into  square  lumps,  and  piled  high 
in  glasses.  Earthenware  moulds  are 
preferable  to  those  of  pewter  or  tin  for  red 
jellies,  the  colour  and  transparency  of  the 
composition  being  often  spoiled  by  using 
the  latter.  To  make  this  jelly  more 
economically,  raisin  wine  may  be  substi- 
tuted for  the  sherry  and  brandy,  and  the 
stock  made  from  cow-heels,  instead  of 
calf’s  feet. 

Time. — 20  minutes  to  simmer  the  jelly,  i 
hour  to  remain  covered. 

Seaso.vable  at  any  time. 

Xole.  — As  lemon-juice,  unless  carefully 

• strained,  is  liable  to  make  the  jelly  muddy,  see 

• that  it  is  clear  before  it  is  added  to  the  other 
ingredients.  Omit  the  brandy  when  the  flavour 

. is  objected  to. 

Calfs  Foot  Brotli  . — Ingredients 
for  IJ  pmt  of  broth. — 1 calf  s foot,  3 pints 
of  water,  1 small  lump  of  sugar,  nutmeg  to 
'taste,  the  yolk  ofl  egg,  a piece  of  butter  the 
■ size  of  a nut.  Average  Cost,  llcl. 

Stew  the  foot  in  the  water  with  the  lemon- 
:peel  very  gently,  until  the  liquid  is  half 
wasted,  removing  any  scum  should  it  rise 
"to  the  surface.  Set  it  by  in  a basin  until 
quite  cold,  then  take  off  every  particle  of 
fat.  Warm  up  about  1-  pint  of  the  broth, 
ladding  the  butter,  sugar,  and  a very  small 
quantity  of  grated  nutmeg ; take  it  off  the 
■fire  for  a minute  or  two,  then  add  the 
beaten  yolk  of  the  egg  ; keep  stirring  over 
the  fire  until  the  mixture  tliickcns,  but  do 
not  allow  it  to  boil  again  after  the  egg  is 
•abided,  or  it  will  curdle,  and  the  broth  will 
be  spoiled. 

Time. — To  he  boiled  until  the  liquid  is 
reduced  one  half. 

Seasonable /rom  March  to  October. 


Calf’s  Head  alaMaitre  d’Hotel. 

(Cold  Meat  Cookery.)— Inghedieuts  for 
small  dish — The  remains  of  a cold  calfs 
head,  rather  more  than  ^ pint  of  mattre 
d'hutel  sauce.  Average  Cost,  exclusive  of 
the  meat.  Is. 

Make  the  sauce  by  the  given  recipe,  and 
have  it  sufficiently  thick  that  it  may  nicely 
cover  the  moat ; remove  the  bones  from 
the  head,  and  cut  the  meat  into  neat 
slices.  When  the  sauce  is  ready,  lay  in 
the  meat ; gradually  warm  it  through,  and, 
after  it  boils  up,  lot  it  simmer  very  gently 
for  5 minutes,  and  serve. 

Time. — Rather  more  than  li  hour. 

Seasonable  from  March  to  October. 

Calf’s  Head,  Boiled.  (With  the 

Skin  on.) — Ingredients  for  dish  for  8 or  9 
persons. — Calfs  head,  boiling  water,  bread- 
crumbs, 1 large  bunch  of  parsley,  butter, 
white  pepper  and  salt  to  taste,  4 tablespoon- 
fills  of  melted  butter,  1 tablespoonful  of 
lemon-juice,  2 or  3 grains  of  cayenne.  Ave- 
rage Cost,  4‘S.  6cL 

Put  the  head  into  boiling  water,  and  let 
it  remain  by  the  side  of  the  fire  for  3 or  4 
minutes ; take  it  out,  hold  it  by  the  ear, 
and  with  the  back  of  a knife  scrape  off  the 
hair  (should  it  not  come  off  easily,  dip  the 
head  again  into  boiling  water).  When  per- 
fectly clean,  take  the  eyes  out,  cut  off  the 
ears,  and  remove  the  brain,  which  soak  for 
an  hour  in  warm  water.  Put  the  head  into 
hot  water  to  soak  for  a few  minutes,  to 
make  it  look  white,  and  then  have  ready  a 
stewpan,  into  which  lay  the  head  ; cover  it 
with  cold  water,  and  bring  it  gradually  to 
boil.  Remove  the  scum,  and  add  a little 
salt,  which  assists  to  throw  it  up.  Simmer 
it  very  gently  from  2^-  to  3 hours,  and  when 
nearly  done,  boil  the  brains  for  i hour; 
skin  and  chop  them,  not  too  finely,  and  add 
a tablespoonful  of  minced  parsley  which 
has  been  previously  scalded.  Season  with 
pepper  and  salt,  and  stir  the  brains,  parsley, 
&c.,  into  about  4 tablespoonfuls  of  melted 


CALF’S  HEAD,  BOILED.  90  CALF’S  HEAD,  COLLARED. 


butter ; add  the  lemon-juice  and  cayenne, 
and  keep  these  hot  by  the  side  of  the  fire. 
Take  up  the  head,  cut  out  the  tongue,  skin 
it,  put  it  on  a small  dish  with  the  brains 
round  it ; sprinkle  over  the  head  a few 
bread-crumbs  mixed  with  a little  minced 
parsley ; brown  these  before  the  fire,  and 
serve  with  a tureen  of  parsley  and  butter, 
and  either  boiled  bacon,  ham  or  pickled 
pork  as  an  accompaniment. 

Time.— 2^  to  3 hours. 

Seasonable /rom  March  to  October. 

Calf’s  Head,  Boiled.  (Without 
the  Skin.)  — Ingeedients  for  dish  for  8 
persons.  — Calf  s head,  water,  a little  salt, 
4 tahlespoonfuls  of  melted  butter,  1 table- 
spoonful  of  minced  parsley,  pepper  and  salt 
to  taste,  1 tablespoonful  of  lemon-juice. 
Average  Cost,  4s.  Gd. 

After  the  head  has  been  thoroughly 
cleaned,  and  the  brains  removed,  soak  it  in 


calf’s  head. 


warm  water  to  blanch  it.  Lay  the  brains 
also  into  warm  water  to  soak  and  let  them 
remain  for  about  an  hour.  Put  the  head 
into  a stewpan,  with  sufficient  cold  water 
to  cover  it,  and,  when  it  boils,  add  a little 
salt ; take  off  every  particle  of  scum  as  it 
risies,  and  boil  the  head  until  perfectly 
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tender.  Boil  the  brains,  chop  them,  and 
mix  with  them  melted  butter,  minced  par- 
sley, pepper,  salt  and  lemon-juice  in  the 
above  proportion.  Take  up  the  head,  skin 


the  tongue,  and  put  it  on  a small  dish  with 
the  brains  round  it.  Have  ready  some  par- 
sley and  butter,  smother  the  head  with  it, 
and  the  remainder  send  to  table  in  a tureen. 
Bacon,  ham,  pickled  pork,  or  a pig’s  cheek, 
are  indispensable  with  calf’s  head.  The 
brains  are  sometimes  chopped  with  hard- 
boiled  eggs,  and  mixed  with  a littlo 
Bechamel  or  white  sauce. 

Time. — From  IM'’  hours. 

Seasonable  from  March  to  October. 


Note. — The  liquor  in  which  the  head  was 
boiled  should  be  saved : it  makes  excellent 
soup,  and  will  be  found  a nice  addition  to 
gravies,  &c.  Half  a calf’s  head  is  as  frequently 
served  as  a whole  one,  it  being  a more  conve- 
nient-sized joint  for  a small  family.  It  is  cooked 
in  the  same  manner,  and  served  with  the  same 
sauces  as  in  the  preceding  recipe. 


Calf’s  Head,  Collared  . — Ingre- 
dients.— A calf’s  head,  4 tablespoonfuls  of 
minced  parsley,  4 blades  of  pounded  mace, 
i teaspoonful  of  grated  nutmeg,  whitepepper 
to  taste,  afeiu  thick  slices  of  ham,  the  yolks 
of  6 eggs  boiled  hard.  Average  Cost, 
5s.  Gd. 

Scald  the  head  for  a few  minutes  ; take  > 
it  out  of  the  water,  and  with  a blunt  knifo 
scrape  off  all  the  hair.  Clean  it  nicely,* 
divide  the  head  and  remove  the  brains.'!) 
Boil  it  tender  enough  to  take  out  the  bones, 
which  will  be  in  about  2 hours.  "When  the 
bead  is  boned,  flatten  it  on  the  table, 
sprinkle  over  it  a thick  layer  of  parsley, 
then  a layer  of  ham,  and  then  the  yolk.-,  of 
the  eggs  cut  into  thin  rings  and  put  a 
seasoning  of  pounded  mace,  nutmeg  and 
white  pepper  between  each  layer ; roll  the 
head  up  iu  a cloth,  and  tio  it  up  as  tightly^ 
as  possible.  Boil  it  for  4 hours,  and  whe: 
it  is  taken  out  of  the  pot,  place  a heavyj 
weight  on  the  top,  the  same  as  for  othe: 
collared  meats.  Lot  it  remain  till  cold 
then  remove  the  cloth  and  binding,  and  i' 
will  be  ready  to  serve. 

Time. — Altogether,  b nours. 

Seasonable  from  March  to  October, 


I 
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Calf's  Head,  Fricasseed. 
(Cold  Meat  Cookery.)  — Ingredients. — 
.The  remains  of  a boiled  calf’s  head,  ll,-  pint 
of  the  liquor  in  which  the  head  was  boiled,  1 
I blade  of  pounded  mace,  1 onion  minced,  a 
bunch  of  savoury  herbs,  salt  and  white 
pepper  to  taste,  thichening  of  butter  and 
'four,  the  yolks  of  2 eggs,  1 tablespoonful 
■of  lemon-juice,  forcemeat  balls.  Average 
'.Cost,  exclusive  of  the  meat,  6d. 

Eemove  all  the  bones  from  the  head,  and 
i-cut  the  meat  into  nice  square  pieces.  Put 
Hi  pint  of  the  liquor  it  was  boiled  in  into  a 
• saucepan,  with  mace,  onions,  herbs  and 
- seasoning  in  the  above  proportion ; let  this 
■■simmer  gently  for  J hour,  then  strain  it  and 
?put  in  the  meat.  When  quite  hot  through, 
•thicken  the  gravy  with  a little  butter  rolled 
dn  flour,  and  just  before  dishing  the 
ffricassee,  put  in  the  beaten  yolks  of  eggs, 
land  lemon-juice ; but  be  particular,  after 
•-these  two  latter  ingredients  are  added,  that 
•.the  sauce  does  not  boil,  or  it  will  curdle. 
'jGamish  with  forcemeat  balls  and  curled 
•slices  of  broiled  bacon.  To  insure  the 
•sauce  being  smooth,  it  is  a good  plan  to 
idish  the  meat  flrst,  and  then  to  add  the 
-eggs  to  the  gravy : when  these  are  set , the 
■usance  may  be  poured  over  the  meat. 

Time. — Altogether,  IJ  hour. 

Calf’s  Head,  Hashed.  (Cold 
Meat  Cookery.)  — Ingredients. — The  re- 
mains of  a cold  boiled  calfs  head,  1 quart 
of  the  liquor  in  v:hich  it  was  boiled,  a faggot 
of  savoury  herbs,  1 onion,  1 carrot,  a strip 
of  lemoTirpeel,  2 blades  of  pounded  mace, 
salt  and,  white  pepper  to  taste,  a very  little 
cayenne,  rather  more  than  2 tablespoonfuls 
of  sherry,  1 lahlespoonful  of  lemon-juice,  1 
tahlespoonful  of  mushroom  Icetchup,  force- 
meat balls.  Average  Cost,  exclusive  of 
the  meat,  '.)d. 

Cut  the  meat  into  neat  slices,  and  put 
the  bones  and  trimmings  into  a stewpan 
with  the  above  proportion  of  liquor  that 
the  head  was  boiled  in.  Add  a bunch  of 


savoury  herbs,  1 onion,  1 carrot,  a strip  of 
lemon-peel,  and  2 blades  of  pounded  maco, 
and  let  these  boil  for  1 hour,  or  until  ilio 
gravy  is  reduced  nearly  half.  Strain  it  int  > 
a clean  stewpan,  thicken  it  with  a littlo 
butter  and  flour,  and  add  a flavouring  of 
sherry,  lemon-juice  and  ketchup,  in  the 
above  proportion  ; season  with  pepper,  salt 
and  a little  cayenne ; put  in  the  meat,  lot 
it  gradually  warm  through,  but  not  boil 
more  than  two  or  three  minutes.  Garnish 
the  dish  with  forcemeat  balls  and  pieces  of 
bacon  rolled  and  toasted,  placed  alternately, 
and  send  it  to  table  very  hot. 

Time. — Altogether,  1^  hour. 

Seasonable  from  March  to  October. 

Calf’s  Head,  Moulded,  (Cold  Meat 
Cookery.)— Ingredients.— T/ie  remains  of 
a calf’s  head,  some  thin  slices  of  ham  or 
bacon,  6 eggs  boiled  hard,  1 dessertspoonful 
of  salt,  pepper,  mixed  spice,  and  parsley,  ^ 
pint  of  good  white  gravy.  Average  Cost, 
exclusive  of  the  meat,  Is.  4d. 

Cut  the  head  into  thin  slices.  Butter  a 
tin  mould,  cut  the  yolks  of  eggs  in  half, 
and  put  some  of  them  round  the  tin  ; 
sprinkle  some  of  the  parsley,  spice,  &c., 
over  it ; then  put  in  the  head  and  the 
bacon  in  layers,  adding  occasionally  more 
eggs  and  spice  till  the  whole  of  the  head  is 
used.  Pour  in  the  gravy,  cover  the  top 
with  a thin  paste  of  flour  and  water,  and 
bake  J of  an  hour.  Take  off  the  paste, 
and,  when  cold,  turn  it  out. 

Time. — From  ^ to  1 hour  to  bake  the  pre- 
paration. 

Seasonable /roni  March  to  October. 
Calf’s  Head,  To  Carve.— This  is 

not  altogether  the  most  easy-looking  dish 
to  cut  when  it  is  put  before  a carver  for  the 
first  time ; there  is  not  much  real  difficulty 
in  the  operation,  however,  when  the  head 
has  been  attentively  examined,  and,  after 
the  manner  of  a phrenologist,  you  got  to 
know  its  bumps,  good  and  bad.  In  the 
first  i»laco,  inserting  the  knife  quite  down 
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to  tho  bone,  cut  slices  in  the  direction  cf 
the  lino  A to  B ; with  each  of  these  should 
bo  helped  a pieoo  of  what  is  oalled  the 
throat  sweetbread,  cut  in  the  direction  of 
from  C to  D.  Tho  eye,  and  the  flesh  round, 
aro  favourite  morsels  with  many,  and  should 
bo  given  to  those  at  tho  table  who  aro 
known  to  be  the  greatest  connoisseurs. 


The  jawbone  being  removed,  there  will  then 
bo  found  some  nice  lean  ; and  the  palate, 
which  is  reckoned  by  some  a tit-bit,  lies 
under  the  head.  On  a separate  dish  there 
is  always  served  the  tongue  and  brains, 
and  each  guest  should  bo  asked  to  take 
some  of  these. 

Calf  s Liver  and  Bacon.— Ingre- 

DiENTs/or  large  dish.— 2 lbs.  of  liver,  bacon, 
jpepper  and  salt  to  taste,  a small  piece  of  but- 
ter, flour,  2 tablespioonfuls  of  lemon-juice,  5 
pint  of  water.  Average  Cost,  2s.  6d. 

Cut  the  liver  in  thin  slices,  and  cut  as 
many  slices  of  bacon  as  there  are  of  liver ; 
fry  the  bacon  first,  and  put  that  on  a hot 
dish  before  the  fire.  Fry  tho  liver  in  the 
fat  which  comes  from  the  bacon,  after  sea- 
soning it  with  pepper  and  salt  and  dredging 
over  it  a very  little  flour.  Turn  the  liver 
occasionally  to  prevent  its  burning,  and 
when  done  lay  it  round  the  dish  with  a 
piece  of  bacon  between  each.  Pour  away 
the  bacon  fat,  put  in  a small  piece  of  butter, 
dredge  in  a little  flour,  add  tho  lemon-juice 
and  water,  give  one  boil,  and  pour  it  in  tho 
middle  of  the  dish. 

Time. — According  to  the  thickness  of  Ihe 
slices,  from  5 lo  10  minutes. 

Seasonable /rom  JIarc/i  fo  October.  '< 


I 

I Calf’s  Liver  aux  Fines  Herbes 
and  Sauce  Piquante. — Ingredients /or 
dish  for  8 persons.— A calf's  liver,  jlour,  a 
bunch  of  savoury  herbs,  including  parsley  ; 
when  liked,  2 minced  shalois;  1 teaspoonful 
of  flour,  1 tablespoonful  of  vinegar,  1 table- 
spoonful  of  lemon- juice,  pepper  and  salt  to 
taste,  1 pint  of  water.  Average  Cost,  2«  , 

Procure  a calf  ’ 8 liver  as  white  as  possi- 
ble, and  cut  it  into  slices  of  a good  and 
equal  shape.  Dip  them  in  flour,  and  fry 
them  of  a good  colour  in  a little  butter. 
When  they  are  done,  put  them  on  a dish, 
which  keep  hot  before  the  fire.  Mince  the 
herbs  very  fine,  put  them  in  the  frying- 
pan  with  a little  more  butter  ; add  the  re- 
maining ingredients,  simmer  gently  until 
the  herbs  are  done,  and  pour  over  the  liver 
Time. — According  to  the  thickness  of  the  ■ 
slices,  from  5 to  10  minutes. 

Seasonable  from  March  to  October. 


Calfs  Liver,  Larded  and 

Roasted. — Ingredients /or  dish  for  8 per 
sons. — A calfs  liver,  vinegar,  1 onion,  3 or 
4 spirigs  of  parsley  and  thyme,  salt  and 
pepper  to  taste,  1 bay  leaf,  lardoons,  brown 
gravy.  Average  Cost,  2s.  lOd.  1 1 

Take  a flue  white  liver,  and  lard  it  the 
same  as  a fricandeau  ; put  it  into  vinegar 
with  an  onion  cut  in  slices,  parsley,  thyme,! 
bay-leaf  and  seasoning  in  the  above  pro-, 
portion.  Let  it  remain  in  this  pickle  foil 
24  hours,  then  roast  and  baste  it  frequentlj, 
with  the  vinegar,  &c.  ; glaze  it,  serve  undeij 
it  a good  brown  gravy,  or  sauce  piquante 
and  send  it  to  table  very  hot. 

Time. — Rather  more  than  1 hour.  < 
Seasonable /rom  March  to  October.  * 

JVote. — Calf’s  liver  stuffed  with  forcemeat  (•r 
Fokcemeat),  to  which  has  been  added  a little  fai 
bacon,  will  be  found  a very  savoury  dish.  I 
should  bo  larded  or  wrapped  in  buttered  papeij 
and  roasted  before  a clear  fire.  Brown  gray 
and  currant  jelly  should  be  served  with  it. 


fit 


Camp  Vinegar.— Ingredients.- 
1 head  of  garlic,  i oz.  of  cayenne,  2 tect 
spoonfuls  of  soy,  2 ditto  walnut  ketchup,  I 
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of  vinegar,  cochineal  to  colour.  Aver- 
age Cost,  Si?. 

Slice  the  garlic,  and  put  it,  with  all  the 
I .above  ingredients,  into  a clean  bottle.  Let 
: it  stand  to  infuse  for  a month,  when  strain 
■.  it  off  quite  clear,  and  it  will  be  fit  for  use. 
iKecp  it  in  small  bottles  well  sealed  to  ex- 
. clude  the  air. 

Canapes,  Anchovy.  — Ingredi- 

JENTS  for  12  canapes. — 2 slices  of  stale  bread, 
t’C  anchovies,  2 eggs,  butter  or  clarified  drip- 
,ping,forfnjing.  Average  Cost,  9d. 

Cut  the  bread  one- third  of  an  inch  thick 
»and  stamp  it  out  in  little  rounds.  Fry 
ithem  till  of  a bright  golden  brown.  Boil  the 
eeggs  hard,  and  wash,  bone  and  fillet  the 
lanchovies.  Curl  two  fillets  in  each  round 
.of  bread,  and  fill  the  centre  with  chopped 
wvhite  of  egg  and  the  yellow  rubbed  through 
la  sieve. 

Seasonable  at  any  time. 

Canapes,  Lobster. — Ingredients 
■/or  12  canap4s.~12  croUtons,  prepared  as 
in  preceding  recipe,  a little  lobster  butter, 
'the  tail  of  a small  lobster,  oil,  vinegar  and 
/pepper,  a few  capers.  Average  Cost,  lOd. 

Cut  small  slices  of  the  lobster,  and 
ieoak  them  for  a few  minutes  in  oil  and 
Tvinegar.  Spread  the  croutons  with  the 
Vbutter,  lay  a slice  on  each,  and  two  or 
tithree  layers  on  the  top,  add  a slight  season- 
ing of  pepper,  and  serve  on  a stamped 
;^»aper  garnished  with  parsley  or  watercress. 

Seasonable  at  any  time. 

Canapes,  Savoury.—  Ingredi- 
'ZST  a for  sufficient  for  G persons.— 6 oysters, 
3 anchovies,  1 sardine,  a few  shrimps,  a 
small  head  of  celery,  1 snudl  shalot,  a little 
cress,  mayonnaise  sauce,  some  tarragon,  mont- 
pelier  butte'c,  1 hard-boiled  egg,  lobster  coral, 
uspic  jelly.  Average  Cost,  2s. 

Pound  the  shalot,  shred  the  celery,  bone 
'nd  scale  the  fish,  and  mix,  with  the  cress 
/ md  tarragon,  choppfd  finely.  Fill  small 
I brioche  cases  with  the  mixture,  and  run  a 
I little  butter  round  the  edges,  strew 
h 


chopped  hard-boiled  egg  and  lobster  coral 
on  the  top  of  each,  and  gamish  with  some 
aspic  jelly,  roughed  with  a fork,  and  some 
fresh  parsley. 

Seasonable  in  autumn  and  winter,  as  a 
savoury  at  dimmer. 

Canary  Pudding,  (Very  good.)— 
Ingredients  for  pudding,  sufficient  for 
5 persons. — The  weight  of  3 eggs  in  sugar  and 
butter,  the  weight  of  2 eggs  in  flour,  the  rind 
of  1 smalllemon,  3 eggs.  Average  Cost, 9rZ. 

Melt  the  butter  to  a liquid  state,  but  do 
not  allow  it  to  oil ; stir  to  this  the  sugar 
and  finely-minced  lemon-peel,  and  gradually 
dredge  in  the  flour,  keeping  the  mixtm-e 
well  stirred ; whisk  the  eggs  ; add  these  to 
the  pudding ; beat  all  the  ingredients  until 
thoroughly  blended,  and  put  them  into  a 
buttered  mould  or  basin  ; boil  for  2 hours, 
and  serve  with  sweet  sauce. 

Time.  — 2 hours. 

Seasonable  at  any  time. 

Candied  Chestnuts. — Ingredi- 
ents. — Chestnuts,  lemon-juice,  clarified 
sugar. 

Take  off  the  outer  skin  of  the  nuts,  and 
put  them  into  a pan  of  boiling  water  for  a 
minute  or  so  till  the  second  skin  comes  off 
easily ; after  this  throw  them  into  another 
pan  of  boiling  water  and  boil  till  tender. 
Squeeze  the  juice  of  a lemon  into  a basin  of 
lukewarm  water  and  put  the  chestnuts  in 
this  when  done ; when  cool  dip  them  in 
clarified  sugar  (see  Eecipe)  and  lay  on  a 
slab  to  dry. 

CandiedWalnuts.— Ingredients. 

— Walnuts,  liqueur,  clarified  sugar,  lemon. 

Proceed  in  the  same  manner  as  in  the 
preceding  recipe  for  Candied  Chestnuts,  but 
flavour  the  sugar  with  a little  Benedictine 
or  other  liqueur.  A flavouring  can  also 
be  given  to  the  chestnuts  in  the  same  way. 

Cannelons,  or  Pried  Puffs.— 


Ingredients  for  dish  for  G persons. — .J  lb. 
some  ' of  puff-paste;  apricot, or  any  kind  of  preserve 
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that  may  he  'jyreferred ; hot  lard.  Atera.ge 
Cost,  Is. 

Cannolons,  which  are  made  of  puff-paste 
rolled  very  thin,  with  jam  inclosed,  and  cut 
out  in  long  narrow  rolls  or  puffs,  make  a 
very  pretty  and  elegant  dish.  Make  some 
good  puff-paste  by  the  recipe  given  ; roll  it 
out  very  thin,  and  cut  it  into  pieces  of  an 
equal  size,  about  2 inches  wide  and  8 inches 
long  ; place  upon  each  piece  a spoonful  of 
jam,  wet  the  edges  with  the  white  of  egg, 
and  fold  the  paste  over  twice;  slightly 
press  the  edges  together,  that  the  jam  may 
not  escape  in  the  frying  ; and  when  all  are 
prepared,  fry  them  in  boiling  lard  until  of 
a nice  brown,  letting  them  remain  by  the 
side  of  the  fire  after  they  are  coloured,  that 
the  paste  may  be  thoroughly  done.  Drain 
them  before  the  fire,  dish  on  a d’oyley, 
sprinkle  over  them  sifted  sugar,  and  serve. 
These  cannelons  are  very  delicious  made 
with  fresh  instead  of  preserved  fruit,  such 
as  strawberries,  raspberries,  or  currants : 
it  should  be  laid  in  the  paste,  plenty  of 
pounded  sugar  sprinkled  over,  and  folded  and 
fried  in  the  same  manner  as  stated  above. 

Time. — About  10  minutes. 

Seasonable,  with  jam,  at  any  time. 


Caper  Sauce  (for  Fish).— Ingredi- 
ents for  1 tureen. — i pint  of  melted  butter, 
3 dessertspoonfuls  of 
capers,  1 dessert- 
spoonful  of  their 
liquor,  a small  piece 
of  glaze,  if  at  hand 
(this  may  be  dis- 
pensed with),  5 tea- 
spoonful  of  salt, 
ditto  of  pepper,  1 
tablespoonful  of  an- 
chovy essence.  Aver- 
age Cost,  6d. 

Cut  the  capers 
across  once  or  twice, 
but  do  not  chop  them  fine;  put  them  in  a 
saucepan  with  ^ pint  of  good  melted  butter, 
and  a(Jd  all  the  otEer  ingredients.  Keep 


stirring  the  whole  until  it  just  simmers, 
when  it  is  ready  to  serve. 

Time. — 1 minute  to  simmer. 

Caper  Sauce  (for  Boiled  Mutton).— 
Ingredients  for  sufficient  for  a joint. — J- 
pint  of  melted  butter,  3 tablespoonfuls  of 
capers  or  nasturtiums,  1 tablespoonful  of 
their  liquor.  Average  Cost,  5d. 

Chop  the  capers  twice  or  thrice,  and  add 
them,  with  their  liquor,  to  pint  of  melted 
butter,  made  very  smoothly  with  milk ; 
keep  stirring  well ; let  the  sauce  just 
simmer,  and  serve  in  a tureen.  Pickled 
nasturtium-pods  are  fine-fiavoured,  and  by 
many  are  eaten  in  preference  to  capers. 
They  make  an  excellent  sauce. 

Time. — 2 minutes  to  simmer. 


Caper  Sauce,  A Substitute  for. 

— Ingredients /or  sufficient  for  1 joint. — 
pint  of  melted  butter,  2 tablespoonfuls  of  cut 
parsley,  J teaspoonful  of  salt,  1 tablespoon- 
ful  of  vinegar.  Average  Cost,  3d. 

Boil  the  parsley  slowly  to  let  it  become  a 
bad  colour  ; cut,  but  do  not  chop  it  fine. 
Add  it  to  i pint  of  smoothly -made  melted 
butter,  with  salt  and  vinegar  in  the  above 
proportions.  Boil  up  and  serve. 

Time. — 2 minutes  to  simmer. 


Capsicums,  Pickled.— Ingredi- 
ents.— Vinegar,  ^oz.  of  pounded  mace  and 
5 oz.  of  grated  nutmeg, 
to  each  quart;  brine. 

Gather  the  pods 
with  the  stalks  on, 
before  they  turn  red  ; 
slit  them  down  the 
side  with  a small- 
pointed  knife,  and  re- 
move the  seeds  only ; 
put  them  in  a strong 
brine  for  3 days, 
changing  it  every 

. ,,  , , THE  C.IPSICCM. 

morning ; then  take 

them  out,  lay  them  on  a cloth,  with  another 
one  over  them,  until  they  are  perfectly  fr^ 
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from  moisture.  Boil  sufficient  vinegar  to 
cover  them,  with  mace  and  nutmeg  in  the 
above  proportions ; put  the  pods  in  a jar, 
pour  over  the  vinegar  when  cold,  and  ex- 
clude them  from  the  air  by  means  of  a wet 
bladder  tied  over. 

Carp,  Baked. — Ingredients. — 1 
carp,  forcemeat,  hread-crumbs,  1 oz.  of 
butter,  i pint  of  stoclc  (see  Stock),  ^ pint  of 
port  wine,  6 anchovies,  2 onions  sliced,  1 
bay-leaf,  a faggot  of  sweet  herbs,  flour  to 
thicken,  the  juice  of  1 lemon;  cayenne  and 
,salt  to  taste;  i teaspoonful  of  powdered 
: sugar. 

Stuff  the  carp  with  a deEcate  forcemeat, 
rafter  thoroughly  cleansing  it,  and  sew  it 
up,  to  prevent  the  stuffing  from  falling  out. 
;Eub  it  over  with  an  egg,  and  sprinkle  it 
’with  bread-crumbs ; lay  it  in  a deep  earthen 
lidish,  and  drop  the  butter,  oiled,  over  the 
fbread- crumbs.  Add  the  stock,  onions, 
Ibay-leaf,  herbs,  wine  and  anchovies,  and 


oake  for  1 hour.  Put  1 oz.  of  butter  into  a 
atewpan,  melt  it,  and  dredge  in  sufficient 
ilour  to  dry  it  up;  put  in  the  strained 
liquor  from  the  carp,  stir  frequently,  and 
vhen  it  has  boiled,  add  the  lemon -juice  and 
leaaoning.  Serve  the  carp  on  a dish 
jami.shed  with  parsley  and  cut  lemon,  and 
;he  sauce  in  a boat. 

Time. — It  hour. 

! Seasonable  from  March  to  October. 

t 

i 

! Carp,  Stewed. — Ingredients. — 1 
'arp,  salt,  stock,  2 onions,  0 cloves,  12 
't'teppercoms,  1 blade  of  mace,  ^ pint  of  port 
cine,  the  juice  of  t lemon,  cayenne  and  salt 
I Cl  taste,  a faggot  of  so,vov,r>i  herbs. 

1 


Scale  the  fish,  clean  it  nicely,  and,  if 
very  large,  divide  it ; lay  it  in  the  stewpan, 
after  having  rubbed  a little  salt  on  it,  and 
put  in  sufficient  stock  to  cover  it ; add  the 
herbs,  onions  and  spices,  and  stew  gently 
for  1 hour,  or  rather  more  should  it  be 
very  large.  Dish  up  the  fish  with  great 
care,  strain  the  liquor,  and  add  to  it  the 
port  wine,  lemon-juice  and  cayenne  ; give 
one  boil,  pour  it  over  the  fish  and  servo. 

Time. — hour. 

Seasonable  from  March  to  October. 

N'ote.— This  fish  can  be  boiled  plain  and 
served  with  parsley  and  butter.  Chub  and 
Char  may  be  cooked  in  the  same  manner  as  tlie 
above,  as  also  Dace  and  Eoach. 

Carrot  Jam  (to  imitate  Apricot  Pre- 
serve).— Ingredients. — Carrots;  to  every 
lb.  of  carrot  pulp  allow  1 lb.  of  pounded 
sugar,  the  grated  rtnd  of  1 lemon,  the 
strained  juiceof  2,  G chopped  hitter  almonds, 
2 tablespoonfuls  of  brandy.  Average  Cost 
per  lb.,  Gd. 

Select  young  carrots  ; wash  and  scrape 
them  clean,  cut  them  into  round  pieces,  put 
them  into  a saucepan  with  sufficient  water 
to  cover  them,  and  let  them  simmer  until 
perfectly  soft ; then  beat  them  through  a 
sieve.  Weigh  the  pulp,  and  to  every  lb. 
allow  the  above  ingredients.  Put  the  pulp 
into  a preserving-pan  with  the  sugar,  and 
let  this  bon  for  5 minutes,  stirring  and 
skimming  all  the  time.  When  cold,  add 
the  lemon-rind  and  juice,  almonds  and 
brandy;  mix  these  well  with  the  jam ; then 
put  it  into  pots,  which  must  be  well 
covered  and  kept  in  a dry  place.  The 
brandy  may  be  omitted,  but  the  preserve 
will  then  not  keep  : with  the  brandy  it  will 
remain  good  for  months. 

Time. — About  J hour  to  boil  the  carrots ; 
5 minutes  to  simmer  the  pulp. 

Seasonable  from  July  to  December. 

Carrot  Pudding,  Baked  or 
BoEed. — Ingredients  for  pudding  for  5 
or  6 persons.— i lb.  of  bread-crumbs,  4 ojf. 
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of  suet,  i lb.  of  stoned  raisins,  ^ lb.  of 
carrots,  5 lb.  of  currants,  3 oz.  of  sugar, 

2 eggs,  milk,  a little 
nutmeg.  Average 
Cost,  Is. 

Boil  the  carrots  un- 
til tender  enough  to 
mash  to  a pulp  ; add 
the  remaining  ingre- 
dients, and  moisten 
with  sufficient  milk 
to  make  the  pudding 
of  the  consistency  of 
thick  batter.  If  to 
be  boiled,  put  the 
mixture  into  a but- 
tered basin,  tie  it  down  with  a cloth,  and  boil 
for  hours  ; if  to  be  baked,  put  it  into  a 1 
pic-dish,  and  bake  for  nearly  an  hour  ; turn 
it  out  of  the  dish,  strew  sifted  sugar  over 
it,  and  serve. 

Time. — 2i  hours  to  boil;  1 hour  to  bake. 

Seasonable /rom  September  to  March. 

Carrot  Soup.— Ingredients  for  4 
quarts. — 4 quarts  of  liquor  in  which  a leg  of 
mutton  or  a joint  of  beef  has  been  boiled,  a 
few  beef -bones,  G large  carrots,  2 large 
onions,  1 turnip ; seasoning  of  salt  and 
pepper  to  taste ; cayenne.  Average  Cost, 
exclusive  of  the  liquor,  Qd. 

Put  the  liquor,  bones,  onions,  turnip, 
pepper  and  salt  into  a stewpan,  and  simmer 
for  3 hours.  Scrape  and  cut  the  carrots 
thin,  strain  the  soup  on  them,  and  stew 
them  till  soft  enough  to  pulp  through  a 
hair  sieve  or  coarse  cloth;  then  boil  the 
pulp  with  the  soup,  which  should  be  of  the 
consistency  of  pea-soup.  Add  cayenne. 
Pulp  only  the  red  part  of  the  carrot,  and 
make  this  soup  the  day  before  it  is  wanted. 

Time.— 4.^  hours. 

Seasonable  from  October  to  March. 

Carrot  Soup.— Ingredients  for  2 
quaiis. — 2 lbs.  of  carrots,  3oz.  of  butter,  sea- 
soning to  taste  of  salt  and  cayenne,  2 quarts 
of  stock  or  gravy  soup.  Average  Cost,  Is. 8ci, 


I 

j Scrape  and  cut  out  all  specks  from  the 
I carrots,  wash  and  wipe  them  dry,  and  then 
j reduce  them  into  quarter-inch  slices.  Put 
j the  butter  into  a large  stewpan,  and  when 
it  is  melted,  add  2 lbs.  of  the  sliced  carrots, 
and  let  them  stew  gently  for  an  hour,  with- 
out browning.  Add  to  them  the  soup,  and 
allow  them  to  simmer  till  tender — say  for 
nearly  an  hour.  Press  them  through  a 
strainer  with  the  soup,  and  add  salt  and 
cayenne  if  required.  Boil  the  whole  gently 
for  5 minutes,  skim  well  and  serve  as  hot 
as  possible. 

Time. — li  hour. 

Seasonable /rom  October  to  March. 

Carrots,  Boiled. — Ingredients. — 
, To  each  ^ gallon  of  luater,  allow  one  heaped 
tablespoonf  ul  of  salt ; cairots.  Average 
Cost,  Gd.for  large  bunch. 

Cut  off  the  green  tops,  wash  and  scrape 
the  carrots,  and  should  there  be  any  black 
specks,  remove  them.  If  very  large,  cut 
them  in  halves,  divide  them  lengthwise  into 
four  pieces,  and  put  them  into  boding  water, 
salted  in  the  above  proportion ; let  them 
boil  until  tender,  which  may  be  ascertained 
by  thrusting  a fork  into  them  : dish,  and 
serve  very  hot.  This  vegetable  is  an  indis- 
pensable accompaniment  to  boiled  beef. 
When  thus  served,  it  is  usually  boiled  with 
the  beef  ; a few  carrots  are  placed  round  the 
dish  as  a garnish,  and  the  remainder  sent 
to  table  in  a vegetable-dish.  Young  carrots 
do  not  require  nearly  so  much  boiling,  nor 
should  they  be  divided : these  make  a nice 
addition  to  stewed  veal,  &c. 

Time. — Large  carrots.  If  to  2J  hours; 
young  ones,  about  h hour. 

Seasonable.— roiuigf  carrots  from  April 
to  July,  old  ones  at  any  time. 

Carrots,  Sliced.— ingredients /or 
dish  for  4 persons. — 5 or  6 large  carrots,  a 
large  lump  of  sugar,  1 pint  of  iceak  stock,  2 
oz.  of  fresh  butter,  salt  to  taste.  Average 
Cost,  8<l. 

Scrape  and  wash  the  carrots,  cut  them 
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into  slices  of  an  equal  size,  and  boil  them 
in  salt  and  water  until  half  done ; drain 
them  well,  put  them  into  a stewpan  with 
tlie  sujar  and  stock,  and  let  them  boil 
over  a brisk  fire.  When  reduced  to  a 
glaze,  add  the  fresh  butter  and  a season- 
ing of  'Salt ; shake  the  stewpan  about 
well,  and  when  the  butter  is  well  mixed 
with  the  carrots,  serve.  There  should 
be  no  sauce  in  the  dish  when  it  comes  to 
table,  but  it  should  all  adhere  to  the 
carrots. 

Time. — Altogether,  ^ hour. 

Seasonable. — Young  carrots  from  April 
to  July ; old  ones  at  any  time. 

Carrots,  Stewed. — Ingredients 

for  dish  for  6 persons. — 7 or  8 large  carrots, 
1 teacupful  of  broth,  pepper  and  salt  to 
taste,  i teacupful  of  cream,  thickening  of 
■ butter  and  flour.  Average  Cost,  9d. 

Scrape  the  carrots  nicely,  half  boil,  and 
slice  them  into  a stewpan  ; add  the  broth, 
pepper  and  salt,  and  cream  ; simmer  till 
tender,  and  be  careful  the  carrots  are  not 
broken.  A few  minutes  before  serving, 
mix  a little  flour  with  about  1 oz.  of  butter; 
thicken  the  gravy  with  this,  let  it  just  boil 
up,  and  serve. 

Time. — About  £ hour  to  boil  the  carrots, 
about  20  minutes  to  cook  them  after  they  are 
sliced. 

Seasonable. — Young  carrots  from  April 
to  July ; old  ones  at  any  time. 

Carrots,  To  Dross  (in  the  German 
■’'■Ay).— Ingredients  for  large  dish.— 8 
large  carrots,  3 oz.  of  butter,  salt  to  taste,  a 
very  little  grated  nutmeg,  1 tablespoonful  of 
finely  minced  parsley,  1 dessertspoonful  of 
minced  onion,  rather  more  than  1 pint  of 
tceak  stock  or  broth,  1 tablespoonful  of  flour. 
Average  Cost,  Is. 

Wa.sh  and  scrape  the  carrots,  and  cut 
them  into  slices  of  about  J inch  in  thick- 
ness, Pat  the  butter  into  a stewpan  ; when 
it  is  melted,  lay  in  -arrots,  with  salt. 


nutmeg,  parsley  and  onion  in  the  above 
proportions.  Toss  the  stewpan  over  the 
fire  for  a few  minutes,  and  when  the  carrots 
are  well  saturated  with  the  butter,  pour  in 
the  stock  and  simmer  gently  until  they 
are  nearly  tender.  Then  put  into  another 
stewpan  a small  piece  of  butter  ; dredge  in 
about  a tablespoonful  of  flour,  stir  this 
over  the  fire,  and  when  of  a nice  brown 
colour,  add  the  liquor  that  the  carrots  have 
been  boiling  in  ; let  this  just  boil  up,  pour 
it  over  the  carrots  in  the  other  stewpan, 
and  let  them  finish  simmering  until  quite 
tender.  Serve  very  hot.  This  vegetable, 
dressed  as  above,  is  a favourite  accompani- 
ment to  roast  pork,  sausages,  &c.  &c. 

Time.— About  j hour. 

Seasonable. — Young  carrots  from  April 
to  July ; old  ones  at  any  time. 

Cauliflowers  §1  la  Sauce 

Blanche. — Ingredients /or  large  dish.— 
3 cauliflowers,  ^ pint  of  sauce  blanche,  or 
French  melted  butter,  2 oz.  of  butter,  salt 
and  ivater.  Average  Cost,  Is.  2(7. 

Cleanse  the  cauliflowers  as  in  the  suc- 
ceeding recipe,  and  cut  the  stalks  off  flat  at 
the  bottom  ; boil  them  until  tender  in  salt- 
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and  water,  to  which  the  above  proportion 
of  butter  has  been  added,  and  be  careful  to 
take  them  up  the  moment,  they  are  done, 
or  they  will  break  and  the  appearance  of 
the  dish  will  be  spoiled.  Drain  them  well, 
and  dish  them  in  the  shape  of  a large 

N 


CAULIFLOWERS  OR  BROCCOLI.  98 


CAYENNE  CHEESES, 


cauliflower.  Have  ready  § pint  of  sauce 
made  by  recipe,  pour  it  over  the  flowers, 
and  serve  hot  and  quickly. 

Timk.  — Small  cauliflowers,  12  to  15 
minutes;  large  ones,  20  to  25  minutes,  after  ] 
the  luater  hoils.  ! 

Seasonable /ro)?i  the  beginning  of  June 
to  the  end  of  September. 

Cauliflowers  or  Broccoli, 

Boiled.— Ingredients.— To  each  a gallon  i 
of  water  allow  1 heaped  tablespoonful  of  salt.  | 
Average  Cost,  3d.  to  Gd.  each,  according  i 
to  size. 

Choose  cauliflowers  that  are  close  and 
white  : trim  off  the  decayed  outside  leaves,  i 
and  cut  the  stalk  off  flat  at  the  bottom.  ! 
Open  the  flower  a little  in  places  to  remove 
the  insects,  which  are  generally  found 
about  the  stalk,  and  let  the  cauliflowers  lie  j 
in  salt  and  water  for  an  hour  previous  to  ■ 
dressing  them,  with  their  heads  downwards : 
this  will  effectually  draw  out  all  the  ver- 
min. Then  put  them  into  fast-boiling 
water,  with  the  addition  of  salt  in  the 
above  proportion  and  let  them  boil  briskly 
over  a good  fire,  keeping  the  saucepan  un- 
covered, and  the  water  well  skimmed. 
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When  the  cauliflowers  are  tender,  take 
them  up  with  a slice  ; let  them  drain,  and, 
if  large  enough,  place  them  upright  in  the 
dish.  Serve  with  plain  melted  butter,  a 
little  of  which  may  be  poured  over  the 
flower. 

Time.  — Small  cauliflower,  12  to  15 
minutes,  large  one  20  to  25  minutes,  after 
the  water  boils. 

Seasonable  from  the  beginning  of  June 
to  the  end  of  September. 


Cauliflowers,  with  Parmesan 

Cheese.  — Ingredients  for  dish  for  0 
persons. — 2 or  3 caulijlowers,  rather  more 
than  b pint  of  white  sauce,  2 tablespoonfuls 
of  grated.  Parmesan  or  other  cheese,  2 oz. 
of  fresh  blitter,  3 tablespoonfuls  of  bread- 
crumbs. Average  Cost,  Is.  Gd. 

Cleanse  and  boil  the  cauliflowers  by  the 
preceding  recipe,  drain  them,  and  dish 
them  with  the  flowers  standing  upright. 
Have  ready  the  above  proportion  of  white 
sauce ; pour  suflfleient  of  it  over  the  cauli- 
flowers just  to  cover  the  top ; sprinkle  over 
this  some  rasped  cheese  and  bread-crumbs, 
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and  drop  on  these  the  butter,  which  should 
be  melted,  but  not  oiled.  Brown  with  a 
salamander,  or  before  the  fire,  and  pour 
round,  but  not  over,  the  flowers  the  re- 
mainder of  the  sauce,  with  which  should  be 
mixed  a small  quantity  of  grated  cheese. 

Time. — Altogether,  i hour. 

Seasonable  from  the  beginning  of  June 
to  the  end  of  September. 

Cayenne  Cheeses.— Ingredients 
for  sufficient  for  G persons. — 4 oz.  of  butter, 
A-  lb.  of  flour,  4 oz.  of  grated  cheese,  J tea- 
spoonful of  cayenne,  teaspoonful  of  salt ; 
water.  Average  Cost,  lOd. 

- Rub  the  butter  in  the  flour ; add  tho 
grated  cheese,  cayenne  and  salt,  and  mix 
these  ingredients  well  together.  Moisten 
with  sufficient  water  to  make  the  wdiole 
into  a paste ; roU  out,  and  cut  into  fingers 
about  4 inches  in  length.  Bake  them  in  a 
moderate  oven  a very  Rght  colour,  and 
serve  very  hot. 

Time. — 15  to  20  minutes. 

Seasonable  at  any  time. 
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Cayenne  Vinegar,  or  Essence 
of  Cayenne. — iKOREniENTs. — i oz.  of 
civjenne  pepper,  i pint  of  strong  spirit,  or  1 
pint  of  vinegar. 

Pat  the  -\-inegar,  or  spirit,  into  a bottle, 
■with  the  above  proportion  of  cayenne,  and 
let  it  steep  for  a month,  when  strain  off 
and  bottle  for  use.  This  is  excellent  season- 
ing for  soups  or  sauces,  but  must  be  used 
very  sparingly. 

Celery. — With  a good  heart,  and  nicely 
blanched,  this  vegetable  is  generally  eaten 
raw,  and  is  usually  served  with  the  cheese. 
Let  the  roots  be  washed  free  from  dirt,  all 
the  decayed  and  outside  leaves  being  cut  off, 
preserving  as  much  of  the  stalk  as  possi- 
ble, and  all  specks  or  blemishes  being  care- 
folly  removed.  Should  the  celery  be  large, 
dmde  it  lengthwise  into  quarters,  and 
place  it,  root  downwards,  in  a celery-glass, 
which  should  be  rather  more  than  half 
filled  ■with  water.  The  top  leaves  may  be 
curled,  by  shredding  them  in  narrow  strips 
■with  the  point  of  a clean  skewer,  at  a dis- 
■tance  of  about  4 inches  from  the  top. 
Seasonable  from  October  to  April. 

A'of?.— This  vegetable  is  exceedingly  useful 
for  flavouring  soups,  sauces,  &c.  (the  outside 
leaves  alone  serve  for  this  purpose),  and  makes  a 
very  nice  addition  to  winter  salad. 

Celery  Salad.— ixoBEDiENTs/or  dish 

for  4 persons. — i-  head  of  celery,  J lb.  of 
cheese,  stilton  or  cheddar,  mayonnaise  sauce. 
Aveeage  Cost,  6cJ. 

Geanse  the  celery  and  cut  it  in  small 
dice,  cut  the  cheese  in  small  squares,  and 
mix  these  two  ingredients  with  enough 
mayonnaise  sauce  just  to  mask  them. 
Serve  garnished  ■with  watercress,  in  a glass 
dish. 

Seasonable  at  any  lime. 

Celery  Sauce.  (For  Boiled  Turkey, 
Poultry,  &c.) — Inobedients  for  sufficient 
for  a turkey. — ilarge  hcadji  of  celery,  1 pint 
of'clute  stock,  2 blades  of  mace,  Ismail  bunch 


of  savoury  herbs;  thickening  of  butter  and 
flour,  or  arrowroot,  -1  pint  of  cream  or  milk, 
lemon-juice.  Average  Cost,  with  cream, 
2s. 

Boil  the  celery  in  salt  and  water  until 
tender,  and  cut  it  into  pieces  2 inches  long. 
Put  the  stock  into  a stewpan  with  the  macc 
and  herbs,  and  let  it  simmer  for  1-  hour  to 
extract  their  flavour.  Then  strain  the 
liquor,  add  the  celery,  and  a thickening  of 
butter  kneaded  with  flour,  or,  what  is  still 
better,  with  arrowroot ; just  before  serving, 
put  in  the  cream,  boil  it  up,  and  squeeze  in 
a little  lemon-juice.  If  necessary,  add  a 
seasoning  of  salt  and  white  pepper. 

Time. — 25  minutes  to  boil  the  celery. 

Note. — This  sauce  may  be  made  brown  by 
using  gravy  instead  of  white  stock,  and  flavour- 
ing it  with  mushroom  ketchup  or  Harvey's 
Sauce. 

Celery  Sauce.  (A  more  simple  Ee- 
cipe.)  — Ingredients  for  sufficient  for  a 
turkey. — 4 heads  of  celery,  ^ pint  of  melted 
butter  made  with  milk,  1 blade  of  pounded 
mace;  salt  and  white  pepper  to  taste.  Aver- 
age Cost,  Is. 

Wash  the  celery,  boil  it  in  salt  and  water 
tiU  tender,  and  cut  it  into  pieces  2 inches 
long ; make  4 pint  of  melted  butter  by  recipe; 
put  in  the  celery,  pounded  mace,  and  season- 
ing ; simmer  for  3 minutes,  when  the  sauce 
will  be  ready  to  serve. 

Time. — 25  minutes  to  boil  the  celery. 

I 

Celery  Soup.  — Ingredients  for 
soup  for  9 or  10  persons. — 9 heads  of  celery, 
1 teaspoonf  ul  of  salt,  nutmeg  to  taste,  1 lunq) 
of  sugar,  I pint  of  strong  stock,  a pint  of 
cream  or  milk,  and  2 quarts  of  boiling  water. 
Average  Cost,  with  cream,  3s.  Gd. 

Cut  the  celery  into  small  pieces ; throw 
it  into  the  water,  seasoned  with  the  nutmeg, 
salt  and  sugar.  Boil  it  till  suflicicntly 
tender;  pass  it  through  a sieve,  add  the 
stock,  and  simmer  it  for  half  an  hour.  Now 
put  in  the  cream,  bring  it  to  the  boiling- 
point,  and  serve  immediately. 
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Time.— 1 hour. 

Seasonable /ro)?i  September  to  March. 

Note. — This  soup  can  be  made  brown  instead 
of  white,  by  omitting  the  cream,  and  colouring 
it  a little.  When  celery  cannot  be  procured, 
half  a drachm  of  the  seed,  finely  pounded,  will 
give  a flavour  to  the  soup,  if  put  in  a quarter  of 
an  hour  before  it  is  done.  A little  of  the  essence 
of  celery  will  answer  the  same  purpose. 

Celery,  Stewed,  a la  Creme. — 

Ingredients  for  dish  for  G persons.  — 4 
heads  of  celery  ; to  each  ^ gallon  of  water 
allow  1 heaped  tahlespoonful  of  salt,  1 blade 
of  pounded  mace,  i pint  of  cream.  Aver- 
age Cost,  Is.  M. 

Wash  the  celery  thoroughly ; trim  and 
"boil  it  in  salt  and  water  until  tender.  Put 
the  cream  and  pounded  mace  into  a stew- 
pan,  shake  it  over  the  fire  until  the  cream 
thickens,  dish  the  celery,  pour  over  the 
sauce  and  serve. 

Time. — Large  heads  of  celery,  25  minutes ; 
small  ones,  15  to  20  minutes. 

Seasonable /roni  October  to  April. 

Celery,  Stewed,  with  White 

Sauce. — Ingredients  for  large  dish.  — 6 
heads  of  celery,  1 oz.  of  butter ; to  each  half 
gallon  of  water  allow  1 heaped  teaspoonful 
of  salt,  4-  pint  of  white  sauce  (see  White 
Sauce).  Average  Cost,  Is.  4d. 

Have  ready  sufficient  boiling  water  just 
to  cover  the  celery,  with  salt  and  butter  in 
the  above  proportion.  Wash  the  celery 
well,  cut  off  the  decayed  outside  leaves, 
trim  away  the  green  tops,  and  shape  the 
root  into  a point ; put  it  into  the  boiling 
water,  let  it  boil  rapidly  until  tender,  then 
take  it  out,  drain  well,  place  it  upon  a 
dish,  and  pour  over  it  about  J pint  of  white 
Bauce,  made  by  recipe.  It  may  also  be 
plainly  boiled  as  above,  placed  on  toast, 
and  melted  butter  poured  over,  the  same  as 
asparagus  is  dished. 

TmE.— Large  heads  of  celery,  25  minutes; 
small  ones  15  to  20  mhiides,  after  xvater  boils. 

Seasonable  from  October  to  April. 


Celery,  Stewed,  with  White 

Sauce. — Ingredients  for  sufficient  for  6 or 
8 persons. — 6 heads  of  celery,  4 pint  of  v;hHe 
stock  or  weak  broth,  4 tablespoonfuls  of 
cream,  thickening  of  butter  and  flour,  1 blade 
of  pounded  mace,  avery  little  grated,  nutmeg ; 
pepper  and  salt  to  taste.  Average  Cost, 
Is.  8d. 

Wash  the  celery,  strip  off  the  outer 
leaves,  and  cut  it  into  lengths  of  about  4 
inches.  Put  these  into  a saucepan  with  the 
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broth,  and  stew  till  tender,  which  will  be  ia 
from  20  to  25  minutes ; then  add  the  re- 
maining ingredients,  simmer  altogether  for 
4 or  5 minutes,  pour  into  a dish,  and  serve. 
It  maybe  garnished  with  sippets  of  toasted 
bread. 

Time. — Altogether,  4 hour. 

Seasonable /rom  October  to  April. 

Note.  — By  cutting  the  celery  into  smaller 
pieces,  by  stewing  it  a little  longer,  and,  when 
done,  by  pressing  it  through  a sieve,  the  above 
stew  may  be  converted  into  a Pur^e  of  Celery. 

Celery  Vinegar.  —Ingredients.— 
4 oz.  of  celery  seed,  1 pint  oj  vinegar . 

Crush  the  seed  by  pounding  it  in  a mortar  : 
boil  the  vinegar,  and  when  cold,  pour  it  tc 
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the  seed ; lot  it  infuse  for  a fortnight,  when 
strain  and  bottle  off  for  use.  This  is  fre- 
quently used  in  salads. 

Champagne-Cup. — Ingredients 
for  cup  for  i pei'sons.  — 1 quart  hottle  of 
champagne,  2 bottles  of  Schweppe's  soda- 
water,  1 liqueur-glass  of  hraiuhj  or  curaroa, 
2 tablespoonfuls  of  powdered  sugar,  1 lb.  of 
pounded  ice,  a sprig  of  green  borage.  Aver- 
age Cost.  fo. 

Put  all  the  ingi'edients  into  a silver  cup 
or  bowl ; stir  them  together,  and  serve  the 
same  as  claret-cup.  Should  the  above  pro- 
portion of  sugar  not  be  found  sufficient  to 
suit  some  tastes,  increase  the  quantity. 
TVhen  borage  is  not  easily  obtainable,  sub- 
stitute for  it  a few  slices  of  cucumber. 

Seasonable.— Su/fahZe/or  pic-nics,  balls, 
and  other  festive  occasions. 

Charlotte  aux  Pommes.— In- 
gredients for  dish  for  Q persons. — A few 
slices  of  rather  stale  bread  ^ inch  thi.clc, 
clarified  butter,  apple  marmalade,  with 
about  2 dozen  apples,  J glass  of  sherry. 
Average  Cost,  Is.  4d. 

Cut  a slice  of  bread  the  same  shape  as 
the  bottom  of  a plain  round  mould,  which 


CH.VELOTrE  AUX  POMMES. 


has  been  well  buttered,  and  a few  strips  the 
lieiglit  of  the  mould,  and  about  l.^-  inch 
wide  ; dip  the  bread  in  clarified  butter  (or 
spread  it  with  cold  butter,  if  not  wanted 
quite  so  rich) ; place  the  round  piece  at  the 
bottom  of  the  mould,  and  set  the  narrow 
I strips  up  the  aides  of  it,  overlapping  each 
I other  a little,  that  no  juice  from  the  apples 
I may  escape,  and  that  they  may  hold  firmly 
I tj  the  mould.  Brush  the /u<er/or  over  with 
' t!ic  white  of  egg  Hhis  will  assist  to  make 


the  case  firmer)  ; fill  it  with  the  apple  mar- 
malade, with  the  addition  of  a little  sherry, 
and  cover  them  with  a round  piece  of  bread, 
also  brushed  over  with  egg,  the  same  as  tho 
bottom ; slightly  press  the  bread  down  to 
make  it  adhere  to  the  other  pieces  ; put  a 
plate  on  the  top,  and  bake  the  charlotte  in 
a brisk  oven,  of  a light  colour.  Turn  it  out 
on  the  dish,  strew  sifted  sugar  over  the 
top,  and  pour  round  it  a little  melted  apri- 
cot jam. 

Time.— 40  to  50  minutes. 

Seasonable /ro7R  July  to  March. 

Charlotte  aux  Pommes.  (An 

Easy  Method  of  Making.) — Ingredients 
for  dish  for  6 persons. — h lb.  of  flour,  lb.  of 
butter,  i lb.  of  powdered  sugar,  ^ teaspoonful 
of  bahing-powder,  1 egg,  milk,  1 glass  of 
raisin-wine,  apple  marmalade,  J pint  of 
cream,  2 dessertspoonfuls  of  pounded  sugar, 
2 tablespoonfuls  of  lemon-juice.  Average 
Cost,  2s. 

Make  a cake  with  the  flour,  butter, 
sugar  and  baking-powder  ; moisten  with 
the  egg  and  sufficient  milk  to  make  it  the 
proper  consistency,  and  bake  it  in  a round 
tin.  "When  cold,  scoop  out  the  middle, 
leaving  a good  thickness  all  round  the 
sides,  to  prevent  them  breaking ; take 
some  of  the  scooped-out  pieces*  which 
should  be  trimmed  into  neat  slices ; lay 
them  in  the  cake,  and  pour  over  sufficient 
raisin-wine,  with  the  addition  of  a little 
brandy,  if  approved,  to  soak  them  well. 
Have  ready  some  apple  marmalade,  made 
by  recipe ; place  a layer  of  this  over  the 
soaked  cake,  then  a layer  of  cake  and  a 
layer  of  apples  ; whip  the  cream  to  a froth, 
mixing  with  it  the  sugar  and  lemon-juice ; 
pile  it  on  tho  top  of  the  charlotte,  and 
garnish  it  with  pieces  of  clear  apple  jelly. 
This  dish  is  served  cold,  but  may  be  eaten 
hot  by  omitting  the  cream,  and  merely  gar- 
nishing tho  top  with  bright  jelly  just  beforq 
it  is  sent  to  table. 

Time. — 1 hour  to  bake  the  cake. 

Seasonable /ro)«  July  to  March, 
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Charlotte  Husse. — Ingredients 
for  dish  for  G persons. — About  18  Savoy 
biscuits,  j’i  pint  of  cream,  flavouring  of 
vanilla,  liqueurs,  or  wine,  1 tablespoonful  of 
pounded  sugar,  4 oz.  of  isinglass.  Average 
Cost,  2.s.  2d. 

Procure  about  18  Savoy  biscuits,  or 
ladies’-fingers,  as  they  are  sometimes 
called ; brush  the  edges  of  tliem  with  the 
white  of  an  egg,  and  line  the  bottom  of  a 
plain  round  mould,  placing  them  like  a 
star  or  rosette.  Stand  them  upright  all  j 
round  the  edge,  carefully  put  them  so 
closely  together  that  the  white  of  egg 
connects  them  firmly,  and  place  this  case 
in  the  oven  for  about  5 minutes,  just  to 
dry  the  egg.  Tv'hisk  the  cream  to  a stiff 
froth,  with  the  sugar,  fiavouring  and 
melted  isinglass  ; fill  the  charlotte  with 
it,  cover  with  a slice  of  sponge-cake  cut 
in  the  shape  of  the  mould ; place  it  in  ice, 
where  let  it  remain  till  ready  for  table ; 
then  turn  it  on  a dish,  remove  the  mould, 
and  serve.  1 tablespoonful  of  liqueur  of 
any  kind,  or  4 tablespoonfuls  of  wine, 
would  nicely  flavour  the  above  proportion 
of  cream.  For  arranging  the  biscuits  in 
the  mould,  cut  them  to  the  shape  required, 
so  that  they  fit  in  nicely,  and  level  them 
with  the  mould  at  the  top,  that,  when 
turned  out,  there  may  be  something  firm 
to  rest  upon.  Great  care  and  attention  is 
required  in  the  turning  out  of  this  dish, 
that  the  cream  does  not  burst  the  case ; 
and  the  edges  of  the  biscuits  must  have  the 
smallest  quantity  of  egg  brushed  over 
them,  or  it  would  stick  to  the  mould,  and 
so  prevent  the  charlotte  from  coming  away 
qiroperly. 

Time. — 5 minutes  in  the  oven. 

Seasonable  at  any  time. 

CheeSG. — cheese  is  the  curd  formed 
from  milk  by  artificial  coagulation,  pressed 
and  dried  for  use.  Curd,  called  also  caseiu 
and  caseous  matter,  or  the  basis  of  cheese, 
exists  in  the  milk,  and  not  in  the  cream, 


and  requires  only  to  be  separated  by  coagu- 
lation : the  coagulation,  however,  supposes 
some  alteration  of  the  curd.  By  means  of 
the  substance  employed  to  coagulate  it,  it 
is  rendered  insoluble  in  water.  When  the 
curd  is  freed  from  the  whey,  kneaded  and 
pressed  to  expel  it  entirely,  it  becomes 
cheese : this  assumes  a degree  of  transpar- 
ency, and  possesses  many  of  the  properties 
of  coagulated  albumen.  If  it  be  well  dried, 
it  does  not  change  by  exposure  to  the  air ; 
but  if  it  contain  moisture,  it  soon  putrefies ; 
it  therefore  requires  some  salt  to  preserve 
it,  and  this  acts  likewise  as  a kind  of  sea- 
soning. All  our  cheese  is  coloured  more  or 
less,  except  that  made  from  skimmed  milk. 


STILTOX  CHEESE. 


The  colouring  substances  employed  are  ar- 
natto,  turmeric,  or  marigold,  all  perfectly 
harmless  unless  they  are  adulterated  ; and 
it  is  said  that  arnatto  sometimes  contains 
red  lead. 

Cheese  varies  in  quality  and  richness 
according  to  the  materials  of  which  it  is 
composed.  It  is  made — 1.  [Of  entire  milk, 
as  in  Cheshire ; 2.  of  milk  and  cream,  as 
at  Stilton ; 3.  of  new  milk  mixed  with 
skimmed  milk,  as  in  Gloucestershire ; 4.  of 
skimmed  milk  only,  as  in  Suffolk,  Holland, 
and  Italy. 

The  pi'incipal  varieties  of  cheese  used  in 
England  are  the  following : Cheshire  cheese, 
famed  all  over  Europe  for  its  rich  quality 
and  fine  piquant  flavour.  It  is  made  of 
entire  now  milk,  the  cream  no^  being  takeq 
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oft’.  Gloucester  cheese  is  much  milder  in  its 
taste  than  the  Cheshire.  There  are  two 
kinds  of  Gloucester  cheese,  single  and 
double : — Single  Gloucester  is  made  of 
skimmed  milk,  or  of  the  milk  deprived  of 
half  the  cream;  Double  Gloucester  is  a 
cheese  that  pleases  almost  every  palate ; it 
is  made  of  the  whole  milk  and  cream. 


CHCDDAIl  CHEESE. 


Stilton  cheese  is  made  by  adding  the  cream 
of  one  day  to  the  entire  milk  of  the  next : 
it  was  first  made  at  Stilton,  in  Leicester- 
shire. Sage  cheese  is  so  called  from  the 
practice  of  colouring  some  curd  with 
bruised  sage,  marigold-leaves  and  parsley, 
and  mixing  this  with  some  uncoloured  curd. 
With  the  Eomans,  and  during  the  middle 
ages,  this  practice  was  extensively  adopted. 
Cheddar  cheese  much  resembles  Parmesan. 
It  has  a very  agreeable  taste  and  flavour, 
and  has  a spongy  appearance.  Brichhat 
cheese  has  nothing  remarkable  except  its 
form.  It  is  made  by  turning  with  rennet 
: a mixture  of  cream  and  new  milk  ; the 
' curd  is  put  into  a wooden  vessel  the  shape 
' of  a brick,  and  is  then  pressed  and  dried  in 
the  usual  way.  Dunlop  cheese  has  a pecu- 
liarly mild  and  rich  taste : the  best  is  made 
■ entirely  from  new  milk.  New  cheese  (as  it 
is  called  in  London)  is  made  chiefly  in 
Lincolnshire,  and  is  either  made  of  all 
cream,  or,  like  Stilton,  by  adding  the  cream 
of  one  day’s  milking  to  the  milk  that  eomes 
immediately  from  the  cow : they  are 
extremely  thin,  and  are  compressed  gently 
two  or  three  times,  tamed  for  a few  days, 
and  then  eaten  new,  with  radishes,  salad. 
&c.  Skirnmed  milk  cheese  is  njadc  for  sea 
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voyages  principally.  An  excellent,  but 
little  known  English  cheese  is  called  Wens- 
leydale,  taking  its  name  from  the  small 
village  in  Yorkshire  where  it  is  made. 
Dorsetshire  produces  a very  good  cheesei 
called  Blue  Veiny,  from  its  blue  veined 
appearance.  Both  these  cheeses  resemble 
Stilton.  Parmesan  cheese  is  made  iu 
Parma  and  Piacenza.  It  is  the  most 
celebrated  of  all  cheeses ; it  is  made  en- 
tirely of  skimmed  cow’s  milk ; the  high 
flavour  which  it  has  is  supposed  to  be  owing 
to  the  rich  herbage  of  the  meadows  of  the 
Po,  where  the  cows  are  pastured.  The 
best  Parmesan  is  kept  for  three  or  four 
years,  and  none  is  carried  to  market  till  it 
is  at  least  six  months  old.  Dutch  cheese 
derives  its  peculiar  pungent  taste  from  the 
practice  adopted  in  Holland  of  coagulating 
the  milk  with  muriatic  acid ' instead  of 
rennet.  Siviss  cheeses,  iu  their  several 
varieties,  are  all  remarkable  for  their  fine 
flavour ; that  from  Oruyere,  a bailiwick  in 
the  canton  of  Fribourg,  is  best  known  in 
England  ; it  is  flavoured  by  the  dried  herb 
of  melilotos  officinalis  in  powder.  Cheese 
from  milk  and  potatoes  is  manufactured 
in  Thuringia  and  Saxony.  Camembert  is 
a very  much  esteemed  cheese  coming  from 
Brittany,  it  is  small  and  flat,  with  a dark 
rind.  Roquefort  is  a rich  cheese  made  in 
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the  south  of  France,  from  the  milk  of  sheep 
and  goats.  Cream  cheese,  although  so 
called,  is  not  properly  cheese,  but  is 
nothing  more  than  cream  dried  sufficiently 
to  be  cut  with  a knife. 

CheeSG. — in  families  where  much 
cheese  is  consumed,  and  it  is  bought  in 
largo  quantities,  a piece  from  the  whole 
cheese  should  bo  cut,  the  larger  quantity 


CHEESE  HISCUITS. 


104 


CHEESE,  SERVING. 


spread  with  a thickly-buttered  sheet  of 
white  paper,  and  the  outside  occasionally 
wiped.  To  keep  cheeses  moist  that  arc  in 
daily  use,  when  they  come  from  table  a 
damp  cloth  should  be  wrapped  round  them, 
and  the  cheese  put  into  a pan  with  a cover 
to  it,  in  a cool  but  not  very  dry  place.  To 
ripen  cheeses,  and  bring  them  forward,  put 
them  into  a damp  cellar ; and  to  check  too 
large  a production  of  mites,  spirits  may  be 
poured  into  the  parts  affected.  Pieces  of 
cheese  which  are  too  near  the  rind,  or  too 
dry  to  put  on  table,  may  be  made  into 
Welsh  rarebits,  or  grated  down  and  mixed 
with  macaroni.  Cheeses  may  be  preserved 
in  a perfect  state  for  years,  by  covering 
them  with  parchment  made  pliable  by 
soaking  in  water,  or  by  rubbing  them  over 
with  a coating  of  melted  fat.  The  cheeses 
selected  should  be  free  from  cracks 
bruises  of  any  kind. 

Cheese  Biscuits. — Ingredients 
for  small  dish. — 3 oz.  of  grated  cheese,  3 oz. 
of  flour,  3 oz.  of  butter,  the  yolk  of  an  egg, 
cayenne.  Average  Cost,  6d. 

Season  the  cheese  well  with  cayenne,  and 
rub  it,  with  the  butter,  in  the  flour,  moisten 
with  the  yolk  of  an  egg.  Boll  out  the  paste 
very  thin,  and  cut  into  biscuits  with  a tin 
cutter.  Bake  a light  brown  in  a quick  oven. 
These  biscuits  may  be  served  either  hot  or 
cold,  and  will  keep  a long  time  good  if  put 
in  a tin. 

Time. — 10  minutes  to  bake. 

Cheese,  Constituent  Parts  of. 

— The  chief  kinds  of  cheese  may  be  classified 
under  the  heads  of  cream  cheeses,  whole 
milk  cheeses,  and  skimmed  milk  cheeses ; 
but  besides  these  distinct  classes  there  are 
many  graduations  from  the  richest  to  the 
poorest  quality. 

Some  of  the  English  cheeses  are  mixtures 
of  cream  and  milk,  others  of  whole  and 
skimmed  milk,  therefore  the  line  of  demar- 
cation is  but  slight. 

Stilton,  which  by  most  people  is  esteemed 


the  best  of  all  cheeses,  does  not  contain  so 
much  milk  fat  as  some  others,  yet  it  is 
much  richer  than  Cheddar,  which  may  be 
said  to  represent  the  average  good  quality 
of  a whole  milk  cheese,  and  is  one  of  the 
nicest  and  most  popular  of  our  English  ones. 
After  these  come  Cheshire  and  Gloucester 
to  show  a reduction  iu  their  proportion  of 
milk  fat,  American  ones  a still  greater 
reduction  ; while  as  an  example  of  a cheese 
of  only  skimmed  milk,  a Dutch  one  may  be 
quoted. 

Cheese  after,  or  with,  other  foods  richer 
in  heat-giving  properties,  is  considered  more 
digestible  than  when  taken  alone,  and  the 
richer  and  riper  kinds  are  more  easily  as- 
similated ; but  whatever  opinions  are  enter- 
tained as  to  its  wholesomeness  as  an  article 
of  diet,  it  is  certain  that  an  enormous 
amount  is  made  and  consumed  in  this 
country.  A fact  to  prove  this  is  the  great 
quantity  of  cheese  made  in  the  factories  of 
the  United  States,  and  sent  from  thence  to 
England;  it  being  stated  that  out  of 
97,000,000  lbs.  manufactured  there  in  one 
year,  the  greater  part  was  imported  to 
Great  Britain. 

Constituent  Parts  op  1 ub.  op  Cheese 
OP  Good  Qualitv. 


Water  

oz. 

...  5 

gxs. 

214 

Albuminoids 

...  4 

294 

Starch,  &c 

...  0 

140 

Fat  

...  4 

322 

Mineral  Matter 

...  0 

341 

IG  0 


Cheese,  Mode  of  Serving. — 

The  usual  mode  of  serving  cheese  at  good 
tables  is  to  cut  a small  quantity  of  it  into 
neat  square  pieces,  and  to  put  them  into  a 
glass  cheese-dish,  this  dish  being  handed 
round.  Should  the  cheese  crumble  much, 
of  course  this  method  is  rather  wasteful, 
and  it  may  then  be  put  on  the  table  in  the 
piece,  and  the  host  may  cut  from  it.  When 
served  thus,  the  cheese  must  always  bo  care- 
fully scraped,  and  laid  on  a white  d’oyley  or 
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napkin,  neatly  folded.  A Stilton  cheese 
-should  have  a serviette  pinned  round  it,  and 


CHEESE-GLASS. 

:be  cnt  with  a silver  scoop.  Cream  cheese 
:is  often  served  in  a cheese  course,  and, 
-sometimes,  g^ted  Parmesan : the  latter 
^should  be  put  into  a covered  glass  dish. 
I-Ensks,  cheese-biscuits,  pats  or  slices  of 
butter,  and  salad,  encumber,  or  water- 
rcresses,  should  always  form  part  of  a 
■cheese  course. 

Clieese,  Pounded. — Ingredients. 
— To  every  lb.  of  cheese  alloiv  3 oz.  of  fresh 
butter. 

To  pound  cheese  is  an  economical  way  of 
msing  it  if  it  has  become  dry ; it  is  exceed- 
iiingly  good  spread  on  bread,  and  is  the  best 
■•way  of  eating  it  for  those  whose  digestion 
-is  weak.  Cnt  up  the  cheese  into  small 
tpieces,  and  pound  it  smoothly  in  a mortar, 
ladding  butter  in  the  above  proportion. 
;Press  it  down  into  ajar,  covered  with  clari- 
rfied  batter,  audit  will  keep  for  several  days. 
!The  flavour  may  be  very  much  increased  by 
ladding  mixed  mustard  (about  a teaspoonful 
tto  every  pound),  or  cayenne,  or  pounded 
:mace.  Curry  powder  is  also  not  unfre- 
;quently  mixed  with  it. 

Cheese  Sandwiches. — Ingredi- 
•BNTS. — Slices  of  brown  bread-and-butter, 
thin,  slices  of  cheese. 

Cut  from  a nice  fat  Cheshire,  or  any  good 
•rich  cheese,  some  slices  about  i inch  thick, 

■ and  place  them  between  some  slices  of 
htowa  bread-and-butter,  like  sandwiches. 
Place  them  on  a plate  in  the  oven,  and, 
•when  the  bread  is  toasted,  serve  on  a nap- 
kin very  hot  and  very  quickly. 

Tiwe.— 10  minutes  in  a brisk  oven. 

Bbasonabde  at  any  time. 


Cheese  Straws.— Ingredients /or 
small  dish. — 2 oz.  of  butter,  2 oz.  of  flour,  2 
02.  of  bread-crumbs,  2 oz.  of  cheese,  a little 
salt  and  cayenne.  Average  Cost,  4d. 

Grate  the  cheese,  and  mix  the  ingredients 
into  a paste,  seasoning  with  the  cayenne 
and  salt  to  taste.  Roll  out  very  thin,  and  cut 
into  strips  i inch  wide,  and  6 inches  long  , 
then  twist  several  times  and  lay  on  a but- 
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tered  tin  to  bake.  They  may  be  served 
either  hot  or  cold. 

Time. — 5 minutes  to  bake. 

Seasonable  at  any  time. 

Cheese,  Toasted,  or  Scotch 

Rare-bit. — Ingredients. — A few  slices  of 
rich  cheese,  toast,  mustard,  and  pepper. 
Average  Cost,  l|d.  per  slice. 

Cut  some  nice  rich  sound  cheese  into 
rather  thin  slices ; melt  it  in  a cheese-toaster 
on  a hot  plate  or  over  steam,  and,  when 
melted,  add  a small  quantity  of  mixed 
mustard  and  a seasoning  of  pepper  ; stir  the 
cheese  until  it  is  completely  dissolved,  then 
brown  it  before  the  fire,  or  with  a salaman- 
der. Fill  the  bottom  of  the  cheese-toaster 
with  hot  water,  and  serve  with  dry  or  but- 
tered toast,  whichever  may  be  preferred. 
Our  engraving  illustrates  a cheese-toaster 
with  hot-water  reservoir  ; the  cheese  is 


HOT-WATER  DISH. 


melted  in  the  upper  tin,  which  is  placed  in 
another  vessel  of  boiling  water,  so  keeping 
the  preparation  beautifully  hot.  A small 
quantity  of  porter  or  port  wine  is  some- 
times mixed  with  the  cheese  ; and,  if  it  bo 
not  very  rich,  a few  pieces  of  butter  may 
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be  mixed  with  it  to  great  advantage.  Some- 
times the  melted  oheose  is  spread  on  the 
toast,  and  then  laid  in  the  cheese-dish  at 
the  top  of  the  hot  water.  Whichever  way 
it  is  served,  it  is  highly  necessary  that  the 
mixture  bo  very  hot,  and  very  quickly  sent 
to  table,  or  it  will  be  worthless. 

Time. — About  5 minutes  to  melt  the 
cheese. 

Seasonable  at  any  time. 

Cheese,  Toasted,  or  Welsh 
Rare-bit. — Ingeedients.— Sb’ces  of  bi'ead, 
butter,  Cheshire  or  Gloucester  cheese,  m%is- 
ttrd,  and  peeper.  Average  CosT,l-3-d.  per 
slice. 

Cut  the  bread  into  slices  about  ^ inch  in 
thickness ; pare  off  the  crust,  toast  the 
bread  slightly  without  hardening  or  burn- 
ing it,  and  spread  it  with  buttei’.  Cut  some 
slices,  not  quite  so  large  as  the  bread,  from 
a good  rich  fat  cheese ; lay  them  on  the 
toasted  bread  in  a cheese-toaster  ; be  care- 
ful that  the  cheese  does  not  burn,  and  let 
it  be  equally  melted.  Spread  over  the  top 
a little  made  mustard  and  a seasoning  of 
pepper,  and  serve  very  hot,  with  very  hot 
plates.  To  facilitate  the  melting  of  the 
cheese,  it  may  be  cut  into  thin  flakes,  or 
toasted  on  one  side  before  it  is  laid  on  the 
bread.  As  it  is  so  essential  to  send  this 
dish  hot  to  table,  it  is  a good  plan  to 
melt  the  cheese  in  small  round  silver  or 
metal  pans,  and  to  send  these  pans  to  table, 
allowing  one  for  each  guest.  Slices  of  dry 
or  buttered  toast  should  always  accompany 
them,  with  mustard,  pepper  and  salt. 

Time.  — About  5 minutes  to  melt  the 
cheese. 

Seasonable  at  any  time. 

Note. — Should  the  cheese  be  dry,  a little  butter 
mixed  with  it  wiil  bo  an  improvement. 

Cheesecakes — ingredients  for 
large  dish  of  cheesecahes. — 8 oz.  of  pressed 
curds,  2 oz.  of  ratafias,  G oz.  of  sugar,  2 oz. 
of  butter,  t]ie  i/ollcs  of  6 eggs,  nutmegs,  salt, 


rind  of  2 oranges  or  lemons,  puff  paste. 
Average  Cost,  Is.  9d. 

Rub  the  sugar  on  the  orange  or  lemon 
rind,  and  scrape  it  off.  Press  the  curd  in  a 
napkin,  to  get  rid  of  moisture ; pound  it 
thoroughly  in  a mortar,  with  the  other 
ingredients,  till  the  whole  becomes  a soft 
paste.  Line  2 dozen,  or  more,  tartlet-pans 
with  good  puff-paste,  garnish  these  with 
the  cheese-custard,  place  a strip  of  candied- 
peel  on  the  top  of  each,  and  bake,  in  a 
moderate  oven,  a light  colour ; when  done, 
shake  a little  sifted  sugar  over  them. 
Currants,  dried  cherries,  sultanas  and 
citron  may  be  used  instead  of  candied-peel. 

Time.— 20  minutes  to  balce. 

Seasonable  at  any  time. 

Cherokee,  or  Store  Sauce.— 

Ingredients. — i-  oz.  of  cayenne  pepper, 
cloves  of  garlic,  2 tablespoonfuls  of  soy,  1 
tablespoonful  of  walnut  hetchup,  1 pint  of 
vinegar. 

Boil  all  the  ingredients  gently  for  about 
I hour ; strain  the  liquor,  and  bottle  off  for 
use. 

Time. — hour. 

Seasonable. — This  sauce  can  bo  made  at 
any  time. 

Cherries,  Dried. — cherries  may  be 
put  into  a slow  oven  and  thorougldy  dried 
before  they  begin  to 
change  colour ; they 
should  then  be  taken 
out  of  the  oven,  tied' 
in  bunches,  and  stored 
away  in  a dry  place. 

In  the  winter,  they 
may  be  cooked  with 
sugar  for  dessert,  the 
same  as  Normandy 
pippins.  Particular 
care  must  bo  taken 
that  the  oven  be  not 
too  hot.  Another 
method  of  drying  cherries  is  to  stone  them, 
and  to  put  them  into  a preserving-pan, 
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with  plenty  of  loaf  sugar  strewed  amongst 
them.  They  should  be  simmered  till  the 
fruit  shrivels,  when  they  should  be  strained 
from  the  juice.  The  cherries  should  then 
be  placed  in  an  oven  cool  enough  to  dry 
without  baking  them.  About  5 oz.  of  sugar 
would  be  required  for  1 lb.  of  cherries,  and 
the  same  syrup  may  be  used  again  to  do 
. another  quantity  of  fruit. 

Cherries,  Morelia,  To  Pre- 

• serve.  — Ingredients. — To  every  lb.  of 
cherries  allow  I?  lb.  of  sugar,  1 gill  of  water. 

■ Average  Cost,  Sd.  per  pot. 

Select  ripe  cherries,  pick  off  the  stalks, 
;aud  reject  aU  that  have  any  blemishes. 
iBoil  the  sugar  and  water  together  for  5 
aninutes  ; put  in  the  cherries,  and  boil  them 
;for  10  minutes,  removing  the  scum  as  it 
:rises.  Then  turn  the  fruit,  &c.,  into  a pan, 
sand  let  it  remain  until  the  next  day,  when 
boil  it  aU  again  for  another  10  minutes, 
^and,  if  necessary,  skim  well.  Put  the 
..cherries  into  small  pots,  pour  over  them 
:the  syrup,  and,  when  cold,  cover  down  with 
coded  papers,  and  the  tops  of  the  jars  with 
Liissue-paper,  brushed  over  on  both  sides 
twith  the  white  of  egg,  and  keep  in  a dry 
;olace. 

Time. — Altogether,  25  mi  mites  to  boil. 
Sea.sonable. — 3Iake  this  in  July  or 
‘ 4 ogust. 

Cherries,  To  Preserve,  in 

; Syrup  (very  delicious).— Ingredients. — 
t Ihe.  of  cherries,  3 lbs.  of  sugar,  1 pint  of 
' chite-enrrant  juice.  Average  Cost,  for 
■ his  quantity,  3s.  Gd. 

Let  the  cherries  be  as  clear  and  as  trans- 
parent as  possible,  and  perfectly  ripe ; pick 
■off  the  stalks,  and  remove  the  stones, 
-lamaging  the  fruit  as  little  as  you  can. 
lake  a syrup  with  the  above  proportion  of 
■igar,  mix  the  cherries  with  it,  and  boil 
I hem  for  about  15  minutes,  carefully 
jl  kimming  them ; turn  them  gently  into  a 
R an,  and  let  them  remain  till  the  next  day, 
H hen  drain  the  cherries  on  a sieve,  and  put 
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the  syrup  and  white-currant  juice  into  the 
preserving-pan  again.  Boil  these  together 
until  the  syrup  is  somewhat  reduced  and 
rather  thick,  then  put  in  the  cherries,  and 
let  them  boil  for  about  five  minutes ; take 
them  off  the  fire,  skim  the  syrup,  put  tho 
cherries  into  small  pots  or  wide-mouthed 
bottles ; pour  the  syrup  over,  and,  when 
quite  cold,  tie  them  down  carefully,  so  that 
the  air  is  quite  excluded. 

Time. — 15  minutes  to  boil  the  cherries  in 
the  syrup  ; 10  minutes  to  boil  the  syrup  and 
currant-juice ; 5 minutes  to  boil  the  cherries 
the  second  time. 

Seasonable. — hlake  this  in  July  or 
August. 

Cherry  Brandy. — Ingredients. — 
4 lbs.  of  Morelia  cherries  picked  just  ripe,  3 
bottles  of  good  French  brandy,  3i  lbs.  of 
white  sugar.  Average  Cost,  18s. 

Have  the  cherries  perfectly  dry,  and,  after 
pricking  them  with  a needle,  drop  them  in  a 
large  stone  wine-jar.  Pour  over  them  the 
sugar,  pounded,  and  the  brandy,  give  them 
an  occasional  shake,  and  the  liqueur  should 
be  fit  to  drink  in  3 months. 

Time. — 3 months. 

Seasonable. — Make  this  in  August. 

Cherry  Jam.  — Ingredients.  — To 
every  lb.  of  ■fruit,  weighed  before  stoning, 
xvhich  should  be  alloived  for  each  pot  of  jam, 
allow  h lb.  of  sugar  ; to  every  6 lbs.  of  fruit 
allow  1 pint  of  red-currant  juice,  and  to 
every  pint  of  juice  1 lb.  of  sugar.  Average 
Cost,  Id.  per  pot. 

Weigh  tho  fruit  before  stoning,  and  allow 
half  the  weight  of  sugar  ; stone  tho  cher- 
ries, and  boil  them  in  a preserving-pan 
until  nearly  all  tho  juice  is  dried  up  ; then 
add  tho  sugar,  which  should  be  crushed 
to  powder,  and  the  currant-juice,  allow- 
ing 1 pint  to  every  6 lbs.  of  cherries 
(original  weight),  and  1 pound  of  sugar  to 
every  pint  of  juice.  Boil  all  together  until 
it  jellies,  which  will  bo  in  from  20  minutes 
to  i hour  j skim  the  jam  well,  keep  it  wojl 
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stirred,  and  a few  minutes  before  it  is 
done,  crack  some  of  the  stones,  and  add 
the  kernels  : these  impart  a very  delicious 
flavour  to  the  jam. 

Time. — According  to  the  quality  of  the 
cherries,  from  ^ to  1 hour  to  boil  them;  20 
minutes  to  ^ hour  with  the  sugar. 

Seasonable.  — Make  this  in  July  or 
August. 

Ciierry  SSiUCS  (for  Sweet  Puddings). 
(Gorman  Recipe). — Ingredients  for  sufh- 
cunt  for  large  pudding. — 1 lb.  of  cherries,  1 
tahlespoonful  of  flour,  1 oz.  of  butter,  i pint 
of  water,  1 wineglassful  of  port  wine,  a 
little  grated  lemon-rind,  4>  pounded  cloves, 
2 tablespoonfuls  of  lemon-juice,  sugar  to 
taste.  Average  Cost,  Is. 

Stone  the  cherries,  and  pound  the  kernels 
in  a mortar  to  a smooth  paste;  put  the 
butter  and  flour  into  a saucepan,  stir  them 
over  the  fire  until  of  a pale  brown,  then  add 
the  cherries,  the  pounded  kernels,  the 
wine,  and  the  water.  Simmer  these  gently 
for  i hour,  or  until  the  cherries  are  quite 
cooked,  and  rub  the  whole  through  a hair 
sieve ; add  the  remaining  ingredients,  let 
the  sauce  boil  for  another  5 minutes,  and 
serve.  This  is  a delicious  sauce  to  serve 
with  boiled  batter  pudding,  and  when  thus 
used,  should  be  sent  to  table  poured  over 
the  pudding. 

Time. — 20  minutes  to  J hour. 

Seasonable  in  June,  July  and  August. 

Cherry  Tart.  — Ingredients  for 
medium-sized  tart. — 1^  lb.  of  cherries,  2 
small  tablespoonfuls  of  moist  stigar,  J lb.  of 
short  crust.  Average  Cost,  lOtf. 

Pick  the  stalks  from  the  cherries,  put 
them,  with  the  sugar,  into  a deep  pie-dish 
just  capable  of  holding  them,  with  a small 
cup  placed  upside-down  in  the  midst  of 
them.  Make  a short  crust  with  ^ pound  of 
flour,  by  either  of  the  recipes  for  short 
crust ; lay  a border  round  the  edge  of  the 
dish,  put  on  the  cover,  and  ornament  the 
edges  ; bake  in  a brisk  oven  from  i hour  to 


40  minutes  ; strew  finely-sifted  sugar  over, 
and  serve  hot  or  cold,  although  the  latter 
is  the  more  usual  mode.  It  is  more  econo- 
mical to  make  two  or  three  tarts  at  one 
time,  as  the  trimmings  from  one  tart 
answer  for  lining  the  edges  of  the  dish  for 
another,  and  so  much  paste  is  not  required 
as  when  they  are  made  singly.  Unless  for 
family  use,  never  make  fruit  pies  in  very 
large  dishes ; select  them,  however,  as  deep 
as  possible. 

Time. — ^ hour  to  40  minutes. 

Seasonable  in  June,  Jidy  and  August. 

Note. — A few  currants  added  to  the  cherries 
will  be  found  to  impart  a nice  piquant  taste  to 
them. 

Chestnut  Sauce  (for  Fowls  or 
Turkey).  — Ingredients. — ^ lb.  of  chest- 
nuts, i pint  of  white  stock,  2 strips  of  lemon- 
peel,  cayenne  to  taste,  5 pint  of  cream  or 
milk.  Average  Cost,  8cl. 

Peel  off  the  outside  skin  of  the  chestnuts, 
and  put  them  into  boiling  water  for  a few 
minutes  ; take  off  the  thin  inside  peel,  and 
put  them  into  a saucepan,  with  the  white 
stock  and  lemon-peel,  and  let  them  simmer 
for  1^  hour,  or  until  the  chestnuts  are 


quite  tender.  Rub  the  whole  through  a hair- 
sieve  with  a wooden  spoon ; add  season- 
ing and  the  cream  ; let  it  just  simmer,  but 
not  boil,  and  keep  stirring  all  the  time. 
Serve  very  hot  and  quickly.  If  milk  is 
used  instead  of  cream,  a very  small  quantity 
of  thickening  may  be  required ; that,  of 
course,  the  cook  will  determine. 

Time. — Altogether,  nearly  2 hours. 

Seasonable  i>],  winter, 
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CHESTNUT  SAUCE. 
Chestnut  Sauce,  Brown.— In- 

. gbediexts /or  1 tureen.— ^ lb.  of  chednuts, 
^ pint  of  stock,  2 lumps  of  sugar,  4 table- 
. spoonfuls  of  Spanish  sauce  (see  recipe). 
Average  Cost,  Si?. 

Prepare  the  chestnuts  as  in  the  preced- 
iag  recipe,  by  scalding  and  peeling  them ; 
pnt  them  in  a stewpan  with  the  stock  and 
sugar,  and  simmer  them  till  tender.  When 
done,  add  Spanish  sauce  in  the  above  pro- 
portion, and  rub  the  whole  through  a 
tammy.  Keep  this  sauce  rather  liquid,  as 
it  is  liable  to  thicken. 

Time. — li  hour  to  simmer  the  chestnuts. 

Chestnut  (Spanish)  Soup.— In- 
gredients for  1 quart. — J lb.  of  Spanish 
chestnuts,  J pint  of  cream;  seasoning  to 
taste  of  salt,  cayenne  and  mace ; 1 quart  of 
stock.  Average  Cost,  Is.  2c?. 

Take  the  outer  rind  from  the  chestnuts, 
and  put  them  into  a large  pan  of  -warm 
water.  As  soon  as  this  becomes  too  hot 
for  the  fingers  to  remain  in  it,  take  out  the 
chestnuts,  peel  them  quickly,  and  immerse 
them  in  cold  water,  and  wipe  and  weigh 
them.  Now  cover  them  with  good  stock, 
and  stew  them  gently  for  rather  more  than 
-i  of  an  hour,  or  until  they  break  when 
touched  with  a fork;  then  drain,  pound, 
and  mb  them  through  a fine  sieve  re- 
versed ; add  sufficient  stock,  mace,  cayenne 
and  salt,  and  stir  it  often  until  it  boils,  and 
pat  in  the  cream.  The  stock  in  which  the 
chestnuts  are  boiled  can  be  used  for  the 
soup,  when  its  sweetness  is  not  objected  to, 
or  it  may,  in  part,  be  added  to  it : and  the 
mle  is  that  lb.  of  chestnuts  should  be 
given  to  each  quart  of  soup. 

Time. — Rather  more  than  1 hour. 

Seasonable  from  October  to  February, 

Chickens,  Boiled.  — Ingredi- 
ents.— .4  pair  of  chickens,  water.  Aver- 
age Cost,  os.  per  pair. 

Choosing  and  Trussing.  — In  choosing 
fowls  for  boiling,  it  should  be  borna  in 


mind  that  those  which  are  not  black-loggcd 
are  generally  much  whiter  when  dressed. 
Pick,  draw,  singe,  wash  and  trass  them  in 
the  following  manner,  without  the  livers  in 
the  wings  ; and,  in  drawing,  bo  careful  not 
to  break  the  gall-bladder.  Cub  off  the 
neck,  leaving  sufficient  skin  to  skewer 
back.  Cut  the  feet  off  to  the  first  joint, 
tuck  the  stumps  into  a slit  made  on  each 
side  of  the  belly,  twist  the  wings  over  the 
back  of  the  fowl,  and  secure  the  top  of  the 
leg  and  the  bottom  of  the  wing  together  by 
running  a skewer  through  them  and  tuo 
body.  The  other  side  must  be  done  in  the 
same  manner.  Should  the  fowl  bo  very 
large  and  old,  draw  the  sinews  of  the  legs 
before  tucking  them  in.  Make  a slit  in 
the  apron  of  the  fowl,  large  enough  to 
admit  the  parson’s  nose,  and  tie  a string 
on  the  tops  of  the  legs  to  keep  them  in 
their  proper  place. 

When  they  are  firmly  trussed,  put  them 
into  a stewpau  with  plenty  of  hot  water, 
bring  it  to  boil,  and  carefully  remove  all 
the  scum  as  it  rises.  Simmer  very  gently 
until  the  fowl  is  tender,  and  bear  in  mind 
that  the  slower  it  boils  the  plumper  and 
whiter  will  the  fowl  be.  Many  cooks  wrap 
them  in  a floured  cloth  to  preserve  the 
colour,  and  to  prevent  the  scum  from  cling- 
ing to  them  ; in  this  case,  a few  slices  of 
lemon  should  be  placed  on  the  breasts,  over 
these  a sheet  of  buttered  paper,  and  then 
the  cloth ; cooking  them  in  this  manner 
renders  the  flesh  very  white.  Boiled  ham, 
bacon,  boiled  tongue,  or  pickled  pork,  .are 
the  usual  accompaniments  to  boiled  fov/ls, 
and  they  may  be  served  with  Bechamel, 
white  sauce,  parsley  and  butter,  oyster, 
lemon,  liver,  celery  or  mushroom  sauce. 
A little  should  be  poured  over  the  fowls 
after  the  skewers  are  removed,  and  the 
remainder  sent  in  a tureen  to  table. 

Time. — Large  fowl,  1 hour;  moderate- 
sized  one,  hour;  chicken,  from  20  minutes 
to  i hour. 

Seasonable  all  the  year,  hut  scarce  in 
early  spring. 


CHICKEN  BROTH. 
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CHICKEN  CUTLETS. 


CllickGIl  Broth. — Ingredients 
for  1 ;pint  of  good  broth. — ^ fowl,  or  the 
inferior  joints  of  a whole  one;  1 quart  of 
water,  1 blade  of  mace,  b onion,  a small 
bunch  of  sweet  herbs,  salt  to  taste,  10  pepper- 
corns. Average  Cost,  Is.  6d. 

An  old  fowl  not  suitable  for  eating  may 
be  converted  into  very  good  broth : or,  if  a 
young  one  be  used,  the  inferior  joints  may 
bo  put  in  the  broth,  and  the  best  pieces 
reserved  lor  dressing  in  some  other  manner. 
Put  the  fowl  into  a saucepan,  stew  all  the 
ingredients,  and  simmer  gently  for  IS  hour, 
carefully  skimming  the  broth  well.  When 
done,  strain  and  put  by  in  a cool  place 
until  wanted ; then  take  all  the  fat  off  the 
top,  warm  up  as  much  as  may  be  required, 
and  serve.  This  broth  is,  of  course,  only 
for  those  invalids  whose  stomachs  are 
strong  enough  to  digest  it  with  a flavour- 
ing of  herbs,  &c.  It  may  be  made  in  the 
same  manner  as  beef  tea,  with  water  and 
salt  only,  but  the  preparation  will  be  but 
tasteless  and  insipid.  When  the  invalid 
cannot  digest  this  chicken  broth  with  the 
flavouring,  we  would  recommend  plain  beef 
tea  in  preference  to  plain  chicken  tea, 
which  it  would  be  without  the  addition  of 
herbs,  onions,  &c. 

Time.— li  hour. 

Chicken,  Chaudfroid  of.  — 

Ingredients  for  dish  sufficient  for  8 per- 
sons.— 2 roasted  fowls,  1 quart  of  stock, 
yolks  of  2 eggs,  J gill  of  white  wine,  2 oz. 
of  butter,  1 lemon,  2 oz.  of  flour,  2 shalots, 
3 cloves,  sweet  herbs.  Average  Cost,  7s. 

Cut  the  fowls  into  neat  small  joints  and 
lay  them  aside.  Boil  the  bones  and  trim- 
mings with  the  stock,  wine,  lemon-peel, 
shalots  and  herbs  (taking  out  the  peel  when 
snfiicient  of  its  flavour  has  been  extracted) 
for  2 to  3 hours.  Melt  the  butter  in  a stew- 
pan,  add  the  flour  and  the  stock  and  the 
yolks  of  the  eggs.  The  sauce  should  be 
thick  enough  to  adhere  to  the  pieces  of  fowl 
when  they  are  dipped  into  it  as  it  begins  to 


cool.  Coat  each  joint  thoroughly  with  the 
sauce,  and  arrange  them  in  a ring  in  a dish 
with  garnish  of  aspic  jelly,  red  or  yellow, 
truffles,  &c.  If  liked,  a border  mould  of 
jelly  can  be  used,  and  the  chicken  piled  in  , 
the  centre.  It  is  usual  to  make  the  sauce 
white,  but  it  may  be  made  brown,  with  a 
garnish  of  white  of  egg  cut  into  fancy 
shapes. 

Time. — 2 hours. 

Seasonable,  for  an  entree,  at  any  time. 

Chicken,  Curried.  (Cold  Meat  , 
Cookery*.) — Ingredients. — The  remains  of  ^ 
cold  roast  fowls,  2 large  onions,  1 apple,  2 oz.  ; 
of  butter,  1 dessertspoonful  of  curry-powder, 

1 teaspoonful  of  flour,  pint  of  gravy,  1 
tablespoonful  of  lemon-juice.  Average  ) 
Cost,  exclusive  of  the  fowl,  Id. 

Slice  the  onions,  peel,  core  and  chop  the 
apple,  and  cut  the  fowl  into  neat  joints  ; fry  j 
these  in  the  butter  of  a nice  brown,  then  j 
add  the  curry -powder,  flour  and  gravy,  and 
stew  for  about  20  minutes.  Put  in  the 
lemon-juice,  and  serve  with  boiled  rice, 
either  placed  in  a ridge  round  the  dish  or 
separately.  Two  or  three  shalots  or  a little 
garlic  may  be  added,  if  approved. 

Time. — Altogether,  -J  hour. 

Seasonable  in  winter. 

Chicken  Cutlets. — Ingredients 
for  1 large  entrde. — 2 chickens;  seasoning  to 
taste  of  salt,  ivhite  pepper  and  cayenne;  2 
blades  of  pounded  mace,  egg  and  bread- 
crumbs, clarijied  butter,  1 strip  of  lemon-rind, 

2 carrots,  1 onion,  2 tablespoonfuls  of  mush- 
room ketcluip,  thickening  of  butter  and 
flour,  1 egg.  Average  Cost,  4s.  6d. 

Remove  the  breast  and  leg-bones  of  the 
chickens ; cut  the  meat  into  neat  pieces 
after  having  skinned  it,  and  season  the  cut- 
lets with  pepper,  salt,  pounded  mace  and 
cayenne.  Put  the  bones,  trimmings,  &c., 
into  a stewpan  with  1 pint  of  water,  adding 
carrots,  onions  and  lemon-peel  in  the  above  I 
proportion  ; stew  gently  for  li  hour,  and  j 
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strain  the  gra\'y.  Thicken  it  with  butter 
and  floirr,  add  the  ketchup  and  1 egg  well 
beaten;  stir  it  over  the  lire,  and  bring  it 
to  the  simmoring-point,  but  do  not  allow 
it  to  boil.  In  the  meantime,  egg  and  bread- 
crumb the  cutlets,  and  give  them  a few 
drops  of  clarified  butter;  fry  them  a delicate 
brown,  occasionally  turning  them  ; arrange 
them  pyramidically  on  the  dish,  and  pour 
over  them  the  sauce. 

Time. — 10  minutes  to  fry  the  cutlets. 
Seasonable /com  Aprii  fo  July. 

Chicken  Cutlets,  French.— 

(Cold  Meat  Cookery.)— Ingredients  for 
an  entree. — The  remains  of  cold  roast  or 
boiled  fowl,  fried  bread,  clarified  butter,  the 
yolk  of  1 egg,  bread-crumbs,  ^ teaspoonful  of 
finely-minced  lemon-peel;  salt,  cayenne 
and  mace  to  taste.  For  suitce— 1 oz.  of 
butter,  2 minced  shalots,  a few  slices  of 
carrot,  a small  bunch  of  savoury  herbs,  in- 
cluding parsley,  1 blade  of  pounded  mace, 
6 peppercorns,  ^ pint  of  gravy.  Average 
Cost,  exclusive  of  the  cold  fowl,  9d. 

Cut  the  fowls  into  as  many  nice  cutlets 
as  possible  : take  a corresponding  number 
of  croutons  about  the  same  size,  all  cut  one 
shape  ; fry  them  a pale  brown,  put  them 
before  the  fire,  then  dip  the  cutlets  into 
clarified  butter  mixed  with  the  yolk  of  an 
egg  ; cover  with  bread-crumbs  seasoned  in 
the  above  proportion,  with  lemon-peel, 
mace,  salt  and  cayenne;  fry  them  for 
about  5 minutes,  put  each  piece  on  one  of 
the  croutons,  pile  them  high  in  the  dish, 

1 and  serve  with  the  following  sauce,  which 
•.  should  be  made  ready  for  the  cutlets  : put 
1 the  butter  into  a stewpan,  add  the  shalots, 
< carrots,  herbs,  mace  and  peppercorns  ; fry 
1 for  10  minutes,  or  rather  longer ; pour  in  i- 
; pint  of  good  gravy,  made  of  the  chickon- 
■ bones ; stew  gently  for  20  minutes,  strain 
it,  and  serve. 

Time.— .5  minutes  to  fry  the  cutlets;  35 
• minutes  to  make  the  gravy. 

Seasonable //'em  April  to  July. 


Chicken,  Fricasseed. — Ingredi- 
ents/or  an  entree  for  S persons. — 2 small 
fowls,  or  1 large  one,  3 os.  of  butter,  a bunch 
of  parsley  and  green  onioiis,  1 clove,  2 blades 
of  mace,  1 .shalot,  1 bay-leaf,  salt  and  white 
pepper  to  taste,  \pint  of  milk,  the  yolk  of  3 
eggs.  Average  Cost,  4s.  Del. 

Choose  a couple  of  fat  plump  chickens, 
and  after  drawing,  singeing  and  wash- 
ing them,  skin  and  carve  them  into  joints  ; 
blanch  these  in  boiling  water  for  2 or  3 
minutes,  take  them  out  and  immerse  them 
in  cold  water  to  render  them  white.  Put 
the  trimmings,  with  the  necks  and  legs, 
into  a stewpan ; add  the  parsley,  onions, 
clove,  mace,  shalot,  bay-leaf  and  a season- 
ing of  pepper  and  salt ; pour  to  these  the 
water  that  the  chickens  were  blanched  in, 
and  simmer  gently  for  rather  more  than  1 
hour.  Have  ready  another  stevTian ; put 
in  the  joints  of  fowl,  with  the  above  pro- 
portion of  butter  ; dredge  them  with  flour, 
let  them  get  hot,  but  do  not  brown  them 
much ; then  moisteu  the  fricassee  with  the 
gravy  made  from  the  trimmings,  &c.,  and 
stew  very  gently  for  hour.  Lift  the  fowl 
into  another  stewpan,  skim  the  sauce, 
reduce  it  quickly  over  the  Are  by  letting  it 
boil  fast,  and  strain  it  over  them.  Add  the 
milk,  and  a seasoning  of  pounded  mace  and 
cayenne  ; let  it  boil  up,  and  when  ready  to 
serve,  stir  to  it  the  well-beaten  yolks  of  3 
eggs ; these  should  not  be  put  in  till  the 
last  moment,  and  the  sauce  should  by  made 
hot,  but  must  not  boil,  or  it  will  instantly 
curdle.  A few  button-mushrooms  stowed 
with  the  fowl  are  by  many  persons  con- 
sidered an  improvement. 

Time. — 1 hour  to  malce  the  gravy ; hour 
to  simmer  the  fowl. 

Seasonable  at  any  time. 

Chickens,  German  Mode  of 

Cooking.  — Ingredients.  — 2 chickens, 
lardoons,  French  rolls,  3 oz.  of  butter,  bread- 
crumbs, 1 onion,  1 egg,  parsley  and  thyme, 
grated^  lemon-peel,  a small  cup  of  cream. 

I Average  Cost,  us. 
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Stuff  tke  chickens  with  a forcemeat  made 
of  French  rolls,  a little  butter,  egg,  finely 
chopped  onion,  parsley,  thyme  and  grated 
lemon-peel ; then  lard  and  bread-crumb 
them,  putting  a piece  of  fat  over  the  breasts 
that  they  may  not  become  too  brown.  Place 
them  ih  a stewpan  with  1 oz.  of  butter, 
leave  uncovered  for  a short  time,  then  cover 
and  bake  for  1 j hour.  Half  an  hour  before 
serving,  add  the  cream  and  baste  thoroughly 
over  a hotter  fire. 

Time. — 1^  hour. 

Seasonable  at  any  time. 

Chicken  (or  Fowl)  Patties. 

(Cold  Meat  Cookery.) — Ingredients. — The 
remains  of  cold  roast  chicken  or  foivl;  to 
every  i lb.  of  meat  allow  2 oz.  of  ham,  3 
tablespoonfuls  of  cream,  2 tablespoonfuls  of 
veal  gravy,  ^ teaspoonful  of  minced  lemon- 
peel  ; cayenne,  salt  and  pepper  to  taste ; 1 
tablespoonful  of  lemon-juice,  1 oz.  of  butter 
rolled  in  flour,  ptiff  paste. 

Mince  very  small  the  white  meat  from  a 
cold  roast  fowl,  after  removing  all  the  skin  ; 
weigh  it,  and  to  every  lb.  of  meat  allow 
the  above  proportion  of  minced  ham.  Put 


CHICKAN  PATTIES. 


these  into  a stewpan  with  the  remaining 
ingredients,  stir  over  the  fire  for  10  minutes 
or  i hour,  taking  care  that  the  mixture 
docs  not  burn.  Eoll  out  some  puff  paste 
about  5 inch  in  thickness,  line  the  patty- 
pans with  this,  put  upon  each  a small 
piece  of  bread,  and  cover  with  another 
layer  of  paste ; brush  over  with  the  yolk  of 
an  egg,  and  bake  in  a brisk  oven  for  about  i 
hour.  When  done,  cut  a round  piece  out 
of  the  top,  and,  with  a small  spoon,  take 
out  the  bread  (be  particular  in  not  breaking 
the  outside  border  of  the  crust),  and  fill  the 
patties  with  the  mixture. 


Time. — ^ hour  to  prepare  the  meat;  not 
quite  i hour  to  bake  the  crust. 

Seasonable  at  any  time. 

Chicken  (or  Fowl)  Pie.— lvgre- 

DiENTS  for  large  pie.  — 2 small  fowls  or 

1 large  one,  white  pepper  and  salt  to 
taste,  4 teaspoonful  of  grated  nutmeg,  1 tea- 
spoonful  of  pounded  mace,  forcetneat,  a ' 
few  slices  of  ham,  3 hard  boiled  eggs,  ^ pint  1 
of  water,  puff  crust.  Average  Cost, 

5s.  6cl. 

Skin  and  cut  up  the  fowls  into  joints, 
and  put  the  necks,  legs  and  backbones  in 
a stewpan,  with  a little  water,  an  onion,  a 
bunch  of  savoury  herbs,  and  a blade  of 
mace ; let  these  stew  for  about  an  hour, 
and,  when  done,  strain  off  the  liquor  : this  fl 
is  for  gravy.  Put  a layer  of  fowl  at  the  fl 
bottom  of  a pie-dish,  then  a layer  of  ham,  H 
then  one  of  forcemeat  and  hard-boiled  eggs  H 
cut  in  rings;  between  the  layers  put  a || 
seasoning  of  pounded  mace,  nutmeg,  pepper  B 
and  salt.  Proceed  in  this  manner  until  the  H 
dish  is  full,  and  pour  in  about  J pint  of  w 
water;  border  the  edge  of  the  dish  with  !)|' 
puff  crust,  put  on  the  cover,  ornament  the  IJj 
top,  and  glaze  it  by  brushing  over  it  the  |« 
yolk  of  an  egg.  Bake  from  Ij  to  IJ  hour,  L 
should  the  pie  be  very  large,  and,  when  || 
done,  pour  in  at  the  top  the  gravy  made  |j,, 
from  the  bones.  If  to  be  eaten  cold,  and  | . 
wished  particularly  nice,  the  joints  of  the  1,^ 
fowls  should  be  boned,  and  placed  in  the 
dish  with  alternate  layers  of  forcemeat;  I 
sausage-meat  may  also  bo  substituted  for  I 
the  forcemeat,  and  is  now  very  much  used.  I 
When  the  chickens  are  boned,  and  mixed  I 
with  sausage-meat,  the  pie  will  take  about  I 

2 hours  to  bake.  It  should  be  covered  with  I 

a piece  of  paper  when  about  half  done,  I 
to  prevent  the  paste  being  dried  up  orB^j^ 
scorched.  B 

Time. — For  a pie  with  unboned  meat, 
to  I'i'  hour',  with  boned  meat  and  sausage  orBw 
forcemeat,  IJ  to  2 hours.  ■ 

Seasonable  at  any  time.  I , 
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Chicken,  Potted.  (A  Luncheon  or 
I Breakfast  Dish.) — Ingredients. — The  re- 
I mains  of  cold  roast  chicJcen ; to  every  lb.  of 
I meat  allow  i lb.  of  fresh  butter,  salt  and 
I cayenne  to  taste,  1 teaspoonfnl  of  pounded 
I niace,^  small  nutmeg. 
i Strip  the  meat  from  the  bones  of  cold 
j roast  fowl;  when  it  is  freed  from  gristle 
! and  skin,  weigh  it,  and  to  every  lb.  of  meat 

i allow  the  above  proportion  of  butter,  sea- 
I soning  and  spices.  Cut  the  meat  into 
;!  small  pieces,  pound  it  well  with  the  fresh 

butter,  sprinkle  in  the  spices  gradually, 

ii  and  keep  pounding  until  reduced  to  a per- 
l,  fectly  smooth  paste.  Put  it  into  potting- 
I pots  for  use,  and  cover  it  with  clarified 
i batter,  about  5 inch  in  thickness,  and,  if  to 

i be  kept  for  some  time,  tie  over  a bladder. 

. 2 or  3 .slices  of  ham,  minced  and  pounded 
' with  the  above  ingredients,  will  be  found 
an  improvement.  It  should  be  kept  in  a 
dry  place. 

Seasonable  at  any  time. 

Chicken  (or  Fowl)  Salad. — 

'.  Ingredients /o7'  salad,  for  5 or  6 persons. — 
The  remains  of  cold  roast  or  boiled  chicTcen, 
.2  lettuces,  a little  endive,  1 cucumber,  a few 
‘slices  of  boiled  beetroot,  salad-dressing. 
Average  Cost,  exclusive  of  the  cold  fowl, 
lOd. 

Trim  neatly  the  remains  of  the  chicken ; 
Tva.sh,  dry,  and  slice  the  lettuces,  and  place 
-in  the  middle  of  a dish ; put  the  pieces  of 


fowl  on  the  top,  and  pour  the  salad-dress- 
ing over  them.  Garnish  the  edge  of  the 
> salad  with  hard-boiled  eggs  cut  in  rings, 

. ( sliced  cucumber,  and  boiled  beetroot  cut  in 
' slices.  Instead  of  catting  the  eggs  in 
ring.s,  the  yolks  may  bo  rubbed  through  a 
hair  sieve,  and  the  whites  chopped  very 


finely,  and  arranged  on  the  salad  in  small 
bunches,  yellow  and  white  alternately. 
This  should  not  be  made  long  before  it  is 
wanted  for  table. 

Seasonable  at  any  time. 

Chili  Vinegar.  — Ingredients. — 
50  fresh  red  ^English  chilis,  1 of  vine- 
gar. 

Pound  or  cut  the  chilis  in  halves,  and 
infuse  them  in  the  vinegar  for  a fortnight, 
j when  it  will  be  fit  for  use.  This  will  bo 
found  an  agreeable  relish  to  fish,  as  many 
people  cannot  eat  it  without  the  addition 
of  an  acid  and  cayenne  pepper. 

China  Chile.  — Ingredients  for 
dish  for  4 persons. — 13  lb.  of  leg,  loin  or 
neck  of  mutton,  2 onions,  2 lettuces,  1 pint  of 
green  peas,  1 tea.spoonful  of  salt,  1 tea- 
spoonful of  pepper,  J pint  of  water,  lb.  of 
clarified  butter,  when  liked,  a little  cayenne. 
Average  Cost,  2s. 

Mince  the  above  quantity  of  undressed 
leg,  loin  or  neck  of  mutton,  adding  a little 
of  the  fat,  also  minced ; put  it  into  a stew- 
pan  with  the  remaining  ingredients,  pre- 
viously shredding  the  lettuce  and  onion 
rather  fine ; closely  cover  the  stewpan, 
after  the  ingredients  have  been  well  stirred, 
and  simmer  gently  for  rather  more  than  2 
hours.  Serve  in  a dish,  with  a border  of 
rice  round,  the  same  as  for  curry. 

Time. — Bather  more  than  2 hours. 

Seasonable  from  June  to  August. 

Chocolate  Almonds. — Ingredi- 

ENTS. — Almonds,  chocolate. 

Blanch  the  almonds : putting  them  in  hot 
water,  then  rubbing  off  the  skin.  Melt 
some  chocolate,  take  up  each  almond  on  a 
long  pin,  dip  in  the  chocolate  and  lay  on  a 
buttered  slab  to  cool. 

Chocolate  Cakes. — Ingredients. 
— 1 lb.  of  while  sugar  pounded  and  sifted,  1 
oz.  of  chocoloLcy  water.  Average  Cost 
4,\d. 
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Scrape  the  clioeolate  to  a powder  and 
mix  it  with  the  sugar.  Make  into  a paste 
with  cold  water,  tlien  boil  up  gently  and 
drop  with  a silver  or  bone  spoon  on  thick 
white  pai>er  slightly  greased.  Coffee  drops 
or  cakes  can  be  made  in  the  same  manner. 

CllOCOl3itG  Cr63jin. — Inqbedients 
for  quart  mould.— 3 oz.  of  grated  chocolate, 
If  lb.  of  sugar,  1 pint  of  milk,  k pint  of 
cream,  1^-  oz.  of  clarified  isinglass  or  gela- 
t ine,  the  yolks  of  4 eggs.  Averag-e  Cost,  2.s. 

Beat  the  yolks  of  the  eggs  well,  put  them 
into  a basin  with  the  grated  chocolate, 
the  sugar,  and  1 pint  of  milk ; stir  these 


ingredients  well  together,  pour  them  into  a 
jug,  and  set  this  jug  in  a saucepan  of 
boiling  water ; stir  it  one  way  until  the 
mixture  thickens,  but  do  not  allow  it  to  boil, 
or  it  will  curdle.  Strain  the  cream  through 
a sieve  into  a basin  ; stir  in  the  isinglass  or 
gelatine  and  the  pint  of  cream,  which 
should  be  well  whipped ; mix  all  well 
together,  and  pour  it  into  a mould  which  has 
been  previously  oiled  with  the  purest  salad 
oil,  and,  if  at  hand,  set  it  in  ice  until  wanted 
for  table. 

Time. — About  10  minutes  to  stir  the 
mixture  over  the  fire. 

Seasonable  at  any  time. 

Chocolate  Creams.  — Ingredi- 
ENFS.— 1 lb.  of  sugar,  3 oz  of  best  arrowroot, 
rather  more  than  ^pint  of  wafer,  chocolate. 
Average  Cost,  M. 

Mix  the  arrowroot  wth  the  water  and 
put  it  in  a lined  saucepan  ; add  the  sugar 
ivnd  boil  10  minutes,  stirring  quickly  the 


while  ; then  take  it  off  the  fire  and  stir  till 
it  begins  to  cool,  when  flavour  with  vanilla 
or  any  other  essence.  Roll  the  mixture  in 
little  balls,  melt  some  chocolate,  dip  each 
ball  in  it  and  lay  on  a buttered  slab  to  cool. 


Chocolate  Ice  Cream. — Ingre- 
dients/or  8 ices.—&  oz.  of  chocolate,  ^ piid 
of  new  milk,  1 pint  of  cream,  i lb.  of  white 
siigar.  Average  Cost,  2s.  per  quart. 

Scrape  the  chocolate  into  the  milk  and 
blend  thoroughly,  add  the  cream  and  sugar, 
strain,  put  it  into  the  freezing  machine  and 
stir  or  shake  till  it  begins  to  set.  If  it  is 
required  moulded  it  must  be  put  into  the 
mould  before  it  gets  too  hard,  after  which 
it  must  be  again  set  on  ice. 

Time. — 25  mimi  tes  to  freeze. 

Seasonable  at  any  time. 

Chocolate  Icing.  — Ingredients 
for  medium-sized  cake.  lb.  of  sugar,  3 oz. 
of  chocolate,  grated,  flavouring  of  I'anilla,  a 
small  cupful  of  water.  Average  Cost,  (id. 

Melt  over  a slow  fire,  spread  the  cake, 
and  dry  in  a cool  oven. 


Chocolate  Souffle. — Ingredients  * 
for  moderate-sized  souffle.— 4 eggs,  3 tea-  f [ 
.spoonfuls  of  grounded  sugar,  1 teaspoonf  ul  of  ; 
flour,  3 oz.  of  the  best  cltocolate.  Average 
Cost,  9d. 

Break  the  eggs,  separating  the  whites 
from  the  yolks,  and  put  them  into  different 
basins ; add  to  the  yolks  the  sugar,  flour 
and  chocolate,  which  should  be  very  finely 
grated,  and  stir  these  ingredients  for  5 
minutes.  Then  well  whisk  the  whites  of 
the  eggs  in  the  other  basin  until  they  are 
stiff,  and,  when  firm,  mix  lightly  with  the 
yolks  till  the  whole  forms  a smooth  and  light 
substance ; butter  around  souffle  or  cake-tin, 
put  in  the  mixture,  and  bake  in  a moderate 
oven  from  15  to  20  minutes.  Pin  a white 
napkin  round  the  tin,  strew  sifted  sugar 
over  the  top  of  the  souffle,  and  send  it 
immediately  to  table.  The  proper  appear- 
ance of  this  dish  depends  entirely  on  the 
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expedition  with  which  it  is  served;  and 
■ome  cooks,  to  preserve  its  lightness,  hold 
a salamander  over  the  souffle  until  it  is 
placed  on  the  table.  If  allowed  to  stand  after 
it  comes  from  the  oven  it  wiU  be  entirely 
spoiled,  as  it  falls  almost  immediately. 

Tiiie. — 15  to  20  minutes. 

Seasonable  at  any  time. 


in  a cup  of  cold  water.  Brin^  it  (without 
stirring)  to  boUing  point  again ; then  place 
the  pan  by  the  side  of  the  fire  for  the  syrup 
to  settle.  Eemovo  all  the  scum,  and  the 
sugar  will  be  ready  for  use. 

Time. — 20  minutes  for  the  sugar  to  dis- 
solve, 5 minutes  to  hoil. 


I 

I 


Chocolate,  To  Make. — Ingredi- 
ents.— AUoiv  i oz.  of  chocolate  to 
each  person;  to  every  oz.  cdloiv 
pint  of  water,  hpint  of  milk. 

Make  the  milk-and-water  hot; 
scrape  the  chocolate  into  it,  and 
stir  the  mixture  constantly  and 
quickly  until  the  chocolate  is  dis- 
solved ; bring  it  to  the  boiling- 
point,  stir  it  well,  and  serve  di- 
rectly with  white  sugar.  Choco- 
late prepared  with  a mill,  as  shown 
in  the  engraving,  is  made  by  putting 
in  the  scraped  chocolate,  pouring  over  it 
the  boiling  milk-and-water,  and  raUUng  it 
over  the  fire  until  hot  and  frothy. 


Cider  Cup.  — Ingredients /or  cup 
for  4 persons. — 1 quart  bottle  of  cider,  1 
bottle  ofHarstin’s  seltzer,  * a glass  of  brandy 
or  liqueur,  1 lemon,  2 tablespoonfuls  of 
'pcninded  sugar,  borage,  or  a few  slices  of  cu- 
cumber. Average  Cost,  2s. 

Put  the  sugar  in  a jug  with  the  lemon 
rind  and  half  the  juice,  pour  over  the 
brandy,  and  set  on  ice.  When  the  cup  is 
.sufficiently  flavoured  with  the  lemon  peel, 
take  it  out  and  add  the  seltzer ; then  pour 
all  into  a glass  jug  in  which  have  been 
jdaced  a few  sprigs  of  borage. 

Sea.sonaele  in  summer. 


Clarified  Sugar. — Ingredients. — 
2 lbs.  of  sugar,  1 pint  of  water,!  egg.  Aver- 
age Co.ST,  Id. 

Beat  the  egg  (the  white  only),  and  put  it,* 
with  the  water  and  sugar,  into  a preserv- 
ing-pan. When  the  sugar  has  dissolved,  put 
the  pan  on  the  foe,  and,  when  it  boils,  throw 


Claret  Cup. — Ingredients /or  suffi- 
cient for  4 persons. — 1 
bottle  of  claret,  1 bottle 
of  sod.a-ivater,  about 
i-  lb.  of  pounded  ice,  4 
tablespoonfuls  of  pow- 
dered sugar,  1 liqueur- 
glass  of  Maraschino,  a 
sprig  of  green  borage. 

Average  Cost,  3s. 

Put  all  the  ingredi- 
ents into  a silver  cup, 
regulating  the  proportion  of  ice  by  the  state 
of  the  weather ; if  very  warm,  a larger 
quantity  would  be  necessary. 

Clove  Xiiqueur.— Ingredients.— i- 
lb.  of  cloves,  ;f  lb.  of  coriander  seed,  ^ lb.  of 
loaf  sugar,  24 /lie  black  cherries,  1 quart  of 
spirit. 

Bruise  the  cloves  and  coriander  seed,  and 
infuse  the  whole  of  the  ingredients  for  a 
month ; after  which,  strain  and  bottle. 

Coburg  Puddings.— Ingredients 
for  puddings  sufficient  for  7 or  8 persons. — 1 
pint  new  milk,  6 oz.  of  sxigar,  6 oz.  of  flour, 
6 oz.  of  butter,  6 oz.  of  currants,  brandy  and 
other  flavouritig  to  taste.  Average  Cost, 
Is.  9(1. 

Mix  the  flour  and  milk  to  a smooth 
batter,  add  the  remaining  ingredients  very 
gradually,  and  when  well  mixed  put  it  into 
8 cups,  previously  buttered,  half  full  and 
bake  for  5 of  an  hour.  Turn  the  puddings 
out  on  a dish,  strew  over  a little  sifted 
sugar  and  serve  with  wine  sauce. 

Time.— J hour. 

Seasonable  at  any  time. 
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Cock-a-Leekie. — Ingredients  for 
4 quarts  of  soup, — A capon  or  large  fowl 
(sometimes  an  old  cock,  from  which  the 
recipe  takes  its  name,  is  itsed),  which  should 
be  trussed  as  for  boiling,  2 or  3 bunches  of 
fine  leeks,  5 quarts  of  stock  (see  Stock), 
pepper  and  salt  to  taste.  Average  Cost, 
5a.  6(Z. 

Wash  tho  leeks  well  (and,  if  old,  scald 
them  in  boiling  water  for  a few  minutes), 
taking  off  the  roots  and  part  of  the  heads, 
and  cut  them  into  lengths  of  about  an  inch. 
Put  the  fowl  into  tho  stock,  with,  at  first, 
one  half  of  the  leeks,  and  allow  it  to 
simmer  gently.  In  half  an  hour  add  the 
remaining  leeks,  and  then  it  may  simmer 
for  3 or  4 hours  longer.  It  should  be  care- 
fully skimmed,  and  can  be  seasoned  to 
taste.  In  serving,  take  out  the  fowl  and 
carve  it  neatly,  placing  the  pieces  in  a 
tureen,  and  pouring  over  them  tho  soup, 
which  should  be  very  thick  of  leeks  (a 
purie  of  leeks,  the  French  would  call  it). 

Time. — 4 hours. 

Seasonable  in  winter. 

2fote. — Without  the  fowl,  tho  above,  which 
would  then  be  merely  called  leek  soup,  is  very 
good,  and  also  economical. 

Cocoa-nut  Biscuits.  — Ingredi- 
ents.— 10  oz.  of  sifted  sugar,  3 eggs,  6 oz.  of 
grated  cocoa-nut.  Average  Cost,  9cl. 

Whisk  the  eggs  until  they  are  very  light, 
then  add  the  sugar  gradually,  afterwards 
the  grated  cocoa-nut.  Roll  a tablespoonful 
at  a time  of  the  paste  in  the  form  of  a 
pyramid,  place  them  on  paper  and  the 
paper  on  tins  and  bake  the  biscuits  in 
rather  a cool  oven  till  they  are  just 
coloured  a light  brown. 

Time. — To  bake,  about  15  minutes. 

Seasonable  at  any  time. 

Cocoa-nut  Candy — Ingredients. 
— 1 lb.  of  sugar,  pint  of  cold  water,  6 oz.of 
grated  cocoa-nut.  Average  Cost,  6cZ. 

Put  tho  sugar  and  water  into  a pipkin  L-> 


dissolve,  boil  it  5 minutes,  then  strain,  put 
in  the  cocoa-nut,  put  tho  pipkin  again  on 
the  fire,  and  stir  till  the  candy  rises  ; then 
spread  on  sheets  of  writing-xiaper  that  have 


been  warmed  before  the  fire,  and  before  the 
candy  is  quite  cold,  take  it  off  the  paper 
and  cut  it  in  .small  squares.  Let  it  be 
thoroughly  dry  before  it  is  put  away. 

Cocoa,  To  IVIake. — Ingredients. 
— Alloiu  2 teaspoonfuls  of  Epps’s  cocoa,  or  1 
teaspoonful  of  cocoa  essence,  to  1 hrealfast- 
cup  ; boiling  milk  and  boiling  water. 

Put  the  cocoa  into  a breakfast-cup,  pour 
over  it  sufficient  cold  milk  to  make  it  into 
a smooth  paste  ; then  add  equal  quantities 
of  boiling  milk  and 
boiling  water,  and 
stir  all  well  together,  i | 

boiling  for  one  or  | [/ 

two  minutes,  Caro 
must  be  taken  not 
to  allow  the  milk  to 
get  burnt,  as  it  will 
entirely  spoil  tho 
flavour  of  the  pre- 
paration. The  rock 
cocoa,  or  that 
bought  in  a solid  piece  should  be  scraped, 
and  made  in  the  same  manner,  taking  care 
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to  rub  down  all  the  lumps  before  the  boiling 
liquid  is  added. 

Sote.  — Schweitzer's  cocoatimi  is  a most 
nourishing  drink  for  invalids  and  pleasanter 
than  cocoa. 

Cod  • — Cod  should  be  chosen  for  the 
table  when  it  is  plump  and  round  near  the 
tail,  when  the  hollow  behind  the  head  is 
d^p,  and  when  the  sides  are  undulated  as 
if  they  were  ribbed.  The  glutinous  parts 
about  the  head  lose  their  delicate  flavour 
after  the  fish  has  been  twenty-four  hours 
out  of  the  water.  The  great  point  by 
which  tlie  cod  should  be  judged  is  the 
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firmness  of  its  flesh  ; and,  although  the 
cod  is  not  firm  when  it  is  alive,  its  quality 
may  be  arrived  at  by  pressing  the  finger 
into  the  flesh  ; if  this  rises  immediately, 
the  flesh  is  good ; if  not,  it  is  stale. 
Another  sign  of  its  goodness  is,  if  the 
fish,  when  it  is  cut,  exhibits  a bronze  ap- 
pearance, like  the  silver  side  of  a round  of 
beef;  when  this  is  the  case  the  flesh  will 
be  firm  when  cooked.  StiShess  in  a cod, 
or  in  any  other  fish,  is  a sure  sign  of 
freshness,  though  not  always  of  quality. 
•Sometimes  co<lfi3h,  though  exhibiting  signs 
of  rough  usage,  will  eat  much  better  than 
those  with  red  gills,  so  strongly  recom- 
mended by  many  cookery  books.  This 
appearance  is  generally  caused  by  the  fish 
having  been  knocked  about  at  sea,  in  the 
well-boats,  in  which  they  are  conveyed 
from  the  fishing-grounds  to  market. 


Cod  a la  Bechamel.  (Cold 
Meat  Cookery.) — Ingredients  for  small 
disJi. — Any  remains  of  cold  cod,  4 tahle- 
spoonfuU  of  bechamel  (see  Bechamel 
Sauce),  2 os.  of  batter  : seasoning  to  taste 
of  pepper  and  salt ; fried  bread,  and  a few 
bread-crumbs. 

Flake  the  cod  carefully,  leaving  out  all 
skin  and  bone  ; put  the  bechamel  in  a 
stewpan  with  the  butter,  and  stir  it  over 
the  fire  till  the  latter  is  melted ; add 
seasoning,  put  in  the  fish,  and  mix  it  well 
with  the  sauce.  Make  a border  of  fried 
bread  round  the  dish,  lay  in  the  fish, 
sprinkle  over  with  bread-crumbs,  and 
baste  with  butter.  Brown  either  before 
the  fire  or  with  a salamander,  and  garnish 
with  toasted  bread  cut  in  fanciful  shapes. 

Teme. — It  hour. 

Cod  a la  Grcmc. — Ingredients 
for  dish  for  3 persons. — 1 large  slice  of  cod, 
1 os.  of  butter,  1 chopped  shalot,  a.  little 
minced  parsley,  i teacupful  of  ivhite  stoch, 
5 pint  of  milk  or  cream,  flour  to  thicken, 
cayenne  and  lemon-juice  to  taste,  J teaspoon- 
ful of  poiudered  sugar.  Average  Cost, 
ivith  milk.  Is. 

Boil  the  cod,  and  while  hot,  break  it  into 
flakes ; put  the  butter,  shalot,  parsley  and 
stock  into  a stewpan,  and  let  them  boil  for 
five  minutes.  Stir  in  sufficient  flour  to 
thicken,  and  pour  to  it  the  milk  or  cream. 
Simmer  for  10  minutes,  add  the  cayenne 
and  sugar,  and,  when  liked,  a little  lemon- 
juice.  Put  the  fish  in  the  sauce  to  warm 
gradually,  but  do  not  let  it  boil.  Serve  in 
a dish  garnished  with  croutons. 

Time. — Rather  more  than  hour. 

Seasonable //'0)H  November  to  March. 

No/e— The  remains  of  fish  fromtbe  preceding 
day  answer  very  well  for  this  dish. 

Cod  a ritaliennc. — Ingredients 

for  dish,  for ‘I  or  5 persons. — 2 slices  of  crimped 
cod,  1 shalot,  1 slice  of  ham  minced  very  fine, 
i pint  of  white  stock,  when  liked,  J teaspoon- 
ful of  cream;  salt  to  taste,  n feio  drops  of 
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garlic  vinegar,  a little  lemon- jaice,  1-  tea- 
spoonful  of  powdered,  sugar.  Average 
Cost,  2s. 

Chop  the  shalots,  mince  the  ham  very 
fine,  pour  on  the  stock,  and  simmer  for  15 
minutes.  If  the  colour  should  not  be  good, 
add  cream  in  the  above  proportion,  and 
strain  it  through  a fine  sieve ; season  it, 
and  put  in  the  vinegar,  lemon-juice  and 
sugar.  Now  boil  the  cod,  take  out  the 
middle  bone,  and  skin  it ; put  it  on  the  dish 
without  breaking,  and  jjour  the  sauce 
over  it. 

Time.— j hour. 

Seasonable  from  Novemher  lo  March, 

Cod  a la  Maitre  d’Hotel.— In- 
gredients/or  dish  for  i or  5 persons. — 2 
lbs,  of  cod,  i lb.  of  butter,  a little  chopped 
shalot  and  parsley ; pepper  to  taste ; ^ tea- 
spoonfxd  of  grated  nutmeg,  or  rather  less 
when  the  flavour  is  not  liked ; the  juice  of  \ 
lemon.  Average  Cost,  with  fresh  fish,- 
Is.  GcZ. ; vjith  remains  of  cold  fish,  6d. 

Boil  the  cod,  and  either  leave  it  whole,  or, 
what  is  still  better,  flake  it  from  the  bone, 
and  take  off  the  skin.  Put  it  into  a stew- 
pan  with  the  butter,  parsley,  shalot,  pepper 
and  nutmeg.  Melt  the  butter  gradually, 
and  be  very  careful  that  it  does  not  become 
like  oil.  When  all  is  well  mixed  and  tho- 
roughly hot,  add  the  lemon-juice,  and  serve. 

Time. — ^ hour. 

Seasonable  from  November  to  March. 

Note,  — Cod  that  has  been  left  will  do  for 
this. 

Cod,  Curried.'  — Ingredients  for 
dish  sufficient  for  4 persons. — 2 slices  of 
large  cod,  or  the  remains  of  any  cold  fish ; 
3 oz.  of  butter,  1 onion  sliced,  a teacupful 
of  white  stock,  thickening  of  butter  and  flour, 
1 small  teaspoonful  of  curry-powder,  pint 
of  cream,  salt  and  cayenne  to  taste.  Aver- 
age Cost,  with  f resh  fish,  2s.  7d. 

Flake  the  fish,  and  fry  it  of  a nice  brown 
oolour  with  the  butter  and  onions;  put 


this  in  a stewpan,  add  the  stock  and  thick- 
ening, and  simmer  for  ten  minutes.  Stir 
curry-powder  into  the  cream  ; put  it,  with 
the  seasoning,  to  the  other  ingredients  ; 
give  one  boil,  and  serve. 

Time. — 2 ho^ir. 

Seasonable  from  November  lo  March. 

Cod  Pie  . — Ingredients  for  pie  for  G 
persons. — 2 slices  of  cod ; pepper  and  salt  to 
taste;  i a teaspoonful  of  grated  nutmeg,  1 
large  blade  of  pounded  mace,  2 oz.  of  butter, 
i pint  of  stock,  a paste  crust  (see  Pastry)- 
For  sauce— 1 iablespoonful  of  stock,  J pint 
of  cream  or  milk,  thickening  of  flour  or  but- 
ter, lemon-peel,  chopped  very  fine,  to  taste, 
12  oysters.  Average  Cost,  2s.  9d. 

Lay  the  cod  in  salt  for  4 hours,  then  wash 
it  and  place  it  in  a dish  ; season,  and  add 
the  butter  and  stock ; cover  with  the  crust, 
and  bake  for  1 hour,  or  rather  more.  Now 
make  the  sauce,  by  mixing  the  ingredients 
named  above ; give  it  one  boil,  and  pour  it 
into  the  pie  by  a hole  made  at  the  top  of  the 
crust,  which  can  easily  be  covered  by  a 
small  piece  of  pastry  cut  and  baked  in  any 
fanciful  shape — such  as  a leaf  or  otherwise. 

Time. — 14  hour. 

Seasonable /rom  November  to  March, 

Note. — The  remains  of  cold  fish  may  be  used 
for  this  pie. 

Cod  Pie  (Economical).  (Cold 
Meat  Cookery.)— Ingredients. — Any  re- 
mains of  cold  cod,  12  oysters,  or  oyster  sauce 
left  from  day  before,  sxiflicient  melted  butter 
to  moisten  it;  mashed  potatoes  enough  to  fill 
up  the  dish.  Average  Cost,  exclusive  of 
the  fish,  with  fresh  oysters.  Is.  Gd. 

Flake  the  fish  from  the  bone,  and  care- 
fully take  away  all  the  skin.  Lay  it  in  a 
pie-dish,  pour  over  the  melted  butter  and 
oysters  (or  oyster  sauce,  if  there  is  any  left), 
and  cover  with  mashed  potatoes.  Bake  for 
•i  an  hour,  and  send  to  table  of  a nice  brown 
colour. 

Time. — i hour. 

Seasonable  from  Novemher  to  March, 
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COD  SOUNDS. 


Cod,  Salt  (commonly  called 
“ Salt  Fish.”) — Ingredients. — Sufficient 
H'tth'i-  to  cover  thejish.  Average  Cost,  4(1. 
to  6(1.  lb. 

Wash  the  fish,  and  lay  it  all  night  in 
water,  with  a i pint  of  vinegar.  When 
thoroughly  soaked,  take  it  out,  sec  that  it 
is  perfectly  clean,  and  put  it  in  the  fish- 
kettle,  with  sufficient  cold  water  to  cover  it. 
Heat  it  gradually,  but  do  not  let  it  boil 
much,  or  the  fish  will  be  hard.  Skim  well, 
and  when  done,  drain  the  fish,  and  put  it  on 
a napkin  garnished  with  hard-boiled  eggs 
cut  in  rings. 

Tiile. — J.6outl  hour. 

Seasonable  in  the  spring. 

yole.— Serve  with  egg  sauce  and  parsnips. 
This  is  a usual  dish  on  .Ash  Wednesdays. 

Cod’s  Head  and  Shoulders.— 

Ingredients. — Sufficient  water  to  cover  the 
jish ; 5 ox.  of  salt  to  each  gallon  of  viator. 
Average  Cost.  M.  per  lb. 

Cleanse  the  fish  thoroughly,  and  rub  a 
little  salt  over  the  thick  part  and  inside  of 
the  fish  1 or  2 hours  before  dressing  it,  as 
this  very  much  improves  the  flavour.  Lay  it 
in  the  fish-kettle,  with  sufficient  cold  water 
to  cover  it. 

Be  very  particular  not  to  pour  the  water 
on  the  fish,  as  it  is  liable  to  break  it, 
and  only  keep  it  just  simmering.  If  the 
water  should  boil  away,  add  a little  by 
pouring  it  in  at  the  side  of  the  kettle,  and 
not  on  the  fish.  Add  salt  in  the  above  pro- 
portion, and  bring  it  gradually  to  a boil. 
Skim  very  carefully,  draw-  it  to  the  side  of 
the  fire,  and  let  it  gently  simmer  till  done. 
Take  it  out  and  drain  it ; serve  on  a hot 
napkin,  and  garnish  with  cut  lemon  and 
parsley. 

Tiyii:.— According  to  she,  \ an  hour  more 
or  less. 

Seasonable November  lo  March. 

— Oyster  or  slirhnp  sauce  and  plain 
melted  butter  should  be  served  with  this. 


Cod’s  Head  and  Shoulders,  To 

Carve. — First  run  the  knife  along  the  centre 
of  the  side  of  the  fish,  namely,  from  d to  h, 
down  to  the  bone ; then  carve  it  in  unbroken 
slices  do(vuwards  from  d to  e,  or  upwards 
from  d to  c,  as  shown  in  the  engravilig. 


The  carver  should  ask  the  guests  if  they 
would  like  a portion  of  the  roe  and  liVef. 

yote.—Ot  this  fish,  the  parts  about  the  back- 
bone and  shoulders  are  the  firmest  and  most 
esteemed  by  connoisseurs.  The  sound,  which 
lines  the  fish  beneath  the  backbone,  is  ccihSid- 
ered  a delicacy,  as  are  also  the  gelatinous  parts 
about  the  head  and  neck. 

Cod  Sounds should  be  sefaked  in 

salt  and  water,  and  thoroughly  washed  be- 
fore dressing  them.  They  are  considered 
a great  delicacy,  and  may  either  be  broiled, 
fried,  or  boded ; if  they  are  boded,  mix  a 
little  milk  with  the  water. 

Cod  Sounds  en  Poule.— Inchie- 

DIENT3. — For  forcemeat,  12  chopped  oysters, 
3 chopped  anchovies,  J lb.  of  bread  crumbs, 
1 oz.  of  butter,  2 eggs,  seasoning  of  salt, 
pepper,  nutmeg  and  mace  to  taste;  4 cod 
sounds.  Average  Cost,  3s. 

Make  the  forcemeat  by  mixing  the  ingre- 
dients well  together.  Wash  tho  sounds, 
and  boil  them  in  milk  and  water  for  1 au 
hour  ; take  them  out,  and  let  them  cool. 
Cover  each  with  a layer  of  forcemeat,  rod 
them  up  in  a nice  form,  and  skewer  them. 
Hub  over  with  lard,  dredge  with  flour,  and 
cook  thorn  gently  before  tho  fire  iu  a Dutch 
oven. 

Time.— 1 hour. 
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COFFEE,  ESSENCE  OF. 


Coffee,  Essence  of.  — ingredi- 
ents.—2’o  every  J 16.  of  ground  coffee  allow 
1 syyialli  teaspoouful  of  powdered  chicory^  3 
ionall  teacupfuls  or  1 pird  of  water. 

Let  the  colFeo  be  freshly  ground,  and,  if 
possible,  freshly  roasted;  put  it  into  a 
percolator,  or  filter,  with  the  chicory,  and 
pour  slowhj  over  it  the  above  proportion  of 
boiling  water.  When  it  has  all  filtered 
through,  warm  the  coffee  sufficiently  to 
bring  it  to  the  simmering-point,  but  do  not 
allow  it  to  boil ; then  filter  it  a second 
time,  put  it  into  a clean  and  dry  bottle, 
cork  it  well,  and  it  will  remain  good  for 
several  days.  Two  tablespoonfuls  of  tliis 
essence  are  quite  sufficient  for  a breakfast- 
cupful  of  hot  milk.  This  essence  will  be 
found  particularly  useful  to  those  persons 
who  have  to  rise  extremely  early;  and 
having  only  the  milk  to  make  boiling,  is 
very  easily  and  quickly  prepared.  When 
the  essence  is  bottled,  pour  another  3 tea- 
cupfuls of  boiling  water  slowly  on  the 
grounds,  which,  when  filtered  through,  will 
be  a very  weak  coffee.  The  next  time 
there  is  essence  to  be  prepared,  make  this 
weak  coffee  boiling,  and  pour  it  on  the 
ground  coffee  instead  of  water. 

Time. — To  be  filtered  once,  then  brought 
to  the  simmering  point,  and  filtered  again. 

NoU. — Coffee  Essence  can  now  be  obtained 
ready  for  use  thus  saving  time  and  trouble. 
That  prepared  by  Messrs.  Thos.  Symington, 
containing  only  sugar  in  addition  to  the  soluble 
constituents  of  fresh  coffee,  forms  an  excellent 
substitute.  Very  good  essence  of  coffee  is  also 
made  by  Branson  and  Co.,  and  E.  Clark  and  Co. 

CoffeG,  Nutritious. — Ingredients 
for  one  large  cup. — J oz,  of  ground  coffee,  1 
pint  of  milk. 

Let  the  coffee  be  freshly  ground  ; put  it 
into  a saucepan  with  the  milk,  which 
should  be  made  nearly  boiling  before  the 
coffee  is  put  in,  and  boil  together  for  3 
minutes ; clear  it  by  pouring  some  of  it 
into  a cup,  and  then  back  again,  and  leave 
it  on  the  hob  for  a few  minutes  to  settle 


COFFEE,  TO  MAKE. 

thoroughly.  This  coffee  may  be  made  still 
more  nutritious  by  the  addition  of  an  egg 
well  beaten,  and  put  into  the  coffee-cup. 

Time.— 5 minutes  to  boil,  5 minutes  to 
settle. 

Coffee,  Simple  Method  of 
Making.— Ingredients.— Allow;  ioz.,  or  1 
tablespoonful,  of  coffee  to  each  person;  to 
every  oz.  allow  ^ pint  of  water. 

Have  a small  iron  ring  made  to  fit  the 
top  of  the  coffee-pot  inside,  and  to  this 
ring  sew  a small  muslin  bag  (the  musUn 
for  the  purpose  must  not  be  too  thin). 
Fit  the  bag  into  the  pot,  warm  the  pot  with 
some  boiling  water  ; throw  this  away,  and 
put  the  ground  coffee  into  the  bag ; pour 
over  as  much  boiling  water  as  is  required, 
close  the  lid,  and,  when  all  the  water  has 
filtered  through,  remove  the  bag,  and  send 
the  coffee  to  table.  Making  it  in  this 
manner  prevents  the  necessity  of  pouring 
the  coffee  from  one  vessel  to  another,  which 
cools  and  spoils  it.  The  water  should  be 
poured  on  the  coffee  gradually,  so  that  the 
infusion  may  be  stronger;  and  the  bag 
must  be  well  made,  that  none  of  the 
grounds  may  escape  through  the  seams, 
and  so  make  the  coffee  thick  and  muddy . 

Coffee,  To  Make.  — Ingredients. 
— Altbiv  ^ oz.,  or  1 tablespoonful,  of  ground 
coffee  to  each  person ; to  every  oz.  of  coffee 
allow  i pint  of  ivater. 

To  make  coffee  good,  it  should  never  be 
boiled,  but  the  boiling  water  merely  poured 
on  it,  the  same  as  for  tea.  The  coffee 
should  always  be  purchased  in  the  berry — 
if  possible,  freshly  roasted  : and  it  should 
never  be  ground  long  before  it  is  wanted 
for  use.  There  are  very  many  new  kinds 
of  coffee-pots,  but  the  method  of  making 
the  coffee  is  nearly  always  the  same, 
namely,  pouring  the  boiling  water  on  the 
powder,  and  allowing  it  to  filter  through. 
Our  illustration  shows  one  of  Loysel's 
Hydrostatic  Urns,  which  are  admirably 
adapted  for  making  good  and  clear  coffee, 
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COFFEE,  TO  ROAST. 


which  should  bo  made  in  the  following 
manner ; — Warm  the  urn  with  boiling 
water,  remove  the  lid  and  movable  filter, 
and  place  the  ground  coft’ee  at  the  bottom 
of  the  urn.  Put  the  movable  filter  over 
this,  and  screw  the  lid,  inverted,  tightly  on 
the  end  of  the  centre  pipe.  Pour  into  the 
inverted  lid  the  above  proportion  of  boiling 


LOVSEL'S  nVBnOSTATIC  UK2J. 


water,  and  when  all  the  water  so  i^oured 
has  disappeared  from  the  funnel,  and  made 
its  way  down  the  oentre  pipe  and  up  again 
through  the  ground  coffee  by  hydrostatic 
'pressure,  unscrew  the  lid  and  cover  the 
nm.  Pour  back  direct  into  the  um,  -not 
xhrougJi  (he  funnel,  one,  two  or  three  cups, 
according  to  the  size  of  the  percolater,  in 
order  to  make  the  infusion  of  uniform 
strength  ; the  contents  will  then  be  ready 
for  use,  and  should  run  from  the  tap  strong, 
' hot  and  clear.  The  coffee  made  in  these 
:ums  generally  turns  out  very  good,  and 
there  is  but  one  objection  to  them — the 
coffee  runs  rather  slowly  from  the  tap ; 
' this  is  of  no  consequence  where  there  is  a 
small  party,  but  tedious  where  there  are 
many  persons  to  provide  for.  A remedy 
for  this  objection  may  be  suggested,  namely, 
to  make  the  coffee  very  strong,  so  that 
not  more  than  one  third  of  a cup  would  be 
• required,  as  the  rest  would  be  filled  up  with 
milk.  Making  coffee  in  filters  or  pcrcolaters 
does  away  with  the  necessity  of  using 
isinglass,  white  of  egg,  and  various  other 


preparations,  to  clear  it.  Coffee  Should 
always  be  served  very  hot,  and,  if  possible, 
in  the  same  vessel  in  which  it  is  made,  as 
pouring  it  from  one  pot  to  another  cools,  and 
consequently  spoils  it.  Many  persons  may 
think  that  the  x>roi3ortion  of  water  we  have 
given  for  each  ounce  of  coffee  is  rather  small ; 
it  is  so,  and  the  coffee  produced  from  it  will 
be  very  strong  ; one  third  of  a cup  will  bo 
found  quite  sufficient,  which  should  be  filled 
witli  nice  hot  milk,  or  milk  and  cream 
mixed.  This  is  the  cafe  au  lait  for  which  our 
neighbours  over  the  Channel  are  so  justly 
celebrated.  Should  the  ordinary  method 
of  making  coffee  be  preferred,  use  double 
the  quantity  of  water,  and,  in  pouring  it 
into  the  cups,  put  in  more  coffee  and  less 
milk. 

Coffee,  To  Roast.  (A  French 
Recipe.) — It  being  an  acknowledged  fact 
that  French  coffee  is  decidedly  superior  to 
that  made  in  England,  and  as  the  roasting 
of  the  berry  is  of  great  importance  to  the 
flavour  of  the  preparation,  it  will  be  useful 
and  interesting  to  know  how  they  manage 
these  things  in  France.  In  Paris  there  are 
two  houses  justly  celebrated  for  the  flavour 
of  their  coffee— in  Matson  Corcelletand  La 
Matson  Royer  de  Chartres;  and  to  obtain 
this  flavour,  before  roasting,  they  add  to 
every  3 lbs.  of  coffee  a piece  of  butter  the 


coFi-nr.  cusr.vuu. 


size  of  a nut,  and  a dessertspoonful  of  pow- 
dered sugar  ; it  is  then  roasted  in  the  usual 
manner.  The  addition  of  the  butter  and 
sugar  develops  the  flavour  and  aroma  of 
the  berry ; but  it  must  be  borne  in  mind, 
that  the  quality  of  the  butter  must  be  cf 
the  very  best  description. 
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CONFECTIONARY. 


College  Puddings.  — InGEEDIENTS  I 
for  (j  ^puddings. — 1 2H)it  of  hread-crnmlr,  G j 
os.  of  smetfinelg  chopped,  i Ih.  of  cnrmntx,  | 
a litlle  candied  peel,  3 oz.  of  sugar,  3 eggs,  3 
tahlespoonfuls  of  brandy,  a grate  of  nut- 
meg. Average  Cost,  1.s-.  2d. 

Put  the  bread-crumbs  into  a basin  with 
the  sugar,  candied  peel,  currants,  suet  and 
nutmeg,  and  stir  these  ingredients  till  well 
mixed.  Beat  up  the  eggs,  and  moisten  the 
pudding  with  these  and  the  brandy,  beaten 
well,  then  form  the  mixture  into  round 
balls,  which  fry  in  hot  lard  or  clarified 
dripping,  turning  them  several  times,  and  ; 
letting  them  stew  till  thoroughly  done. 
Drain  on  blotting-paper  and  serve  with 
wine  sauce. 

Time. — 15  to  20  minutes. 

Seasonable  at  any  time. 

Collops,  Scotch.  (Cold  Meat 
Cookery.) — Ingredients. — The  remains  of 
cold  roast  veal,  a little  butter,  flour,  J pint 
of  water,  1 onion,  1 blade  of  pounded,  mace, 

1 tablespoonful  of  lemon-juice,  I-  teaspoonful 
of  finely -minced  lemon-peel,  2 tablespoonfuls 
of  sherry,  1 tablespoonful  of  mushroom 
Icetchup.  Average  Cost,  exclusive  of  the 
cold  meat,  6d. 

Cut  the  veal  the  same  thickness  as  for 
cutlets,  rather  larger  than  a crown  piece  ; 
flour  the  meat  well,  and  fry  a light  brown 
in  butter  ; dredge  again  with  flour,  and  add 
^ pint  of  water,  pouring  it  in  by  degrees  ; 
set  it  on  the  fire,  and  when  it  boils,  add  the 
onion  and  mace,  and  let  it  simmer  very 
gently  about  3 hour ; flavour  the  gravy 
with  lemon-juice,  peel,  wine  and  ketchup, 
in  the  above  proportion  ; give  one  boil,  and 
serve. 

Time. — j hour. 

Seasonable /ro?R  March  to  October. 

Collops,  Scotch,  White.  (Cold 

Meat  Cookery.)— Ingredients. — The  re- 
mains of  cold  roast  veal,  2 blades  of  pounded 
mcvce,  cayenne  and  salt  to  taste,  a little  but- 
ter, 1 dessertspoonful  of  flour,  i pi7it  of 


luater,  1 teaspoonful  of  anchovy  sauce,  1 
iablespoonful  of  lemon-juice,  ;i  teaspoonful 
of  lemon-peel,  1 tablespoonful  of  mushroom 
ketchup,  3 tablespoonfuls  of  cream,  1 table- 
spoonful  of  sherry.  Average  Cost,  c.v- 
clusive  of  the  cold  meat,  "id. 

Cut  the  veal  into  thin  slices  about  3 
inches  in  width  ; hack  them  with  a knife, 
and  grate  on  them  the  nutmeg,  mace,  cay- 
enne and  salt,  and  fry  them  in  a little 
butter.  Dish  them,  and  make  a gravy  in 
the  pan  by  putting  in  the  remaining  in- 
gredients. Give  one  boil,  and  pour  it  over 
the  collops  ; garnish  with  lemon  and  slices 
of  toasted  bacon,  rolled.  Forcemeat  balls 
may  be  added  to  this  dish.  If  cream  is  not 
at  hand,  substitute  the  yolk  of  an  egg 
beaten  up  well  with  a little  milk. 

Time. — About  5 or  7 minutes. 

Seasonable  from  May  to  October. 

Compote.  — By  this  is  generally  un- 
derstood a confiture  made  at  the  moment  of 
need,  and  with  much  less  sugar  than  would 
be  ordinarily  put  to  preserves.  They  are 
very  wholesome  things,  suitable  to  most 
stomachs  which  cannot  accommodate  them- 
selves to  raw  fruit  or  a large  portion  of 
sugar : they  are  the  happy  medium,  and 
far  better  than  ordinary  stewed  fruit.  For 
Fruit  Compotes  refer  to  the  recipes  relating 
to  the  various  fruits.  A compOte  of  fruit 
makes  a nice  dinner  dish  if  served  in  a 
crust  of  puff-paste  after  the  style  of  a vol 
au  vent,  or  in  a sponge  cake,  the  centre  of 
which  is  scooped  out  to  contain  the  fruit, 
with  a little  whipped  cream  put  on  the 
top  of  the  fruit.  By  many  the  sponge-cake 
crust  is  preferred  if  soaked  with  a little 
sherry  as  a tipsy  cake. 

i Confectionary.— In  speaking  of 
confectionary,  it  .should  bo  remarked  that 
many  preparations  come  under  that  head  ; 
for  the  various  fruits,  flowers,  herbs,  roots, 
and  juices  which,  when  boiled  with  sugar, 
were  formerly  employed  in  pharmacy  as 
well  as  for  sweetmeats,  were  called  con- 
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'COKN  CAKE. 

/Venous,  from tlio  Latin  word  coiifioere,  “to 
make  np  ; ” but  the  term  confectionary 
embraces  a very  largo  class  indeed  of  sweet 
foods,  many  kinds  of  which  should  not  be 
attempted  in  the  ordinary  cuisine.  Apart 
from  these — cakes,  biscuits  and  tarts,  &c., 
the  class  of  sweetmeats,  called  confections 
may  be  thus  classified:—!.  Liquid  con- 
fects, or  fruits,  either  whole  or  in  pieces, 
preserved  by  being  immersed  in  a fluid 
transparent  syrup ; as  the  liquid  confects 
of  apricots,  green  citrons,  and  many  foreign 
fruits.  2.  Dry  confects  are  those  which 
after  having  been  boiled  in  the  symp,  are 
taken  out  and  put  to  dry  in  an  oven,  as 
citron  and  orange-peel,  &c.  3.  Marmalade, 
jams  and  pastes,  a kind  of  soft  compounds 
made  of  the  pulp  of  fruits  or  other  vege- 
table substances,  beaten  up  with  sugar  or 
honey  ; such  as  oranges,  apricots,  pears, 
&c.  4.  Jellies  are  the  juices  of  fruits 

boiled  with  sugar  to  a pretty  thick  con- 
sistency, so  as,  upon  cooling,  to  form  a 
trembling  jelly ; as  currant,  gooseberry, 
apple  jelly,  &c.  5.  Conserves  are  a kind  of 
dry  confects,  made  by  beating  up  flowers, 
fruits,  &c.,  with  sugar,  not  dissolved.  6. 
Candies  are  fruits  candied  over  with  sugar 
after  having  been  boiled  in  the  syrup. 
Scotch  confections  are  generally  considered 
the  cleverest,  next  to  the  French,  and 
"Wotherspoon  and  Co.,  of  Paisley  are  a 
celebrated  firm.  Sweet,  such  as  toffee, 
candies,  fruit  drops,  &c.,  are  now  so  cheap 
that  few  people  think  it  worth  while  to 
make  them  for  the  children,  but  many  of 
these  bought  sweets  are  greatly  adulterated, 
and  instead  of  risking  the  harm  that  these 
cheap  sweets  might  do,  it  would  be  well 
now  and  then  to  make  a little  store  of  good 
wholesome  home-made  ones,  such  as  Ever- 
ton  tofiee  or  barley  sugar. 

Com  C3,kG.  (Very  good  for  a 
Breakfast  Cake.)  — Inoredients  for  4 
cofv-f. — i lb.  of  corn  meat,  1 eg/j,  ,i  Ih.  of 
golden  gyrnp,  2 leagporynfuU  of  baking 
: pov;der,  milk,  salt.  Averaoe  Cost,  4d. 


Mix  all  the  ingredients  together,  using  as 
much  milk  as  is  required  to  make  them  into 
a stiff  i^aste.  Bake  on  buttered  tin  plates 
in  a quick  oven  and  serve  hot. 

Time.— 20  minutes. 

Seasonable  at  any  time. 

Cornflour  Cake.  — Inoredients 

for  12  small  cakes. — 0 oz.  of  cornflour,  6 oz. 
of  sifted  sugar,  4 oz.  of  butter,  3 eggs,  fla- 
vouring of  vanilla.  Average  Cost,  Is. 

Melt  the  butter,  add  the  other  ingredi- 
ents, and  beat  for  20  minutes.  Butter 
some  small  tins  (largo  patty  pans  will  do), 
put  in  the  mixture,  and  bake  at  once  in  a 
good  oven. 

Time.— i-  hour. 

Seasonable  at  any  time, 

Cow-Heel,  Fried. — Ingredients. 

— 2 ox-feet,  the  yolk  of  1 egg,  bread-crunibs, 
parsley,  salt  and  cayenne  to  taste,  boiling 
butter.  Average  Cost,  Is.  3cZ. 

Wash,  scald  and  thoroughly  clean  the 
feet,  and  cut  them  into  pieces  about  2 
inches  long  ; have  ready  some  fine  bread- 
crumbs mixed  with  a little  minced  parsley, 
cayenne  and  salt ; dip  the  pieces  of  heel 
into  the  yolk  of  egg,  sprinkle  them  with 
the  bread-crumbs,  and  fry  them  until  of  a 
nice  brown  in  boiling  butter. 

Time.— i hour. 

Seasonable  at  any  time. 

Note. — Ox-feet  may  be  dressed  in  various  ways, 
stewed  in  gravy  or  plainly  boiled  and  served 
with  melted  butter.  When  plainly  boiled,  the 
liquor  will  answer  for  making  sweet  or  relishing 
jellies,  and  also  to  give  richness  to  soups  or 
gravies. 

Cow-heel  Stock  (for  Jellies ; more 
economical  than  Calf’s-Fect).— Ingkeui- 
ENTS  for  3 piiiZs  of  stock. — 2 cow-heels,  3 
quarts  of  water.  Average  Cost,  l.s'.  3(/. 

Procure  2 heels  that  liave  only  been 
scalded,  and  not  boiled  ; split  tliom  in  two, 
and  remove  the  fat  between  tlio  claws ; 
wash  them  well  in  warm  water,  and  put 
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them  into  a saucepan  with  the  above 
proportion  of  cold  water  ; bring  it  grad- 
ually to  boil,  remove  all  the  scum  as  it 
rises,  and  simmer  the  heels  gently  from  7 
to  8 hours,  or  until  the  liquor  is  reduced 
one-half ; then  strain  it  into  a basin, 
measuring  the  quantity,  and  put  it  in  a 
cool  place.  Clarify  it  in  the  same  manner 
as  calf's-feet  stock,  nsiug,  with  the  other 
ingredients,  about  i oz.  of  isinglass  to  each 
quart.  This  stock  should  be  made  the  day 
before  it  is  required  for  use.  Two  dozen 
shank-bones  of  mutton,  boiled  for  G or  7 
hours,  yield  a quart  of  strong  firm  stock. 
They  should  be  put  on  in  2 quarts  of  water, 
which  should  be  reduced  one-half.  Make 
this  also  the  day  before  it  is  required. 

Time. — 7 to  8 hours  to  hoil  the  cow  heels, 
6 to  7 hours  to  boil  the  shanh-hones. 

Seasonable  at  any  time. 

Cowslip  Wine. — Ingredients. — 
To  every  gallon  of  water  allow  3 lbs.  of 
lamp  sugar,  the  rind  of  2 lemons,  the  juice 
ofl,  the  rind  and  juice  of  1 Seville  orange, 
1 gallon  of  cowslij}  pips.  To  every  4J-  gallons 
of  wine  allow  1 bottle  of  brandy.  Average 
Cost,  2.s\  9d.  per  gallon. 

Boil  the  sugar  and  water  together  for  i 
hour,  carefully  removing  all  the  scum  as  it 
rises.  Pour  this  boiling  liquor  on  the 
orange  and  lemon  rinds  and  the  juice, 
which  should  be  strained ; when  milk- 
warm,  add  the  cowslip  pips  or  flowers, 
picked  from  the  stalks  and  seeds  ; and  to  9 
gallons  of  wine  3 tablespoonfuls  of  good 
fresh  brewers’  yeast.  Let  it  ferment  3 or 
4 days,  then  put  all  together  in  a cask 
with  the  brandy,  and  let  it  remain  for  2 
months,  when  bottle  it  off  for  use. 

Time. — To  be  boiled  i-  hour ; to  ferment  3 
or  4 days ; to  remain  in  the  cask  2 inontlis. 

Seasonable. — Make  this  in  April  or 
May. 

Crab,  Hot. — Ingredients  for  dish 
for  3 persons. — 1 crab,  nutmeg,  salt  and 
■pepper  to  taste,  3 oz.  of  butter,  4 lb.  of  bread- 


crumbs, 3 tablespoonfuls  of  vinegar.  Aver- 
age Cost,  1«.  od. 

After  having  boiled 
the  crab,  pick  the 
meat  out  from  the 
shells,  and  mix  with 
it  the  nutmeg  and 
seasoning.  Cut  up  the 
butter  in  small  pieces 
and  add  the  bread- 
crumbs and  vinegar.  Mix  all  together,  put 
the  whole  in  the  large  shell,  and  brown 
before  the  fire  or  with  a salamander. 

Time. — 1 hour. 

Seasonable  all  the  year;  but  not  so  good 
in  May,  June  and  July. 

Crab  SauC6  (for  Fish ; equal  to 
Lobster  Sauce). — Ingredients /or  1 tureen. 
— 1 small  crab;  salt,  pounded  mace  and 
cayenne  to  taste;  -J-  pint  of  melted  butter 
■made  with  milk.  Average  Cost,  Is. 

Choose  a nice  fresh  crab,  pick  all  the 
meat  away  from  the  shell,  and  cut  it  into 
small  square  pieces.  Make  i pint  of 
melted  butter,  put  in  the  fish  and  sea- 
soning ; let  it  gradually  warm  through,  and 
simmer  for  2 minutes ; it  should  not  boil. 

Crab,  To  Choose.— The  middle- 

sized  crab  is  the  best ; and  the  crab,  like 
the  lobster,  should  be  judged  by  its  weight; 
for  if  light,  it  is  watery.  The  average 
price  of  crabs  vary  from  id.  to  2s.,  accord- 
ing to  size. 

Crab,  To  Dress. — Ingredients /or 
sufficient  for  3 peivscas. — 1 medium-sized 
crab,  2 tablespoonfuls  of  vinegar,  1 ditto  of 
oil ; salt,  white  pepper  and  cayenne,  to  taste. 
Average  Cost,  Ls.  3d. 

Empty  the  shells,  and  thoroughly  mix 
the  meat  with  the  above  ingredients,  and 
put  it  in  the  large  shell.  Garnish  with  slices 
of  cut  lemon  and  parsley.  The  quantity  of 
oil  may  be  increased  when  it  is  much  liked. 

Seasonable  all  the  year;  but  not  so  good 
in  May,  June  and  July. 
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Cracker  Pudding.  (American 
Recipe.) — Ingredients  for  medium-sized 
pudding. — 1 cupful  of  craclcer-cmmbs,  ^ lb. 
of  beef  suet,  3 eggs,  2 tablespoon  fills  of  sugar, 
3 cups  of  milk,  1 teaspoonful  of  salt.  Aver- 
age Cost,  10(L 

Chop  the  suet  verj  fine  and  beat  the 
egjs.  and  while  doing  this  let  the  cracker- 
crumbs  be  soaking  in  the  mUk.  Mix  the 
eggs  and  sugar  with  the  cracker,  then  the 
suet  and  salt,  and  work  to  a smooth  paste. 
Bake  in  a buttered  pie-dish  for  J hour. 
Serve  with  fruit  sauoe  or  stewed  fruit. 

Time. — i hour. 

Seasonable  at  any  time. 

Cranberry  Sauce. — Ingredients. 
— 1 pint  of  cranberries,  J pint  of  water, 
white  sugar  to  taste. 

Wash  and  pick  over  the  berries,  and  put 
them  in  a lined  saucepan  with  just  sufficient 
water  to  cover  them.  Let  them  stew  slowly, 
stirring  often  till  they  are  reduced  to  a pulp. 
Take  them  from  the  fire,  sweeten  them,  and 
turn  into  a deep  dish  or  mould  to  cool.  This 
sauce  is  a nice  accompaniment  to  roast 
poultry  and  game ; and  it  may  be  strained 
and  cleared,  and  served  like  red  currant 
jelly. 

Time. — 1 hour  to  stew  the  fruit. 

Seasonable /roni  October  to  March. 

Crayfish. — Crayfi.sh  should  be  thrown 
into  boiling  water,  to  which  has  been  added 
a good  seasoning  of  salt  and  a little  vinegar. 
When  done,  which  will  be  in  \ hour,  take 
them  out  and  drain  them.  Let  them  cool, 
arrange  them  on  a napkin,  and  garnish  with 
jdenty  of  doable  parsley. 

yole. — This  fish  is  frequently  used  for  gar- 
nishing boiled  turkey,  boiled  fowl,  calfs  head, 
turbot,  and  all  kinds  of  boiled  fish. 

Crayfish,  Potted.  — Ingredients 
ii()  crayfish  ; pounded  mace, pepper  and  sail 
to  taste ; 4 oz.  butler.  Average  Cost,  6s.  8d. 

Boil  the  fi.sh  in  salt  and  water,  pick  out 
all  the  meat,  and  pound  it  in  a mortar  to 


a paste.  Whilst  pounding,  add  the  butter 
gradually,  and  mix  in  the  spice  and  season- 
ing. Put  it  in  small  pots,  and  pour  over  it 
clarified  butter,  carefully  excluding  the  air. 

Time. — 15  minutes  to  boil  the  crayfish. 

Seasonable  all  the  year. 

Crayfish  Soup.  — Ingredients /or 
soup  for  8 persons. — 30  crayfish,  J lb.  of 
butter,  6 anchovies,  the  crumb  of  1 French 
roll,  a little  lobster-spawn,  seasoning  to 
taste,  2 quarts  of  medium  stock,  or  fish  stock. 
Average  Cost,  7s. 

Shell  the  crayfish,  and  put  the  fish  be- 
tween two  plates  until  they  are  wanted  ; 
pound  the  shells  in  a mortar  with  the  but- 
ter and  anchovies ; when  well  beaten  add 
a pint  of  stock,  and  simmer  for  f of  an 


the  cravfish. 


hour.  Strain  it  through  a hair  sieve,  put 
the  remainder  of  the  stock  to  it,  with  the 
crumb  of  the  roll ; give  it  one  boil,  and  rub 
it  through  a tammy,  with  the  lobster-spawn. 
Put  in  the  fish,  but  do  not  let  the  soup  boil 
after  it  has  been  rubbed  through  the 
tammy.  If  necessary,  add  seasoning. 

Time.— IJ-  hour. 

Seasonable /roin  January  to  July. 

Cr68<TH  SI  Is,  Vulois. — Ingredients 
for  1 V pint  7Rou.?d. — -4  sponge-cakes,  jam;  1 
pint  of  milk,  sugar  to  taste,  the  juice  of  i 
lemon,  glass  of  sherry,  li  oz.  of  isinglass. 
Average  Cost,  2s. 

Cut  the  sponge  cakes  into  thin  slices, 
place  two  together  with  preserve  between 
them,  and  pour  over  them  a small  quantity 
of  sherry  mixed,  if  liked,  with  a little 
brandy.  Sweeten  and  flavour  the  cream 
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with  the  lemon-juice  and  sherry  ; add  the 
isinglass,  which  should  be  dissolved  in  a 
little  water,  and  beat  up  the  cream  well. 
Place  a little  in  an  oiled  mould  ; arrange 
the  pieces  of  cake  in  the  cream,  then  fill  the 
mould  with  the  remainder,  let  it  cool,  and 
turn  it  out  on  a dish.  By  oiling  the  mould 
the  cream  will  have  a much  smoother  ap- 
pearance, and  will  turn  out  more  easily 
than  when  merely  dipped  in  cold  water. 

Seasonable  at  any  time. 

Cream  Cheese.  — Cream  cheese 
should  be  served  on  a d’oyley,  and  garnished 
either  with  watercresses  or  parsley  ; of  the 
former,  a plentiful  supply  should  be  given, 
as  they  add  greatly  to  the  appearance  of 
the  dish,  besides  improving  the  flavour  of 
the  cheese. 

Cream,  Devonshire.  — The  milk 
should  stand  24  hours  in  the  winter,  half 
that  time  when  the  weather  is  very  warm. 
The  milk-pan  is  then  set  on  a stove,  and 
should  there  remain  until  the  milk  is  quite 
hot ; but  it  must  not  boil,  or  there  will  be 
a thick  skin  on  the  surface.  When  it  is 
sufficiently  done  the  undulations  on  the 
surface  look  thick,  and  small  rings  appear. 
The  time  required  for  scalding  cream  de- 
pends on  the  size  of  the  pan  and  the  heat 
of  the  fire,  but  the  slower  it  is  done  the 
better.  The  pan  should  be  placed  in  the 
dairy  when  the  cream  is  sufficiently  scalded, 
and  skimmed  the  following  day.  This 
cream  is  so  much  esteemed  that  it  is  sent 
to  the  London  markets  in  small  square  tins, 
and  is  exceedingly  delicious  eaten  with  fresh 
fruit.  In  Devonshire,  butter  is  made  from 
this  cream,  and  is  usually  very  firm. 

Cream  Eggs  . — Ingredients  for 
dish  for  G persons. — 7 eggs,  I- pint  of  milk,  4 
pint  of  cream,  i lb.  of  loaf  sugar,  2 lemons, 

1 0.".  of  gelatine,  a round  stale  sponge  cake, 
a few  strips  of  angelica  and  candied  citron, 

2 glasses  of  liqueur,  a few  pistachio  nuts. 
^YBRAGE  Cost,  not  including  the  eggs  not 


used,  which  can  serve  for  another  dish, 
3s.  6d. 

Break  a small  piece  off  the  end  of  the 
shell  of  each  egg  and  take  out  the  contents. 
Make  a lemon  cream  as  directed  in  reeipe 
for  same,  and  fill  the  egg-shells  with  it, 
putting  them  upright  on  the  unbroken  ends 
to  cool.  Scoop  out  the  centre  of  the  sponge- 
cake after  the  fashion  of  a nest,  pour  over 
it  the  liqueur,  and  stick  it  with  small 
pieces  of  the  citron  and  angelica  to  look 
like  wings.  Chop  the  nuts  finely,  and  scatter 
over  and  inside  the  nest,  and  when  the  eggs 
are  cold  shell  them  and  lay  them  in  the 
nest. 

This  is  a very  pretty  supper  dish,  and  it 
may  be  varied  by  cutting  the  cream  eggs 
in  half  lengthways,  scooping  out  as  much 
as  the  yolk  would  occupy  from  each  half, 
and  filling  the  cavity  with  apricot  preserve 
to  look  like  the  yolk. 

Seasonable  at  any  time. 

Cream,  Italian. — Ingredients  for 
14  pint  mould. — 1 pint  of  milk,  1-  pint  of 
cream,  sugar  to  taste,  1 oz.  of  isinglass  or 
gelatine,  1 lemon,  the  yolks  of  4 eggs. 
Average  Cost,  Is.  5d. 

Put  the  cream  and  milk  into  a saucepan, 
with  sugar  to  sweeten,  and  the  lemon-rind. 
Boil  until  the  milk  is  well  flavoured,  then 
strain  it  into  a basin  and  add  the  beaten 
yolks  of  eggs.  Put  this  mixture  into  a 
jug,  place  the  jug  in  a saucepan  of  boiling 
water  over  the  fire,  and  stir  the  contents 
until  they  thicken,  but  do  not  allow  them 
to  boil.  Take  the  cream  off  the  fire,  stir  in 
the  lemon-juice  and  isinglass,  which  should 
be  melted,  and  whip  well;  fill  a mould, 
place  it  in  ice  if  at  hand,  and,  when  set, 
turn  it  out  on  a dish,  and  garnish  as  taste 
may  dictate.  The  mixture  may  be  whipped 
and  drained,  and  then  put  into  small 
glasses,  when  this  mode  of  serving  is 
preferred. 

Time. — From  5 to  S minutes  to  stir  thg 
mixture  in  the  jug. 

Seasonable  at  any  time. 
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Cream  Sauce  (for  Fish  or  White 
Dishes). — Ixgkkdients  for  1 tureen.—^ 
■pint  of  cream,  2 oz.  of  butter,  1 teaspooiiful 
of  jioii.r,  italt  and  cayenne  to  taste;  ivhen 
liked,  a small  quantity  of  pounded  mace  or 
lemon-juice.  Aveb.vge  Cost,  StZ. 

Pat  the  butter  in  a very  clean  .saucepan, 
ilredsre  in  the  flour,  and  keep  shaldng:  round 
till  the  butter  is  melted.  Add  the  season- 
ing and  cream,  and  stir  the  whole  till  it 
boils  ; let  it  just  simmer  for  5 minutes, 
when  add  either  pounded  mace  or  lomon- 
juice  to  taste  to  give  it  a flavour, 

Toie. — 5 mmutes  to  simmer. 

Aoif.— This  sauce  may  be  flavoured  with  very 
flnely-shredded  shalot. 


Creams,  Jellies,  Blancmanges, 

Recipes  for. — Directions  for  making  the 
following  appear  under  their  respective 
headings : — 


Apricot  Cream. 
Banana  Cream. 
Chocolate  Cream. 
Chocolate  Creams. 
Ginger  Cream. 
Italian  Cream. 

Lemon  Cream. 

Lemon  Cream,  Eco- 
nomical. 

Lemon  Creams. 
Lobster  Cream.  ' 

Xoyean  Cream. 
Orange  Cream.  j 

Orange  Creams.  | 

Stone  Cream.  | 

.Swi.ss  Cream.  j 

Valois  Cream.  \ 

Vanilla  Cream. 
Arrowroot  Jelly.  ' 

Aspic  Jelly.  j 

Aspic  Jelly,  Another  ' 
Mode, 

A.spic  Jelly,  Mould- 
ed, with  Vege- 
table.H,  I 


Apple  Jelly. 

Calf  s-foot  Jelly. 
Invalid’s  Jelly. 
Isinglass  Jelly. 
Jelly,  Marbled. 
Jelly,  with  Fresh 
Fruit. 

J el  ly  of  T wo  Colours. 
Jellies,  To  Make. 
Jellies,  Bottled. 
Lemon  Jelly. 
Liqueur  Jelly. 

Open  Jelly. 

Orange  Jelly. 
Restorative  Jelly. 
Savoury  Jelly. 
Blancmange. 
Blancmange  .Cheap . 
Blancmange,  Arrow- 
root. 

Blancmange  for 
Invalids. 

Blancmange, 

Lemon. 

Blancmange,  Rice. 


Cream,  Whipped  (for  putting  on 
Trifles,  serving  in  Glasses,  &c.)  —Ingredi- 
ents.— To  every  pint  of  cream  allow  3 ox. 
of  pounded  .sugar,  1 glass  of  sherry  or  any 
hind  of  sweet  white  wine,  the  rind  of  A 
lemon,  the  ivhite  of  1 egg. 

Rub  the  sugar  on  the  lemon-rind,  and 
pound  it  in  a mortar  until  quite  fine,  and 
beat  up  the  white  of  the  egg  until  quite 
stiff;  put  the  cream  into  a large  bowl, 
with  the  sugar,  wine,  and  beaten  egg,  and 
whip  it  to  a froth;  as  fast  as  the  froth 
rises  take  it  off  with  a skimmer,  and  put  it 
on  a sieve  to  drain  in  a cool  place.  This 
should  be  made  the  day  before  it  is  wanted, 
as  the  whip  is  then  so  much  firmer.  The 
cream  should  be  whipped  in  a cool  place, 
and  in  summer  over  ice,  if  it  is  obtainable. 

Time. — Aboud  1 hour  to  whip  the  cream. 

Seasonable  at  any  time. 

Crumpets.  — These  are  made  in  the 
same  manner  as  muffins,  only,  in  making 
the  mixture,  let  it  be  more  like  batter  than 
dough.  Let  it  rise  for  about  i hour ; pour 


it  into  iron  rings,  which  should  be  ready 
on  a hot-plate,  bake  them,  and  when  one 
side  appears  done,  turn  them  quickly  on 
the  other.  To  toast  them,  have  ready  a 
very  h-iglit  clear  fire ; put  the  crumpet  on 
a toasting-fork,  and  hold  it  before  the  fire, 
not  too  close,  until  it  is  nicely  brown  on  one 
side,  but  do  not  allow  it  to  blacken  ; turn 
it,  and  brown  the  other  side  ; then  spread 
it  with  good  butter,  cut  it  in  half,  and, 
when  aU  are  done,  pile  them  on  a hot  dish, 
and  send  them  quickly  to  table.  Muffins 
and  crumpets  should  always  bo  served  on 
separate  dishes,  and  both  toasted  and 
served  as  o.xpeditiou.sly  as  possible. 

Time, — From  10  lo  15  minutes  (o  bake 
them, 
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Crust,  Butter  (for  Boilod  Puddings). 
— ^Ingredients. — To  every  lb.  of  flow  allow 
4 o*.  of  butter,  ^ pint  of  water.  Average 
Cost,  5d.  per  lb. 

With  a knife,  work  the  flour  to  a smooth 
paste  with  J pint  of  water ; roll  the  crust 
out  rather  thin ; place  the  butter  over  it  j 
in  small  pieces,  dredge  lightly  over  it  some  | 
flour,  and  fold  the  paste  over  ; repeat  the  ’ 
rolling  once  more,  and  the  crust  will  be 
ready  for  use.  It  may  be  enriched  by 
adding  another  2 oz.  of  butter ; but,  for 
ordinary  purposes,  the  above  quantity  will 
be  found  quite  sufficient. 

Crust,  Common  (for  Raised  Pies). 
— Ingredients.— To  every  lb.  of  flour  allow 

pint  of  water,  IJ  oz.  of  butter,  1^  oz.  of 
lard,  ^ saltspoojif ul  of  salt.  Average 
Cost,  4d.  per  lb. 

Pat  into  a saucepan  the  water,  when  it 
boils  add  the  butter  and  lard,  and  when 
these  are  melted,  make  a hole  in  the  middle  I 
of  the  flour  ; pour  in  the  water  gradually, 
beat  it  well  with  a wooden  spoon,  and  be 
particular  in  not  making  the  paste  too 
soft.  When  it  is  well  mixed,  knead  it 
with  the  hands  until  quite  stiff,  dredging  a 
little  flour  over  the  paste  and  board  to 
prevent  them  from  sticking.  When  it  is 
well  kneaded,  place  it  before  the  fire,  with 
a cloth  covered  over  it,  for  a few  minutes  ; 
it  will  then  be  more  easily  worked  into 
shape.  This  iiaste  does  not  taste  so  nice 
as  a richer  one,  but  it  is  worked  with 
greater  facility,  and  answers  just  as  well 
for  raised  pies,  for  the  crust  is  seldom 
eaten. 

Crust,  Dripping  (for  Kitchen  Pud- 
dings, Pies,  &c.). — Ingredients. — To  every 
lb.  of  flour  allow  6 oz.  of  clarified  beef 
dripping,  J pijit  of  ivater,  a little  salt. 
Average  Cost,  3d.  per  lb. 

After  having  clarified  the  dripping,  weigh 
it,  and  to  every  lb.  of  flour  allow  the  above 
proportion  of  dripping.  With  a knife, 


work  the  flour  into  a smooth  paste  with 
the  water,  rolling  it  out  three  times,  each 
time  placing  on  the  crust  2 oz.  of  the 
dripping  broken  into  small  pieces.  If  this 
paste  is  lightly  made,  if  good  dripping  is 
used,  and  not  too  much  of  it,  it  will  bo 
found  good ; and  by  the  addition  of  two 
tablespoonfuls  of  fine  moist  sugar,  it  may 
be  converted  into  a common  short  crust  for 
fruit  pies. 

Crust,  Flead. — Ingredients. — To 
every  lb.  of  flour  allow  ^ lb.  of  flead,  ^ pint 
of  water,  J saltspoonful  of  salt.  Average 
Cost,  5d.  per  lb. 

Clear  the  flead  from  skin,  and  slice  it 
into  thin  flakes  ; rub  it  into  the  flour,  add 
the  salt,  and  work  the  whole  into  a smooth 
paste,  with  the  above  proportion  of  water  ; 
fold  tlie  paste  over  two  or  three  times,  beat 
it  well  with  the  rolling-pin,  roll  it  out,  and 
it  will  be  ready  for  use.  The  crust  made 
from  this  will  bo  found  extremely  light, 
and  may  be  made  into  cakes  or  tarts  ; it 
may  also  bo  very  much  enriched  by  adding 
more  flead  to  the  same  proportion  of  flour. 

Crust,  Suet  (for  Pies  or  Puddings). 
Ingredients. — To  every  lb.  of  flour  allow 
5 or  6 oz.  of  beef  suet,  i-  pint  of  water. 
Average  Cost,  4<Z.  per  lb. 

Free  the  suet  from  skin  and  shreds,  chop 
it  extremely  fine,  and  rub  it  weU  into  the 
flour ; work  the  whole  to  a smooth  paste 
with  the  above  proportion  of  water  ; roll  it 
out,  and  it  is  ready  for  use.  This  crust  is 
quite  rich  enough  for  ordinary  purposes, 
but  when  a better  one  is  desired,  use  from 

to  J lb.  of  suet  to  every  lb.  of  flour.  Some 
cooks,  for  rich  crusts,  pound  the  suet  in  a 
mortar,  with  a small  quantity  of  butter. 
It  should  then  be  laid  on  the  paste  iu  small 
pieces,  the  same  as  for  puff-crust,  and  will 
bo  found  exceedingly  nice  for  hot  tarts,  .o 
oz.  of  suet  to  every  lb.  of  flour  will  make  a 
very  good  crust ; and  even  J lb.  will  answer 
very  well  for  children,  or  where  the  crust 
is  wanted  very  plain. 
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CRUST,  COMMON  SHORT. 

Crust,  Common  Short.  — In- 
gredients.— To  every  Ih.  of  flour  allow  2 
oz.  of  sifted  sugar,  3 oz.  of  butter,  about  ^ 
pint  of  boiling  millc.  Average  Cost,  5d. 
per  lb. 

Cramble  tho  butter  into  the  flour  as  finely 
as  possible,  add  the  sugar,  and  work  the 
whole  np  to  a smooth  paste  with  the  boiling 
milk.  Roll  it  out  thin,  and  bake  in  a mo- 
derate oven. 

Crust,  Very  good  Short  (for 
Fruit  Tarts). — Ingredients. — To  every  lb. 
of  flour  allow  -3-  or  f lb.  of  butter,  1 table- 
spoonful  of  sifted  sugar,  i pint  of  water. 
Average  Cost,  SiZ.  per  lb. 

Eub  the  butter  into  the  flour,  after 
having  ascertained  that  the  latter  is  per- 
fectly dry ; add  the  sugar,  and  mix  the 
whole  into  a stiff  paste  with  about  i pint 
of  water.  Roll  it  out  two  or  three  times, 
folding  the  paste  over  each  time,  and  it 
will  be  ready  for  use. 

Crust,  Another  good  Short. — 
Ingredients. — To  every  lb.  of  flour  allow 
8 03.  of  butter,  the  yolks  of  2 eggs,  2 oz.  of 
sifted  sugar,  about  5 pint  of  milk.  Aver- 
age Cost,  8d.  per  lb. 

Eub  the  butter  into  the  flour,  add  the 
sugar,  and  mix  the  whole  as  lightly  as 
possible  to  a smooth  paste,  with  the  yolks 
of  the  eggs  well  beaten,  and  the  milk.  The 
proportion  of  the  latter  ingredient  must  be 
judged  of  by  the  size  of  the  eggs  ; if  these 
are  large  so  much  will  not  be  required,  and 
more  if  the  eggs  are  smaller. 

Cucumber  Sandwiches. — 
Ingeediests.  — Very  thin  bread-and- 
butter,  cucumber,  oil,  vinegar,  pepper. 

Stamp  from  the  slices  of  bread  with  a 
:.tin  cutter  little  rounds,  the  size  of  the  cu- 
cumber slices.  Lay  tho  latter  for  a few 
minutes  in  a mixture  of  oil,  vinegar  and 
: pepper ; then  put  them  between  the  rounds 
of  bread-and-butter. 

.y^ASONABLE  in  eummiT. 


CUCUMBER  SAUCE. 

Cucumber  Sauce.— Ingredients. 
— 3 cucumbers,  2 oz.  of  butter,  6 tablespoon- 
fuls of  brown  gravy.  Average  Cost,  Is. 

Peel  the  cucumbers,  quarter  them,  and 
take  out  the  seeds  ; cut  them  into  small 


CUCUMBER. 


pieces,  put  them  in  a cloth,  and  rub  them 
well  to  take  out  the  water  that  hangs 
about  them.  Put  the  butter  in  a sauce- 
pan, add  the  cucumbers,  and  shake  them 
over  a sharp  fire  until  they  are  of  a good 
colour;  then  pour  over  them  the  gravy. 


TELEOE.iPH  CUCUMBERS. 


mixed  with  the  cucumbers,  and  simmer 
gently  for  10  minutes,  when  it  will  be 
ready  to  serve. 

TiyiE.— Altogether,  i hour. 

Cucumber  Sauce,  White,— iNr 

gredients. — 3 cucumbers,  }iP>int  of  white 
slock,  cayenne  and  salt  to  taste,  the  yolks  of 
2 eggs.  Average  Cost,  Is.  2d. 

Cut  tho  cucambors  into  smaU  piecoB^ 
after  peeling  them  and  talcing  p^.i  ihy 

y 


CUCUMBEll  SOUP. 
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CUCUMBERS,  DRESSED. 


seeds.  Put  them  in  the  stewpan  with  the 
white  stock  and  seasoning  ; simmer  gently 
till  the  ououmbers  are  tender,  which  will 
be  in  about  i hour.  Then  add  the  yolks  of 
the  eggs  well  beaten ; stir  them  to  the 
sauce,  but  do  not  allow  it  to  boil,  and 
servo  very  hot. 

Time. — Altogether  i hour. 

Cucumber  Soup.  (French  Recipe.) 
Ingredients  for  soup  for  5 persons. — 1 
large  cucumher,  apiece  of  butter  the  size  of 
a xvalnut,  a little  chet'vil  and  sorrel  cut  in 
large  pieces,  salt  and  pepper  to  taste,  the 
yolks  of  2 eggs,  1 gill  of  cream,  1 quart  of 
medium  stock.  Average  Cost,  Is.  6d. 

Pare  the  cucumber,  quarter  it,  and  take 
out  the  seeds ; cut  it  in  thin  slices,  put 
these  on  a plate  with  a little  salt,  to  draw 
the  water  from  them ; drain,  and  put 
them  in  a stewjian,  with  the  butter.  When 
they  are  warmed  through,  without  being 
browned,  pour  the  stock  on  them.  Add 
the  sorrel,  chervil  and  seasoning,  and  boil 
for  40  minutes.  Mix  the  yolks  of  the  eggs, 
well-beaten,  with  the  cream,  which  add  at 
the  moment  of  serving. 

Time.— 1 hour. 

Seasonable  from  June  to  September. 

Cucumber  Vinegar.  (A  very  nice 
addition  to  Salads.)— Ingredients.— 10 
large  cucumbers,  or  12  smaller  ones,  1 
quart  of  vinegar,  2 onions,  2shalots,  1 table- 
spoonful of  salt,  2 tablespoonfuls  of  pepper, 

teaspoonful  of  cayenne. 

Pare  and  slice  the  cucumbers,  put  them 
in  a stone  jar  or  wide-mouthed  bottle  with 
the  vinegar ; slice  the  onions  and  shalots, 
and  add  them,  with  all  the  other  ingredi- 
ents, to  the  cucumbers.  Let  it  stand  4 
or  5 days,  boil  it  all  up,  and  when  cold, 
strain  the  liquor  through  a jiieco  of  muslin, 
and  store  it  away  in  small  bottles  well 
sealed.  This  vinegar  is  a very  nice 
addition  to  gravies,  hashes,  &c.,  as  well  as 
a great  improvement  to  salads,  or  to  eat 
'(vith  cold  meat. 


Cucumbers  a la  Poulette.— In- 
gredients/or  dish  for  6 persons. — 2 cucum- 
bers of  moderate  size,  salt  and  vinegar,  2 oz. 
of  butter,  flour,  i pint  of  broth,  1 teaspoon- 
ful of  minced  parsley,  a lump  of  sugar,  the 
yolks  of  2 eggs,  salt  and  pepper  to  taste. 
Average  Cost,  4d.  each. 

Pare  and  cut  the  cucumbers  into  slices 
of  an  equal  thickness,  and  let  them  remain 
in  a pickle  of  salt  and  vinegar  for  ^ hour, 
then  drain  them  in  a cloth,  and  put  them 
into  a stewpan  with  the  butter.  Fry  them 
over  a brisk  fire,  but  do  not  brown  them, 
and  then  dredge  over  them  a-  little  flour  ; 


CUCUMBER-SLICES. 


add  the  broth,  skim  off  all  the  fat,  which 
will  rise  to  the  surface,  and  boil  gently 
until  the  gravy  is  somewhat  reduced,  but 
the  cucumber  should  not  be  broken.  Stir 
in  the  yolks  of  the  eggs,  add  the  parsley, 
sugar  and  a seasoning  of  pepper  and  salt ; 
bring  the  whole  to  the  point  of  boiling, 
and  serve. 

Time. — Altogether,  1 hour. 

Seasonable  in  July,  Aug^ist  or  Sep- 
tember ; but  may  be  had,  forced,  from  the 
beginning  of  March. 

Cucumbers,  Dressed.  —Ingre- 
dients.— Cucumher,  3 tablespoon  fids  of 
salad-oil,  4 tablespoon  fids  of  vinegar,  salt 
and  pepper  to  taste.  Average  Cost, 
frame  cucumbers,  4d.  to  Is. ; field  ones.  Id. 
to  Sd.  each. 

Pare  the  cucumber,  out  it  equally  into 
very  thin  slices,  and  commence  cutting  from 
the  f/iicfc  end : if  cgminenced  at  tilo  stalk, 


CUCUMBER^,  DRESSED. 
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CUCUMBERS,  DRIED. 


the  cucumber  will  most  likely  have  an  ex- 
ceedingly bitter  taste,  far  from  agreeable. 
For  the  purpose  of  slicing  cucumbers 
evenly  and  very  thin,  we  recommend  the 
slice  in  preference  to  an  ordinary  knife. 
Put  the  slices  into  a dish,  sprinkle  over  a 
very  little  salt  and  some  pepper,  and  pour 
over  oil  and  vinegar  in  the  above  propor- 
tion; turn  the  cucumber  about,  and  it  is 


CCCrilBER  SLICED. 


ready  to  serve.  This  is  a favourite  accom- 
paniment to  boiled  salmon,  is  a nice 
addition  to  all  descriptions  of  salads,  and 
makes  a pretty  garnish  to  lobster  salad. 

Seasonable. — Forced  fi'om  the  beginning 
of  March  to  the  end  of  June;  in  full  sea- 
son in  July,  August  and  September. 

Cucumbers,  Excellent  Way  of 
Preserving.  — Ingredients.  — Salt  and 
•wate-r,  1 lb.  of  lump  sugar,  the  rind  of  1 
lemon,  1 oz.of  ginger,  cucumbers. 

Choose  the  greenest  cucumbers,  and 
those  that  are  most  free  from  seeds ; put 
them  in  strong  salt  and  water,  with  a cab- 
bage-leaf to  keep  them  down  ; tie  a paper 
over  them,  and  put  them  in  a warm  place 
till  they  are  yellow,  then  wash  them  and 
set  them  over  the  fire  in  fresh  water  with 
a very  little  salt,  and  another  cabbage-leaf 
over  them ; cover  very  closely,  but  take 
care  they  do  not  boil.  If  they  are  not  a 
fine  green,  change  the  water  again,  cover 
them  as  before,  and  make  them  hot.  When 
they  are  a good  colour  take  them  off  the 
fire  and  let  them  cool ; cut  them  in  quar- 
ters, take  out  the  seeds  and  pulp,  and  put 
them  into  cold  water  ; let  them  remain  for 
2 days,  changing  the  water  twice  each  day, 
to  draw  out  the  salt.  Put  the  sugar,  with 
4 pint  of  water,  in  a saucepan  ovor  the 
; remove  the  scunj  as  it  risesj  and  add 


the  lemon-peel  and  ginger  with  the  outside 
scraped  off ; when  the  syrup  is  tolerably 
thick,  take  it  off  the  fire,  and  when  cold, 
wipe  the  cucumbers  dry  and  put  them  in. 
Boil  the  syrup  once  in  2 or  3 days  for  3 
weeks  ; strengthen  it  if  required,  and  let  it 
be  quite  cold  before  the  cucumbers  are  put 
in.  Great  attention  must  be  paid  to  the 
directions  in  the  commencement  of  this 
recipe,  as,  if  these  are  not  properly  carried 
out,  the  result  will  be  far  from  satisfactory. 

Seasonable. — This  recipe  shoiild  be  used 
in  June,  Judy  or  August. 

Cucumbers,  Fried.— Ingredients 

for  dish  for  6 persons. — 2 cucumbers,  pepper 
and  salt  to  taste,  flour,  oil  or  butter.  Aver- 
age Cost,  id.  each. 

Pare  the  cucumbers,  and  cut  them  into 
slices  of  an  equal  thickness,  commencing 
to  slice  from  the  thick  and  not  the  stalk 
end  of  the  cucumber.  Wipe  the  slices  dry 
with  a cloth,  dredge  them  with  flour,  and 
put  them  into  a pan  of  boiling  oil  or  but- 
ter ; keep  turning  them  about  until  brown  ; 
lift  them  out  of  the  pan,  let  them  drain, 
and  serve,  piled  lightly  in  a dish.  These 
will  be  found  a great  improvement  to 
rump-steak : they  should  be  placed  on  a dish 
with  the  steak  on  the  top. 

Time. — 5 minutes. 

Seasonable. — Forced  from  the  beginning 
of  March  to  the  end  of  June;  in  full  season 
in  July  and  August. 

Cucumbers,  German  Method 

of  Keeping  for  Winter  use.— Ingredi- 
ents.— Cucumbers,  salt. 

Pare  and  slice  the  cucumbers  (as  for  the 
table),  sprinkle  well  with  salt,  and  let  them 
remain  for  21  hours ; strain  off  the  liquor, 
pack  in  jars,  a thick  layer  of  cucumbers 
and  salt  alternately  ; tie  down  closely,  and, 
when  wanted  for  use,  take  out  the  quantity 
required.  Noiv  wash  them  well  in  fresh 
water,  and  dress  as  usual  with  popper, 
vinegar  and  oil. 


CUCUMBERS,  PICKLED. 
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CURRANT  DUMPLINGS. 


Cucumbers,  Pickled Ingredi- 

ents.— 1 oz.  of  whole  pepper,  1 oz.  of 
hruised  ginger,  sufficient  vinegar  to  cover 
the  cucumbers. 

Cut  the  cucumbers  in  thick  slices, 
sprinkle  salt  over  them,  and  let  them  re- 
main for  24  hours.  The  next  day,  drain 
them  well  for  6 hours,  put  them  into  a jar, 
pour  boiling  vinegar  over  them,  and  keep 
them  in  a warm  place.  In  a short  time, 
boil  up  the  vinegar  again,  add  pepper  and 
ginger  in  the  above  proportion,  and  in- 
stantly cover  them  up.  Tie  them  down 
with  bladder,  and  in  a few  days  they  will 
be  fit  for  use. 

Cucumbers,  Stewed.— Ingredi- 
ents/or  dish  for  8 persons.— S large  cucum- 
bers, flour,  butter,  rather  more  than  ^ pint 
of  good  brown  gravy.  Average  Cost, 
Is.  3d. 

Cut  the  cucumbers  lengthwise  the  size  of 
the  dish  they  are  intended  to  be  served  in ; 
empty  them  of  the  seeds,  and  put  them  into 
boiling  water  with  a little  salt,  and  let  them 
simmer  for  5 minutes ; then  take  them  out, 
place  them  in  another  stewpan,  with  the 
gravy,  and  let  them  boil  over  a brisk  fire 
until  the  cucumbers  are  tender.  Should 
these  be  bitter,  add  a lump  of  sugar ; care- 
fully dish  them,  skim  the  sauce,  pour  over 
the  cucumbers,  and  serve. 

Time. — Altogether,  20  minutes. 

Seasonable  in  June,  July  and  August; 
but  may  be  had,  forced,  from  the  beginning 
of  March. 

Cucumbers  Stewed  with 
Onions. — Ingredients /or  dish  for  8 per- 
sons.—i cu,cumbers,  3 moderate-sized  onions, 
not  quite  1 pint  of  white  stoclc,  cayenne  and, 
salt  to  taste,  the  yolks  of  2 eggs,  a very  little 
grated  nutmeg.  Average  Cost,  Is.  6d. 

Pare  and  slice  the  cucumbers,  take  out 
the  seeds,  and  cut  the  onions  into  thin 
slices  ; put  these  both  into  a stewpan,  with 
the  stock,  and  let  them  boil  for  ^ hour,  or 
longer,  should  the  cucumbers  be  very  large, 


Beat  up  the  yolks  of  2 eggs ; stir  these  into 
the  sauce ; add  the  cayenne,  salt,  and 
grated  nutmeg ; bring  it  to  the  point  of 
boiling,  and  serve.  Do  not  allow  the  sauce 
to  boil,  or  it  will  curdle.  This  is  a favour- 
ite dish  with  lamb  or  mutton  chops,  rump  • 
steaks,  &c. 

Time. — Altogether,  20  minutes. 

Seasonable  in  July,  August  and  Sep- 
tember; but  may  be  had,  forced,  from  the 
beginning  of  March, 

Currant  and  Raspberry  Tart, 

Red..— Ingredients  for  tart  for  6 per- 
sons.— IJ  pint  of  picked  currants,  ^ pint  of 
raspberries,  3 heaped  tablespoonfuls  of  moist 
s^igar,  ^ lb.  of  short  crust.  Average 
Cost,  Is. 

Strip  the  currants  from  the  stalks,  and 
put  them  into  a deep  pie-dish,  with  a small 
cup  placed  in  the  midst,  bottom  upwards  ; 
add  the  raspberries  and  sugar ; place  a 
border  of  paste  round  the  edge  of  the  dish, 
cover  with  crust,  ornament  the  edges,  and 
bake  from  j to  | hour ; strew  some  sifted 
sugar  over  before  being  sent  to  table.  This 
tart  is  more  generally  served  cold  than 
hot. 

Time.— ^ to  j hour. 

Seasonable  in  June,  July  and  August. 

A^ofe.—In  tarts  of  this  description  carefully 
avoid  washing  the  fruit. 

Currant  Dumplings — Ingredi- 
ents/or  dish  for  6 jiersons. — 1 lb.  of  flour, 
6 oz.  of  suet,  i lb.  of  currants,  rather  more 
than  ^ pint  of  water.  Average  Co.st,  8d. 

Chop  the  suet  finely,  mix  it  with  the 
flour,  and  add  the  currants,  which  should 
be  nicely  washed,  picked  and  dried ; mix 
the  whole  to  a limp  paste  with  the  water 
(if  wanted  very  nice,  use  milk) ; divide  it 
into  7 or  8 dumplings ; tie  them  in  cloths, . 
and  boil  for  1^  hour.  They  may  be  boiled  i 
without  a cloth  : they  should  then  be  inadej 
into  round  balls,  and  dropped  into  boilingj 
water,  and  should  be  moved  about  at  first, ; 
to  prevent  them  from  sticking  to  the  bot*  i 
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tom  of  the  saucepan.  Serve  with  a cut 
lemon,  cold  butter  and  sifted  sugar. 

Time. — In  a cloth,  li  hour;  without,  f 
hour. 

Seasonable  at  any  time. 


Currant  Fritters.  — Ingredients 
for  dish  for  4 persons. pint  of  milk,  2 
tablespoonfuls  of  flour,  4 eggs,  3 tablespoon- 
fids  of  boiled  rice,  3 tablespoonfuls  of  cur- 
rants, sugar  to  taste,  a very  little  grated 
nutmeg,  hot  lard  or  clarified  dripping. 
Atesaqe  Cost,  lOd. 

Put  the  mUk  into  a basin  with  the  flour, 
which  should  previously  be  rubbed  to  a 
smooth  batter  with  a little  cold  milk ; stir 
these  ingredients  to- 
gether ; add  the  eggs, 
well  whisked,  the  rice, 
currants,  sugar  and 
nutmeg.  Beat  the  mix- 
- tare  for  a few  minutes, 

and,  if  not  snfflciently 
thick,  add  a little  more 
boiled  rice  ; drop  it,  in 
small  quantities,  into  a 
pan  of  boiling  lard  or 
clarifled  dripping  ; fry 
the  fritters  a nice  brown 
and,  when  done,  drain 
them  on  a piece  of  blot- 
ting-paper, before  the  fire.  Pile  them  on  a 
white  d’oyley,  strew  over  sifted  sugar,  and 
serve  them  very  hot.  Send  a cut  lemon  to 
table  with  them. 

Time. — From  8 to  10  minutes  to  fry  the 
fritters. 

Seasonable  at  any  time. 


CCREANTS. 


Currant  Jam,  Black.  — Ingredi- 
ents.— To  eeery  lb.  of  fruit,  weighed  before 
being  stripped  from  the  stalks,  allow  i Ih.  of 
hjaf  sugar,  1 gill  of  vjoAer.  Average  Cost, 
6‘1.  per  pot. 

Let  the  fruit  be  very  ripe,  and  gathered 
on  a dry  day.  Strip  it  from  the  stalks,  and 
put  it  into  a preserving- pan,  with  a gill  of 
water  to  each  lb.  of  fruit ; boil  these  to- 


gether for  10  minutes  ; tlieu  add  the  sugar, 
and  boil  the  jam  again  for  30  minutes, 
reckoning  from  the  time  when  the  jam  sim- 
mers equally  all  over,  or  longer,  should  it 
not  appear  to  set  nicely  when  a little  is 
poured  on  to  a plate.  Keep  stirring  it  to 
prevent  it  from  burning,  carefully  remove 
aU  the  scum,  and  when  done,  pour  it  into 
pots.  Let  it  cool,  cover  the  top  of  the  jam 
with  oiled  paper,  and  the  top  of  the  jars 
with  a piece  of  tissue  paper,  brushed  over 
on  both  sides  with  the  white  of  an  egg  ; 
this,  when  cold,  forms  a hard  stiff  cover, 
and  perfectly  excludes  the  air.  Great  at- 
tention must  be  paid  to  the  stirring  of  his 
jam,  as  it  is  very  liable  to  burn,  on  account 
of  the  thickness  of  the  juice. 

Time. — 10  minutes  to  boil  the  fruit  and 
luater;  30  minutes  ivith  the  sugar,  or  longer. 

Seasonable. — Make  this  in  July. 

Currant  Jam,  Red.  — Ingredi- 
ents.— To  every  lb.  of  fruit  allow  j lb.  of 
loaf  sugar.  Average  Cost,  Bd.per  lb.  pot. 

Let  the  fruit  be  gathered  cii  a fine  day  ; 
weigh  it,  and  then  strip  the  currants  from 
the  stalks  ; put  them  into  a preserving-pan 
with  sugar  in  the  above  proportion  ; stir 
them,  and  boil  them  for  about  j hour.  Care- 
fully remove  the  scum  as  it  rises.  Put  the 
jam  into  pots,  and,  when  cold,  cover  with 
oiled  papers ; over  these  put  a piece  of 
tissue-paper,  brushed  over  on  both  sides 
with  the  white  of  an  egg ; press  the  paper 
round  the  top  of  the  pot,  and,  when  dry, 
the  covering  will  be  quite  hard  and  air- 
tight. 

Time. — J to  -4  hour,  reckoning  from  the 
time  the  jam  boils  all  over. 

Seasonable. — Make  this  in  July. 

Currant  Jelly,  Black.— Ingredi- 
ents.— Black  curra)its ; to  every  piint  of 
juice  allow  pint  of  water,  1 lb.  of  loaf 
sugar.  Average  Cost,  from  8d.  to  lOd. 
per  pot. 

Strip  the  currants  from  the  stalks,  which 
may  be  done  in  an  expeditious  manner  by 
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holding  tho  bunch  in  one  hand,  and  passing 
a small  silver  fork  down  the  currants : 
they  will  then  readily  fall  from  the  stalks. 
Put  them  into  a jar,  place  this  jar  in  a 
saucepan  of  boiling  water,  and  simmer 
them  until  their  juice  is  extracted ; then 
strain  them,  and  to  every  pint  of  juice 
allow  tlio  above  proportion  of  sugar  and 
water  ; stir  these  ingredients  together  cold 
Tintil  tho  sugar  is  dissolved  ; place  tho  pre- 
serving-pan on  the  fire,  and  boil  the  jelly 
for  about  I-  hour,  reckoning  from  tho  time 
it  commences  to  boil  all  ovdr,  and  carefully 
remove  the  scum  as  it  rises.  If  the  jelly 
becomes  firm  when  a little  is  put  on  a 
plate,  it  is  done  ; it  should  then  be  put 
into  small  pots,  and  covered  the  same  as 
tho  jam  in  tho  preceding  recipe.  If  the 
jelly  is  wanted  very  clear,  the  fruit  should 
not  be  squeezed  dry;  but,  of  course,  so 
much  juice  will  not  be  obtained.  If  the 
fruit  is  not  much  squeezed,  it  may  be 
converted  into  a jam  for  immediate  eating, 
by  boiling  it  with  a little  common  sugar : 
this  answers  very  well  for  a nursery 
preserve. 

Time. — About  f hour  to  extract  the  juice; 
2 hour  to  boil  the  jelly. 

Seasonable. — Make  this  in  July. 

Currant  Jelly,  Red.— Ingredi- 
ents.— Red  currants;  to  every  pint  of  juice 
alloxv  z lb.  of  loaf  sugar.  Average  Cost, 
Sd.  to  lOcZ.  per  pot. 

Have  the  fruit  gathered  in  fine  weather  ; 
pick  it  from  the  stalks,  put  it  into  a jar, 
and  place  this  jar  in  a saucepan  of  boiling 
water  over  tho  fire,  and  let  it  simmer 
gently  until  the  juice  is  well  drawn  from 
the  currants  ; then  strain  them  through  a 
jelly-bag  or  fine  cloth,  and  if  the  jelly  is 
wished  very  clear,  do  not  squeeze  them  too 
much,  as  the  skin  and  pulp  from  the  fruit 
will  be  pressed  through  with  the  juice,  and 
so  make-  the  jelly  muddy.  Measure  the 
juice,  and  to  each  pint  allow  f lb.  of  loaf 
sugar : put  those  into  a preserving-pan,  set 
it  over  the  fire,  and  keep  stirring  tho  jelly 


until  it  is  done,  carefully  removing  every 
particle  of  scum  as  it  rises,  using  a wooden 
or  silver  spoon  for  the  purpose,  as  metal 
or  iron  ones  would  spoil  the  colour  of  the 
jelly.  When  it  has  boiled  from  20  minutes 
to  i-  hour,  i)ut  a little  of  the  jelly  on  a 
plate,  and  if  firm  when  cool,  it  is  done. 
Take  it  oft’  the  fire,  ])Our  it  into  small 
gallipots,  cover  each  of  the  pots  with  an 
oiled  paper,  and  then  with  a i>iecc  of 
tissue-paper,  brushed  over  on  both  sides 
with  the  white  of  an  egg.  Label  the  pots, 
i adding  the  year  when  the  jelly  was  made, 
and  store  it  away  in  a dry  place.  A jam 
may  be  made  with  the  currants,  if  they  are 
not  squeezed  too  dry,  by  adding  a few 
fresh  raspberries,  and  boiling  all  together, 
with  sufficient  sugar  to  sweeten  it  nicely'. 
As  this  jam  is  not  worth  storing  away,  but 
is  only  for  immediate  eating,  a smaller 
proportion  of  sugar  than  usual  will  be 
found  enough ; it  answers  very  well  for 
children’s  puddings,  or  for  a nursery 
preserve. 

Time. — From  J fo  1 hour  to  extract  the 
juice;  20  minutes  to  ^ hour  to  boil  the  jelly. 

Seasonable. — Make  this  in  July. 

Note. — Should  the  above  proportion  of  sugar 
not  be  found  sufficient  for  some  tastes,  add  an 
extra  \ lb.  to  every  pint  of  juice,  making 
altogether  1 lb. 

Currant  Jelly,  White.— Ingredi- 
ents.— White  currants;  to  every  pint  of 
juice  allow  $ lb.  of  good  loaf  sugar.  Aver- 
age Cost,  8d.  to  lOd.  per  pot. 

Pick  the  currants  from  tho  stalks,  and 
put  them  into  a jar ; place  this  jar  in  a 
saucepan  of  boiling  water,  and  simmer 
until  the  juice  is  well  drawn  from  tho  fruit, 
which  will  be  in  from  ^ to  1 liour.  Then 
strain  the  currants  through  a fine  cloth  or  j 
jelly -bag;  do  not  squeeze  them  too  much,  j 
or  the  jelly  will  not  be  clear,  and  put  the  i 
juice  into  a very  clean  preserving-pan,  I 
with  the  sugar.  Let  this  simmer  gentlyjj 
over  a clear  fire  until  it  is  firm,  and  keep  i 
stirring  and  skimming  until  it  is  done ; | 
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then  pour  it  into  small  pots,  cover  them, 
and  store  away  in  a dry  place. 

Tixe. — £ hour  to  draw  the  juice;  i hour 
to  boil  the  jelly. 

Seasoxable  in  July  and,  August, 

Currant  Pudding,  Boiled.— 

(Plain  and  Economical).  — Ingredients 
for  good-sized  pudding. — 1 lb.  of  flour,  ^ lb. 
of  suet,  t lb.  of  currants,  milk.  Average 
Cost,  lOd. 

Wash  the  currants,  dry  them  thoroughly, 
and  pick  away  any  stalks  or  grit ; chop 
the  suet  finely;  mix  all  the  ingredients 
together,  and  moisten  with  sufidcieut  milk 
to  make  the  pudding  into  a stiff  batter  ; tie 
it  up  in  a floured  cloth,  put  it  into  boiling 
water,  and  boil  for  3i  hours  ; servo  noth  a 
cut  lemon,  cold  butter,  and  sifted  sugar. 

Tioie. — 3y  hours. 

Seasonable  at  any  time. 

Currant  Pudding,  Black  or 

Red. — Ingredients  for  pudding  for  6 
persons. — 1 quart  of  red  or  black  currants, 
measured  with  the  stalks,  4 Ih-  of  moist 
sugar,  suet  crust  or  butter  crust.  Aver- 
age Cost,  lOd. 

Make,  with  j lb.  of  flour,  either  a suet 
crust  or  butter  crust  (the  former  is  usually 
made) ; butter  a basin,  and  line  it  with 
part  of  the  crust ; add  the  currants,  which 
should  be  stripped  from  the  stalks,  and 
sprinkle  the  sugar  over  them ; put  the 
cover  of  the  pudding  on  ; make  the  edges 
very  secure,  that  the  juice  does  not  escape  ; 
tie  it  down  with  a floured  cloth,  put  it  into 
boiling  water,  and  boil  from  2^  to  3 hours. 
Boiled  without  a basin,  allow  hour  less. 
W e have  given  rather  a large  proportion  of 
sugar ; but  we  find  fruit  puddings  are  so 
much  more  juicy  and  palatable  when  ^ce^l 
sweetened  before  they  are  boiled,  besides 
being  more  economical.  A few  raspberries 
sdded  to  red-currant  pudding  are  a very 
nice  addition  ; about  i pint  would  bo  suffi- 
cient for  the  above  quantity  of  fruit. 
I’mit  puddings  are  very  delicious  if,  when 


they  are  turned  out  of  the  basin,  the  crust 
is  browned  with  a salamander,  or  imt  into 
a very  hot  oven  for  a few  minutes  to  colour 
ib ; this  makes  it  crisp  on  the  surface. 

Time.— 2J  to  3 hours;  without  a basin, 
21-  hours. 

Seasonable  in  June,  July  and  August. 

Currants,  Iced  (for  Dessert).— In- 
gredients.— ipint  of  water,  the  whites  of 
2 eggs,  currants,  pounded  sugar. 

Select  very  fine  bunches  of  red  or  white 
currants,  and  well  beat  the  whites  of  the 
eggs.  Mix  these  with  the  water ; then 
take  the  currants,  a bunch  at  a time,  and 
dip  them  in ; let  them  drain  for  a minute 
or  two,  and  roU  them  in  very  fine-pounded 
sugar.  Lay  them  to  dry  on  paper,  when 
the  sugar  will  crystallize  round  each  cur- 
rant,and  have  a very  pretty  effect.  All  fresh 
fruit  may  be  prepared  in  the  same  manner ; 
and  a mixture  of  various  fruits  iced  in  this 
manner,  and  arranged  on  one  dish,  looks 
very  well  for  a summer  dessert. 

Time. — i day  to  dry  the  fruit. 

Seasonable  in  summer. 

Curry. — Ingredients.—  Veal,  mut- 
ton, fowl  or  rabbit ; a large  onion,  bidter, 
brown  gravy  or  stock,  a tablespoonful  of 
Stembridge  and  Co.’s  curry-powder. 

Let  the  meat  be  half  fried.-  Cut  the 
onion  into  small  pieces,  and  fry  it  in  butter 
till  quite  brown ; add  the  meat,  with  a 
small  quantity  of  brown  gravy  or  stock, 
also  the  curry-powder,  and  stew  all  for 
about  20  minutes.  This  is  for  a dry  curry ; 
more  gravy  and  curry-powder  can  be  used 
if  preferred. 

Time. — 20  minutes. 

Seasonable  at  any  time. 

Curry-Powder.  (Founded  on  Dr. 
Kitchener's  Eecipo.) — Ingredients. — .'i 
lb.  of  coriander  seed,  i lb.  of  turmeric,  2 ox. 
of  cinnamon  seed,  i ox.  of  cayenne,  1 ox.  of 
mustard,  1 ox.  of  ground  ginger,  J ox.  of  all- 
spice, 2 ox.  of  fenugreek  seed. 
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Put  all  the  iugredients  in  a cool  oven, 
where  they  should  remain  one  night ; then 
pound  them  in  a mortar,  rub  them  through 
, a sieve,  and  mix  thoroughly  together; 
keep  the  powder  in  a bottle,  from  which 
the  air  should  be  completely  excluded. 

Curry-Powder.  (Captain  White’s 
Recipe  ; most  excellent.) — Ingredients. 
— 1 lb.  of  pale  tarmeric  seed,  4 oz.  of  cum- 
ming  seed,  8 oz.  of  coriander  seed,  4 oz.  of 
hlaclc  peppier,  2 oz.  of  cayenne  pepper,  4 oz. 
of  Jamaica  ginger,  10  oz.  of  caraway  seed, 

4 oz.  of  cardamums. 

Mix  together  all  these  ingredients,  well 
pounded,  and  then  place  the  mixture  in 
the  sun,  or  before  the  fire,  stirring  it  fre- 
quently. 

A’oie.— This  will  be  found  a most  excellent 
curry -powder,  if  care  be  taken  to  purchase  the 
ingredients  at  a good  druggist’s. 

Curry  St.  Leonard’s.— Ingredi- 
ents.— Chicken  or  any  meat;  2 tablespoon- 
fills  of  butter,  2 tablespoon  fills  of  curry- 
poivder,  4 or  5 leaves  of  mint,  a teacup  of 
good  gravy,  salt,  a dessertspoonful  of  vine- 
gar, 3 tablespoonfals  of  cream,  1 dessert- 
spoonful of  Stembridge’ s chutnee. 

Fry  together  for  10  minutes  the  butter, 
curry-powder  and  mint ; then  add  the 
meat  cut  into  small  pieces,  also  the  gravy, 
salt  and  vinegar.  Let  all  these  simmer 
for  20  minutes,  and  then  pour  over  the 
cream,  and  serve  quite  hot. 

Time.— 30  minutes. 

Seasonable  at  any  time. 

Custards,  Boiled.— Ingredients 
for  8 custards. — 1 pint  of  milk,  3 eggs,  3 oz. 
of  loaf  sugar,  3 laurel-leaves,  or  the  rind  of 
i lemon,  or  a few  drops  of  essence  of  vanilla , 

1 tablespoonful  of  brandy.  Average  Cost, 
dd. 

Put  the  milk  into  a lined  saucepan,  with 
the  sugar  and  whichever  of  the  above 
flavourings  may  be  preferred  (the  lemon- 
rind  flavours  custards  most  deliciously),  i 


and  let  the  milk  steep  by  the  side  of  the 
fire  until  it  is  well  flavoured.  Bring  it  to 
the  point  of  boiling,  then  strain  it  into  a 
basin  ; whisk  the  eggs  w'ell,  and,  when  the 
milk  has  cooled  a little,  stir  in  the  eggs, 
and  strain  this  mixture  into  a jug.  Phw;c 
this  jug  in  a saucepan  of  boiling  wat-r 
over  the  fire ; keep  stirring  the  custard  one 
way  until  it  thickens ; but  on  no  account 
allow  it  to  reach  the  boiling  point,  as  it 
will  instantly  curdle  and  be  full  of  lumps. 
Take  it  off  the  fire,  stir  in  the  brandy,  and 
when  this  is  well  mixed  with  the  custard, 
pour  it  into  glasses,  which  should  be  rather 
more  than  three-parts  full ; grate  a little 
nutmeg  over  the  top,  and  the  dish  is  ready 
for  table.  To  make  custards  richer,  ducks’ 
eggs  should  be  used,  when  obtainable ; 
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they  add  very  much  to  the  flavour  and 
richness,  and  so  many  are  not  required  as 
of  the  ordinary  eggs,  2 ducks’  eggs  to  the 
pint  of  milk  making  a delicious  custard. 
When  desired  extremely  rich  and  good, 
cream  should  be  substituted  for  the  milk, 
and  double  the  quantity  of  eggs  used  to 
those  mentioned,  omitting  the  whites. 

Time. — J hour  to  infuse  the  lemon-rind,  , 
about  10  minutes  to  stir  the  custard. 

Seasonable  at  any  time. 

Custard  Pudding,  Baked.— In-  1 

GREDIENTS  for  pudding  for  4 or  5 persons.  | 
— I j-  pint  of  milk,  the  rind  of  i lemon,  J lb.  j 
of  moist  sugar,  3 eggs.  Average  Cost,  j 
7d.  I 

I ; 

Put  the  milk  into  a saucepan  with  the  jt 
sugar  and  lemon-rind,  and  let  this  infuse  1 
for  about  I hour,  or  until  the  milk  is  well  p 
flavoured ; whisk  the  eggs,  yolks  and  I 
whites  ; pour  the  milk  to  them,  stirring  all  L 
the  while ; then  have  ready  a pie-dish,  » 
lined  at ' he  edge  with  paste  ready  bake  d ; t 
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stniin  the  custard  into  the  dish,  grate  a 
little  nutmeg  over  the  top,  and  bake  in  a 
cenj  glow  oven  for  about  .V  hour  or  rather 
longer.  The  flavour  of  this  pudding  may 
ho  varied  by  substituting  bitter  almonds 
for  tho  lemon-rind ; and  it  may  be  very 
much  enriched  by  using  half  cream  and 
half  milk,  and  doubling  the  quantity  of 

CJgS. 

Time. — i to  5 hour. 

Seasonable  at  an;/  time. 

Xofe. — This  pudding  is  usually  served  cold 
with  fruit  tarts. 

t 

Custard  Padding,  Boiled.— In- 

G'REDiE'STS  for  pudding  sufficient  for  Q 'per- 
sons.— 1 pint  of  milk,  1 tablespoon  fill  of 
flour,  4 eggs,  flavouring  to  taste.  Average 
Cost,  7d. 

Flavour  the  milk  by  infusing  in  it  a little 
lemon  rind  or  cinnamon  ; whisk  the  eggs, 
stir  the  flour  gradually  to  these,  and  pour 
over  them  the  milk,  and  stir  the  mixture 
well.  Butter  a basin  that  will  exactly 
hold  it ; put  in  the  custard  and  tie  a 
floured  cloth  over ; plunge  it  into  boiling 
water,  and  turn  it  about  for  a few  minutes, 
to  prevent  the  flour  from  settling  in  one 
part.  Boil  it  slowly  for  ^ hour ; turn  it 
out  of  the  basin,  and  serve.  The  pudding 
may  bo  garnished  with  red-currant  jelly, 
and  sweet  sauce  may  be  sent  to  table  with 
it. 

Ti31E. — i hour. 

Seasonable  at  any  time. 

SoU. — Very  nice  custards  and  custard  pud- 
dings may  l>e  quickly  made  by  using  Goodall, 
Backhouse  and  Co.’s  or  A.  Bird  and  Sons’  cus- 
tard i>owder. 

Custd,rd  Sa,UC6  (for  Sweet  Pud- 
ding.s  or  Tart.s).— Ingredients  for  sufli- 
rient  for  1 large  pudding.— pint  of  milk, 
- ‘‘ggs,  ” oz.  of  jiounded  sugar,  1 table- 
spoonful  of  brandy.  Average  Cost,  bd. 

Put  the  milk  in  a very  clean  saucepan, 
and  let  it  boil.  Beat  tho  eggs,  stir  to  them 
the  milk  and  pounded  sugar,  and  put  the 


mixture  into  a jug.  Place  the  jug  in  a 
saucepan  of  boiling  water ; keep  stirring 
well  until  it  thickens,  but  do  not  allow  it 
to  boil,  or  it  will  curdle.  Serve  the  sauce 
in  a tureen,  stir  in  the  brandy,  and  grate  a 
little  nutmeg  over  tho  top.  This  sauce 
may  bo  made  very  much  nicer  by  using 
cream  instead  of  milk ; but  the  above 
recipe  will  be  found  quite  good  enough  for 
ordinary  purposes. 

Custard  Tartlets,  or  Fan- 

chonnettes.— Ingredients /or  12  tartlets. 
— For  the  custard,  4 eggs,  ^ pint  of  milk,  2 
oz.  of  butter,  2 oz.  of  pounded  sugar,  3 des- 
sertspoonfuls of  flour,  flavouring  to  taste; 
the  whites  of  2 eggs,  2 oz.  of  pounded  sugar 
Average  Cost,  Is. 

Well  beat  the  eggs,  stir  to  them  the  milk, 
the  butter,  which  should  be  beaten  to  a 
cream,  the  sugar,  and  flour;  mix  these  in- 
gredients well  together,  put  them  into  a 
very  clean  saucepan,  and  bring  them  to  the 
simmering  point,  but  do  not  allow  them  to 
boil.  Flavour  v.dth  essence  of  vanilla, 
bitter  almonds,  lemon,  grated  chocolate, 
or  any  flavouring  ingredient  that  may  be 
preferred.  Line  some  round  tartlet-pans 
with  good  puff-paste ; fill  them  with  the 
custard,  and  bake  in  a moderate  oven  for 
about  20  minutes  ; then  take  them  out  of 
the  pans  ; let  them  cool,  and  in  the  mean- 
time whisk  the  whites  of  the  eggs  to  a stiff 
froth  ; stir  into  this  the  pounded  sugar,  and 
spread  smoothly  over  the  tartlets  a little  of 
this  mixture.  Put  them  in  the  oven  again 
to  set  the  icing,  but  be  particular  that  they 
do  not  scorch  ; when  the  icing  looks  crisp, 
they  are  done.  Arrange  them,  piled  high 
in  the  centre,  on  a white  napkin  or  paper. 

Time. — 20  minutes  to  bake  the  tartlets; 
5 minutes  after  being  iced. 

Seasonable  at  any  time. 

27o!e. — The  icing  may  be  omitted  on  the  top  of 
the  tartlets,  and  a siioonful  of  any  kind  of  pre- 
serve ))iit  at  the  bottom  of  the  custard  instead  : 
tliis  varies  both  tho  flavour  and  appearance  of 
this  dish. 
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Cutlet,  The  Invalid’s.— Ingre- 
dients for  cutlet  for  1 person.  — 1 nice 
cutlet  from  a loin  or  neck  of  mutton,  2 tea- 
cupfuls  of  water,  1 very  small  stick  of 
celery,  pepper  and  salt  to  taste.  Aver- 
age Cost,  5d. 

Have  the  cutlet  cut  from  a very  nice  loin 
ov  neck  of  mutton ; take  ofif  all  the  fat ; put 
it  into  a stowpan,  with  the  other  ingredi- 
ents ; stew  verij  gently  indeed  for  nearly  2 
hours,  and  skim  off  every  particle  of  fat 
that  may  rise  to  the  surface  from  time  to 
time.  The  celery  should  be  cut  into  thin 
slices  before  it  is  added  to  the  meat,  and 
care  must  be  taken  not  to  put  in  too  much 
of  this  ingredient,  or  the  dish  will  not  be 
good.  If  the  water  is  allowed  to  boil  fast, 
the  cutlet  will  be  hard. 

Time. — 2 hoiirs'  very  gentle  steiuing. 

Seasonable  at  any  time. 

Cutlets,  Mutton,  Italian.— 

Ingredients  for  dish  for  6 persons. — 
About  3 lbs.  of  the  neck  of  mutton,  clari- 
fied butter,  the  yolk  of  1 egg,  4 tablespoon- 
fuls of  bread-crumbs,  1 tablespoonful  of 
minced  savoury  herbs,  1 tablespoonful  of 
minced  parsley,  1 teaspoonful  of  minced 
shalot,  1 saltspoonful  of  finely-chopped 
lemon-peel;  pepper,  salt,  and  pounded 
mace  to  taste;  flour,  ^ pint  of  hot  broth 
or  water,  2 teaspoonfuls  of  Harvey’s  sauce, 
1 teaspoonful  of  soy,  2 teaspoonfuls  of  tar- 
ragon vinegar,  1 tablespoonful  of  port  wine. 
Average  Cost,  2s.  6cl. 

Cut  the  mutton  into  nicely-shaped  cut- 
lots,  flatten  them,  and  trim  off  some  of  the 
fat,  dip  them  in  clarified  butter,  and  then 


into  the  beaten  yolk  of  an  egg.  Mix  well 
together  bread-crumbs,  herbs,  parsley, 
shalot,  lemon-peel,  and  seasoning  in  the 
above  proportion,  and  cover  the  cutlets 
with  these  ingredients.  Melt  some  butter 
in  a frying-pan,  lay  in  the  cutlets,  and  fry 
them  a nice  brown ; take  them  out,  and 
keep  them  hot  before  the  fire.  Dredge 
some  flour  into  the  pan,  and,  if  there  is  not 
sufficient  butter,  add  a little  more ; stir  till 
it  looks  brown,  then  put  in  the  hot  broth 
or  water,  and  the  remaining  ingredients  ; 
give  one  boil,  and  pour  round  the  cutlets. 
If  the  gravy  should  not  be  thick  enough, 
add  a little  more  flour.  Mushrooms, 
when  obtainable,  are  a great  improvement 
to  this  dish,  and  when  not  in  season, 
mushroom-powder  may  be  substituted  for 
them. 

Time. — 10  minutes;  rather  longer  should 
the  cutlets  be  very  thick. 

Seasonable  at  any  time. 

Cutlets  of  Cold  Mutton.  (Cold 

Meat  Cookery.)  — Ingredients.— T/is  re- 
mains of  cold  loin  or  neck  of  mutton,  1 egg, 
bread-crumbs,  broicn  gravy  or  tomato  sauce. 
Average  Cost,  exclusive  of  the  meat,  3d. 

Cut  the  remains  of  cold  loin  or  neck  of 
mutton  into  cutlets,  trim  them,  and  take 
away  a portion  of  the  fat,  should  there  be 
too  muchj  dip  them  in  beaten  egg,  and 
sprinkle  with  bread-crumbs,  and  fry  them 
a nice  brown  in  hot  dripping.  Arrange 
them  on  a dish,  and  pour  round  them  either 
a good  gravy  or  hot  tomato  sauce. 

Time. — About  7 minutes. 

Seasonable  at  any  time. 


CUTLETS  AND  PEAS. 


■■  Diuny,'  ic'j  have  heard  to  be  the  strongest  line  defining 
The  difference  ’twixt  man  and  beast,  the  former  only  dining.” 


DAMPF^fUDELN. 


JJ'IS  UDULiNjOr 
QermanPuddings. 

— iNGKEDIENTS  for 
12  ‘puddings. — 1 lb. 
of  flour,  J lb.  of 
butter,  5 eggs,  2 
small  tahlesg^oonf ids 
of  yeast,  2 table- 
spoonfuls  of  finely- 
pounded  sugar, 
mi\k,  a very  little 
salt.  'Aveeage  Cost,  Is.  2d. 

Put  the  flour  into  a basin,  make  a hole 
in  the  centre,  into  which  put  the  yeast,  and 
rather  more  than  5 pint  of  warm  milk ; make 
this  into  a batter  with  the  middle  of  the 
flour,  and  let  the  sponge  rise  in  a warm  tem- 
perature. When  sufficiently  risen,  mix  the 
eggs,  butter,  sugar  and  salt,  with  a little 
more  warm  milk,  and  knead  the  whole  well 
together  with  the  hands,  beating  the  dough 
until  it  is  perfectly  smooth,  and  it  drops 
from  the  fingers.  Then  cover  the  basin 
with  a cloth,  put  it  in  a warm  jjlace,  and 
when  the  dough  has  nicely  risen,  knead  it 
into  small  balls;  butter  the  bottom  of  a 
deep  saute-pan,  strew  over  some  pounded 
sugar,  and  let  the  dampfnudeln  be  laid  in, 
but  do  not  let  them  touch  one  another ; 


DAMSON  CHEESE. 

then  pour  over  sufficient  milk  to  cover 
them,  put  on  the  lid  and  lot  them  rise  to 
twice  their  original  size  by  the  side  of  the 
fire.  Now  place  them  in  the  oven  for  a 
few  minutes  to  acquire  a nice  brown  colour, 
and  serve  them  on  a napkin,  with  custard 
sauce  flavoured  with  vanilla,  or  a compote 
of  any  fruit  that  may  be  preferred. 

Time. — i to  5 hour  for  the  sponge  to  rise; 
10  to  15  minutes  for  the  puddings  to  rise ; 
10  minutes  to  bake  them  in  a brisk  oven. 

Seasonable  at  any  time. 

Damsoil  CI166S6. — Ingredients, 

1^  pint  of  damsons  to  each  pot. — Damso7is  ; 
to  every  lb.  of  fruit  pulp  allow  J lb.  of  loaf 
sugar.  Average  Cost,  lOd.  per  smalt- 
pot. 

Pick  the  stalks  from  the  damsons,  and 
put  them  into  a preserving-pan  ; simmer 
them  over  the  fire  until  they  are  soft,  oc- 
casionally stirring  them  ; then  beat  them 
through  a coarse  sieve,  and  put  the  pillp 
and  juice  into  the  preserving-pan, with  sugar 
in  the  above  proportion,  having  previously 
carefully  weighed  them.  Stir  the  sugar 
well  in,  and  simmer  the  damsons  slowly 
for  2 hours.  Skim  well,  then  boil  the 
‘ preserve  quickly  for  i hour,  or  until  it 
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Inoks  firm  and  hard  in  the  spoon  ; pnt  it 
•■luiokly  into  shallow  pots,  or  very  tiny 
0 irthonware  moulds,  and  when  cold,  cover 
it,  with  oiled  papers,  and  the  jars  with 
tissue-paper  brushed  over  on  both  sides 
with  the  ■vthite  of  an  egg.  A few  of  the 
stones  may  be  cracked,  and  the  kernels 
boiled  with  the  damsons,  which  very  much 
improves  the  flavour  of  the  cheese. 

Time. — 1 hour  to  boil  the  damsons  with- 
out the  sugar;  2 hours  to  simmer  them 
slowly,  J hour  quicldy. 

Seasonable. — Make  this  in  September 
or  October. 


DaiBLoOn  Jam. — Ingredients,  1§ 
2)iiit  of  damsons  to  each  lb.  pot. — Damsons  ; 
to  every  lb.  of  fruit  allow  f lb.  of  loaf  stiyar. 
Average  Cost,  6d.  per  pot. 

Have  the  fruit  gathered  in  dry  weather, 
l>ick  it  over,  and  reject  any  that  is  at  all 
blemished.  Stone  the  damsons,  weigh 
them,  and  to  every  lb.  allow  f lb.  of  loaf 
sugar.  Put  the  fruit  and  sugar  into  a pre- 
serving-pan ; keep  stirring  them  gently 
until  the  sugar  is  dissolved,  and  carefully 
remove  the  scum  as  it 
rises.  Boil  the  jam  for 
about  an  hour,  reckon- 
ing from  the  time  it  com- 
mences to  simmer  all 
over  alike  ; it  must  be 
well  stirred  all  the  time, 
or  it  will  be  liable  to 
burn  and  stick  to  the 
pan,  which  will  cause  the 
jam  to  have  a very  dis- 
agreeable flavour.  When 
the  jam  looks  firm,  and 
the  juice  appears  to  set,  it  is  done ; then 
take  it  off  the  fire,  put  it  into  pots,  cover 
it  down,  when  quite  cold,  with  oiled  and 
egged  papers,  and  store  it  away  in  a dry 
idaoe. 

Time.— 1 hour  after  the  jam  simmers  all 
over. 

Seasonable.— Jfa/ce  this  in  September 
or  October. 


DAMSOXS. 


Damson  Pudding. — Ingredients 

for  puddin)  for  6 persons. — 14  pint  of 
damsons,  lb.  of  moist  sugar,  lb.  of  suet 
or  butter  crust.  Average  Cost,  lOd. 

Make  a suet  crust  with  f lb.  of  flour  by 
recipe  ; line  a buttered  pudding-basin  with 
a portion  of  it ; fill  the  basin  with  the 
damsons,  sweeten  them,  and  put  on  the  lid, 
pinch  the  edges  of  the  crust  together,  that 
the  juice  does  not  escape ; tie  over  a 
floured  cloth,  put  the  pudding  into  boiling 
water,  and  boil  from  to  3 hours. 

Time.— 2J  to  3 hours. 

Seasonable  in  September  and  October. 

Damson  Tart  —Ingredients  for 

small  tart. — 14  x>int  of  damsons,  ^ lb.  of 
moist  sugar,  4 lb.  of  short  or  puff  crust. 
Average  Cost,  lOd. 

Put  the  damsons,  with  the  sugar  between 
them,  into  a deep  pie-dish,  in  the  midst  of 
which  place  a small  cup  or  jar  turned 
upside  down ; pile  the  fruit  high  in  the 
middle,  line  the  edges  of  the  dish  with 
short  or  puff  crust,  whichever  may  be 
preferred  ; put  on  the  cover,  ornament  the 
edges,  and  bake  from  i to  ^ hour  in  a good 
oven.  If  puff-crust  is  used,  about  10 
minutes  before  the  pie  is  done  take  it  out 
of  the  oven,  brush  it  over  with  the  white 
of  an  egg  beaten  to  a froth  with  the  blade 
of  a knife  ; strew  some  sifted  sugar  over, 
and  a few  drops  of  water,  and  put  the  tart 
back  to  finish  baking : with  short  crust,  a 
little  plain  sifted  sugar,  sprinkled  over,  is 
all  that  will  be  required. 

Time. — 4 to  I hour. 

Seasonable  in  September  and  October. 

Damsons,  Baked  (for  Winter  Use). 
— Ingredients. — To  every  lb.  of  fruit 
allow  6 oz.  of  pounded  sugar ; melted  mul- 
ton  suet. 

Choose  sound  fruit,  not  too  ripe  ; pick  off 
the  stalks,  weigh  it,  and  to  every  lb.  allow 
the  above  proportion  of  pounded  sugar. 
Put  the  fruit  into  large  dry  stone  jars. 
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sprinkling  the  sugar  amongst  it ; cover  the 
jars  with  saucers,  place  them  in  a rather 
cool  oven,  and  bake  the  fruit  until  it  is 
quite  tender.  When  cold,  cover  the  top  of 
the  fruit  with  a piece  of  white  paper  cut  to 
the  size  of  the  jar ; pour  over  this  melted 
mutton  suet  about  an  inch  thick,  and  cover 
the  tops  of  the  jars  with  thick  brown 
paper  well  tied  down.  Keep  the  jars  in  a 
cool  dry  place,  and  the  fruit  will  remain 
good  till  the  following  Christmas,  but  not 
much  longer. 

Tijte. — From  5 to  G hours  to  halce  the 
damsons  in  a very  cool  oven. 

Seasonable  in  September  and  October. 

Damsons,  Compote  of.— Ingee- 

DiENTS /or  dish  for  4-  or  5 persons. — 1 quart 
of  damsons,  1 pint  of  syrup  (see  Steup). 
Aveeaqe  Cost,  9d. 

Procure  sound  ripe  damsons,  pick  the 
stalks  from  them,  and  put  them  into  boil- 
ing syrup  made  by  the  recipe.  Simmer 
them  gently  until  the  fruit  is  tender,  but 
not  sufficiently  soft  to  break ; take  them 
up,  boil  the  syrup  for  5 minutes,  pour  it 
over  the  damsons,  and  serve.  This  should 
be  sent  to  table  in  a glass  dish. 

Time. — About  i hour  to  simmer  the  dam- 
sons; 5 minutes  to  boil  the  syrup. 

Seasonable  in  September  and  October. 

Damsons,  Preserved.— Inqeedi- 

E-NTS. — To  every  quart  of  damsons  allow  i- 
Ib.  of  loaf  sugar.  Aveeaqe  Cost,  6d.  per 
quart. 

Put  the  damsons  (which  should  be  picked 
from  the  stalks  and  quite  free  from  blem- 
ishes) into  a jar,  with  pounded  sugar 
sprinkled  amongst  them  in  the  above  pro- 
portion ; tie  the  jar  closely  down,  set  it  in 
a saucepan  of  cold  water  ; bring  it  gradu- 
ally to  boil,  and  simmer  gently  until  the 
dam.sons  are  soft,  without  being  broken. 
Let  them  stand  till  cold ; then  strain  the 
juice  from  them,  boil  it  up  well,  strain  it 
through  a jelly-bag,  and  pour  it  over  the 
fruit,  Let  it  cool,  cover  with  oiled  papers, 


and  the  jars  with  tissue-paper,  brushed  over 
on  both  sides  with  the  white  of  an  egg,  and 
store  away  in  a dry  place. 

Time. — About  J hour  to  simmer  the  fruit 
after  thewaier  boils ; \hourtoboil  the  juice. 

Seasonable. — Malce  this  in  September 
or  October. 

Damsons,  or  any  kind  of 

Plums,  To  Preserve.  (Useful  in  AVinter.) 
— Tngeedients. — Damsons  or  plums ; boil- 
ing water.  Aveeaqe  Cost,  Gd.  per  quart. 

Pick  the  fruit  into  clean,  dry  stone  jars, 
taking  care  to  leave  out  all  that  are  broken 
or  blemished.  AVhen  full,  pour  boiling 
water  on  the  plums,  until  it  stands  one  inch 
above  the  fruit ; cut  a piece  of  paper  to 
fit  the  inside  of  the  jar,  over  which  pour 
melted  mutton-suet ; cover  down  with 
brown  paper,  and  keep  the  jars  in  a dry, 
cool  place.  When  used,  the  suet  should 
be  removed,  the  water  poured  off,  and  the 
jelly  at  the  bottom  of  the  jar  used  and 
mixed  with  the  fruit. 

Seasonable  in  September  and  October. 

Darioles  a la  Vanille.  (Sweet 
Entremets) — Tngeedients  for  G or  7 dari- 
oles.— j pint  of  milk,  ^ pint  of  cream,  2 os. 
of  flour,  3 oz.  of  pounded  sugar,  6 eggs,  2 or. 
of  butter,  puff-paste,  flavouring  of  essence  of 
vanilla.  Aveeaqe  Cost,  Is.  8d. 

Mix  the  fiour  to  a smooth  batter,  with  the 
milk ; stir  in  the  cream,  sugar,  the  eggs, 
which  should  be  well 
whisked,  and  the  but- 
ter, which  should  be 
beaten  to  a cream. 

Put  in  some  essence  of 
vanilla,  drop  by  drop, 
until  the  mixture  is 
well  flavoured ; line 
some  dariole-moulds  dariole  jioclu. 
with  puff-paste,  three- 

parts  fill  them  with  tho  batter,  nnd  bake 
in  a good  oven  from  25  to  85  minutes. 
Turn  them  out  of  the  moulds  on  a dish, 
without  breaking  theiij  ^ strew  over  Rifted 
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sugar,  and  servo.  The  flavouring  of  the 
dariolos  may  bo  varied  by  substituting 
lemon,  cinnamon,  or  almonds  for  the  va- 
nilla. 

Time. — 25  to  35  minutes. 

Seasonable  at  any  time. 

Darioles  of  Eggs.-iNGESDiENTs 

fjrGdarioles  —5  eggs,  4 os.  of  bread-crumhs, 
a tomato,  a little  chopped  parsley,  3 table- 
spooitfiils  of  white  sauce,  seasoning.  Aver- 
age Cost,  8cZ. 

Boil  3 eggs  hard,  and  chop  them  and  mix 
them  with  the  other  ingredients  (the  tomato 
skinned  and  mashed),  and  the  yolks  of  2 
eggs  raw.  Put  the  mixture  in  buttered 
moulds,  cover  with  buttered  paper  and 
steam  for  20  minutes. 

Time. — 20  mimites. 

Seasonable  at  any  time. 

Darioles  of  Oysters.  — Ingre- 
dients for  sufficient  to  fill  3 or  4 dariole 
moulds. — 2 oz.  of  fiour,  2 eggs,  1 oz.  of 
butter,  i 'pint  of  milk,  1 dozen  oysters, 
seasoning  of  nutmeg,  cayenm,  salt  and 
lemon-juice.  Average  Cost,  Is.  6d. 

Beard  the ' oysters  and  scald  them  in 
their  own  liquor,  after  which  strain  and 


EDIBLE  OTSTEES. 


cut  each  oyster  in  four  pieces.  Put  the 
flour  and  butter  in  a saucepan  with  the 
liquor  from  the  oysters  and  the  milk,  and 
stir  till  boiling  point  is  reached,  when  add 
the  seasoning  (this  dish  should  be . well 
flavoured),  and  the  eggs  previously  well 
beaten.  Put  in  the  pysters  just  long 
enough  tp  beat  them  thoroughly,  thpn 


pour  the  mixture  into  well-buttered  dariole 
moulds,  and  steam  gently  for  about  20 
minutes. 

Time. — 20  minutes. 

Seasonable /row,  September  to  May. 

Dark  Sauce  (for  Game,  Fish,  Cut- 
lets and  other  entrees). — Ingredients. — 
An  onion,  2 tablespoonfuls  of  fiour,  an 
ounce  of  blitter,  ^ pint  of  stock  or  gravy,  one 
glass  of  port  or  sherry,  2 tablespoonfuls  of 
black  currant  jam  or  jelly,  1 tablespoonful 
of  vinegar,  2 or  3 bay-leaves,  a few  cloves, 
lemon-peel,  salt,  pepper  and  a teaspoonful 
of  chili  vinegar,  or  some  cayenne  for  season- 
ing. Average  Cost,  9d.  per 

Chop  the  onion,  and  put  it,  vrith  the  flour 
and  butter,  in  a saucepan  to  brown.  Add 
the  stock  with  a small  piece  of  lemon-peel 
and  the  other  ingredients,  and  when  well 
mixed,  boil  for  about  5 minutes  and  strain. 
Serve  hot  with  poultry,  &c. 

Time. — 5 minutes  to  boil  the  sauce. 

Seasonable  at  any  time. 

Note. — This  is  a nice  sauce  to  serve  with 
warmed-up  poultry  or  game,  and  has  the 
advantage  of  being  easily  and  quickly  made 
with  ingredients  that  are  generally  at  hand  in 
an  ordinary  household. 

Date  Pudding.  — Ingredients  for 
pudding  for  from  4 to  6 persons. — ^ lb.  of 
dates,  ^ lb.  of  suet,  i lb.  of  bread-crumbs,  a 
few  almonds,  treacle,  a saltspoonful  of  salt. 
Average  Cost,  lOd. 

Chop  the  suet  finely,  also  the  dates  after 
taking  out  the  stones ; blanch  the  almonds, 
and  divide  in  smaiPpieces.  Mix  the  ingre- 
dients together,  adding  treacle  or  golden 
syrup  enough  to  form  it  into  a paste ; 
then  put  it  in  a plain  mould  or  basin, 
well  buttered,  tie  it  down  and  boil  for  2 
hours. 

Time.— 2 hours  to  boil  the  pudding. 

Seasonable  at  any  time,  but  useful  for 
a ivinter  pudding  when  fresh  fruit 
scarce, 
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December — Dinner  for  Twelve  Persons. 


{English.) 

Quantity. 

Avorago 

Cost. 

J)IE]V[?I.  {French.) 

Cayiare. 

2 dishes. 

f.  d. 

1 6 

Caviare. 

Game  Soup. 

5 pints. 

7 6 

Consomme  de  Gibier. 

Jolin  Dory. 

2 fish. 

6 0 

, Doret. 

Filleted  Soles. 

2 pairs. 

4 0 

Filets  de  Soles. 

Salmi  of  Wild  Diiok.'- 

2 dishes. 

6 6 

Salmis  de  Canards  Sauvages. 

Chicken  Cream. 

2 mlds. 

7.  0 

Creme  de  Volaille. 

Saddle  of  Mutton. 

1 joint. 

10  6 

Selle  de  Mouton. 

Potatoes.  Brussels  Sprouts. 

4 lbs.  ea. 

1 0 

Pommos  de  Terre.  Choux. 

Snipe. 

12  birds. 

1.5  0 

Becassines. 

Benedictine  Souffle. 

2 dishes. 

6 0 

Souffle  il.  la  Benedictine. 

Golden  Jelly. 

2 mlds. 

. 4 0 

Gelue  Doroe 

.£3 

9 0 

December — 

Dinner  for.  Ten  Persons. 

{English.) 

Quantity. 

Average 

Cost. 

]y[E]^lI.  {French.) 

Gravy  Soup. 

2 quarts 

s.  d. 
2 0 

Bouillon. 

Brill, 

1 fish. 

4 6 

Barbue, 

Shrimp  Sauce. 

2 turs. 

•1  0 

Sauce  aux  Crevettes. 

Scalloped  Oysters. 

10  sheUs 

7 0 

Huitres  a la  Poulette. 

Mutton  Cutlets. 

2 dishes. 

3 0 

Cotelettes  de  Mouton. 

Boast  Turkey. 

1 bird. 

9 0 

Dindonneau  Eoti. 

Ham. 

1 

7 0 

Jambon. 

Potatoes.  Stewed  Cfflery. 

31b.  3 hd. 

1 0 

Pommes  de  Terre.  Cffleri. 

Eussian  Salad. 

2 

2 6 

Salade  ^ la  Eusse. 

Plum  Pudding:. 

1 

•4  0 

Ponding  ^ la  Valentia. 

Maraschino  Jelly. 

2 mlds. 

3 6 

Gelee  au  Maraschino. 

Mi 

4 6 

December— Dinner  for  Eight  Persons. 

JdEPiCI.  {English.) 

Quantity. 

Average 

Cost. 

E U . {Fi-cnch. ) 

Mulligatawny  Soup. 

31  pints. 

it.  (L 

3 2 

Soupe  de  I’lnde. 

Cod’s  Head  and  Shoulders, 

4 lbs. 

2 0 

Cabillaud, 

Oyster  Sauce. 

2 turs. 

3 0 

Sauce  aux  Huitres. 

Pate  de  Foie  Gra.s  in  Aspic  Jelly. 

1 mould. 

3'  G 

Pilto  de  Foie  Gras  en  Aspic. 

Stewed  Sweetbreads. 

1 dish. 

4 0 

Eis  de  Veau. 

Sirloin  of  Beef, 
Horseradish  Sauce. 

1 joint. 
1 tur. 

8 G 
0 G 

Aloyau, 
Sauce  Eaifort. 

Potatoes.  Artichokes. 

3 lbs.  ea. 

0 9 

Pommes  do  Terre.  Artichauts. 

Black  Game. 

2 birds. 

G 0 

Coqs  do  Bruyere. 

Banana  Fritters. 

1 dish. 

1 2 0 

Beignets  do  Bananas. 

Mince  Pies. 

10 

1 8 

Mince  Pies. 

Cheese  Straws. 

1 dish. 

1 0 G 

Paillcs  do  Parmesan, 

. - 

1 i!l  15  7 
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December— Plain  Family  Dinners  for. 


No.  1.  No.  2. 

Sunday.— Roast  ribs  ot  boef,  boned  and  Sunday.— Roast  turkey,  sausages,  Scot(di 

rolleil,  horseradish  sauce,  potatoes,  Brussels  : kale,  potatoes.— Mince  pies,  ground  rice 
sprouts. — Mince  pies,  plain  apple  charlotte,  pudding. 

Monday.— Pea  soup.— Cold  beef,  winter  Monday.  — Beef  olives. — Cold  turkev, 
salad,  mashed  potatoes. — Apple  dumplings  ' salad,  mashed  potatoes. — Sponge  cake  pud - 
bakovl.  I cling. 

Tuesday. — Cod  and  oyster  sauce. — Stewed'  Tuesday. — Fried  soles. — Boiled  mutton, 

beef  and  vegetables. — Fig  pudding.  j caper  sauce,  mashed  turnips,  potatoes. — 

Wednesday.  — Soup.  — Leg  of  mutton,  Stewed  prunes,  baked  rice  pudding. 
Jerusalem  artichokes,  potatoes. — Lemon  Wednesday. — Soup  made  from  liquor  in 

pudding.  I which  mutton  was  boiled,  bones  of  turkey, 

Thursday.  — Cold  mutton,  beetroot,  | f^^ied  potatoes.  — 

mashed  potatoes. — Pheasants.  — Macaroni  i Apple  charlotte. 

cheese.  I Thursday. — Steak  and  kidney  pie,  pota- 

Friday.  — Soles  souche.  — Roast  loin  of  | toes,  greens.  Pheasants.  Apple  fritters, 
pork,  greens,  potatoes. — Cabinet  pudding.  I Friday.—  Cod  cutlets  fried  and  Tarta.ro 
Saturday. — Soup.— Mutton  rissoles,  cold  i sauce.  — Boiled  leg  of  pork,  potatoes,  cab- 
pork,  salad,  baked  potatoes. — Remains  of  ! bage.  Sago  pudding, 
cabinet  pudding  warmed,  with  arrowroot  Saturday.— Soup.— Cold  pork,  potatoes, 

sauce.  j winter  salad. — Plain  plum  pudding. 


December— Vegetarian  Dinners  for. 


No.  1. 

No.  2. 

Pea  Soup. 

Macaroni  Soup. 

Forcemeat  Fritters. 

Vegetable  Goose. 

Vegetable  Pie. 

Fried  Potatoes. 

Savoury  Rice. 

Plum  Pudding. 

Mince  Pies. 

Custard. 

Cheese  Salad. 

Cheese. 

December— Dinner  Table  Decorations  for. 


Those  with  hot-houses  and  their  supplies  | 
of  flowers  and  foliage  at  their  disposal  for 
table  decoration  will  have  no  trouble  with 
the  floral  arrangement  of  their  dinner- 
tables  ; there  is  always  (or  should  be)  an 
abundance  of  coloured  and  green  foliage, 
even  if  flowers  be  scarce ; but  those  not 
possessing  these  luxuries  are  often  sorely 
troubled  how  to  decorate.  A plush  centre 
of  rich  colour  such  as  red  or  old  gold 
renders  but  little  in  the  way  of  flowers 
necessary  ; but  if  this  can  be  fringed  with 
holly  and^  brown  ivy,  it  adds  greatly  to  its 
effect.  Upon  these  centre  pieces  of  dark 
tint,  white  china  vases  look  better  than 
almost  any  other  kind,  and  in  them  growing 
ferns  such  as  nmidenhair  orpteris  may  well 


take  the  place  of  flowers,  the  cloth  itself 
giving  the  colour.  Tiny  palms,  too,  such  as 
cocus  weddeliana,  are  even  more  delicate 
and  light  in  appearance  than  ferns. 

Still,  for  those  who  consider  flowers  in- 
dispensable, there  are  some  that  can  be 
procured.  Chrysanthemums  of  many  tints 
should  still  be  had,  and  the  yellow  and 
brown  ones  have  a soft,  rich  effect  when 
intermingled.  To  all  decorations  for  what- 
ever season  the  same  rule  applies : what- 
ever flowers  are  used  the  receptacles  for 
them  should  bo  chosen  to  harmonize  with 
their  mode  of  growth  and  colour.  Low- 
growing  flowers  in  high  stands,  and  those 
with  long  stalks  in  squat  vases  or  brackets, 
being  unnatural,  can  never  look  well. 
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December,  Things  in  Season : 

Fish. — Brill,  cod,  crabs,  crayfish,  dory, 
eels,  flounders,  haddocks,  halibut,  herrings, 
lobsters,  mussels,  mullet,  oysters,  prawns, 
shrimps,  skate,  smelts,  sprats,  soles,  tur- 
bot, whiting. 

Meat. — Beef,  house  lamb,  mutton,  j^ork, 
doe  venison. 

Poultry. — Cajjons,  chickens,  fowls,  geese, 
pigeons,  plovers,  pullets,  quails,  rabbits, 
teal,  turkeys,  widgeons,  wild  duck. 

Game. — Hares,  partridges,  pheasants, 
snipe,  woodcock,  grouse. 

Vegetables.  — Jerusalem  artichokes,  j 
broccoli,  cabbages,  earrots,  celery,  leeks,  i 
onions,  i^otatoes,  parsnips,  Scotch  kale, 
turnips,  winter  spinach. 

Fruit.  — Apples,  chestnuts,  filberts, 
grapes,  medlars,  oranges,  pears,  walnuts. 

Dessert. — With  moderns  the  dessert 
is  not  HO  profuse,  nor  docs  it  hold  the  same 
relationship  to  the  dinner  that  it  held  with 
tlie  ancients — the  Romans  more  especially. 
On  ivory  tables  they  would  spread 
hundreds  of  different  kinds  of  raw,  cooked, 
and  preserved  fruits,  tarts  and  cakes,  as 
substitutes  for  the  more  substantial  | 
comestibles  with  which  the  guests  were  j 
satiated.  However,  as  late  as  the  reigns 
of  our  two  last  Georges,  fabulous  sums 
were  often  expended  upon  fanciful  des- 
serts. The  extravagance  in  dessert  of 
the  present  day  may  be  said  to  be  in  the  j 
flowers  and  other  decorations  more  than  in  : 
the  fruit,  the  latter  being  quite  subsidiary  j 
to  the  former.  The  dessert  certainly  | 
repays,  in  its  general  effect,  the  expend!-  ! 
turc  upon  it  of  much  pains  ; and  it  may  be 
said,  that  if  there  be  any  poetry  at  all  in 
meals,  or  tlie  process  of  feeding,  there  is 
poetry  in  the  dessert,  the  materials  for 
which  should  bo  selected  with  taste,  and, 
of  course,  must  depend,  in  a groat  measure, 
upon  the  season.  Pines,  melons,  grapes, 
peaches,  nectarines,  plums,  strawberries, 
apples,  pears,  oranges,  almonds,  raisins. 


figs,  walnuts,  filberts,  medlars,  cherries, 
&c.  &c.,  all  kinds  of  dried  fruits,  and 
choice  and  delicately-flavoured  cakes  and 
biscuits  make  up  the  dessert,  together 
with  the  most  costly  and  recherche  wiries. 
Tlie  shape,  pattern  and  material  of  the 
dessert  .service  are  subject  to  changes  of 
fashion ; some  ijcrsons  selecthig  china, 
chaste  in  pattern  and  colour ; others, 
elegantly-shaped  glass  ones  intermingled 
with  gold.  The  beauty  of  the  dessert 
services  at  the  tables  of  the  wealthy  tends 
to  enhance  the  splendour  of  the  plate. 
The  gamisliing  of  dessert  needs  especial 
attention,  as  the  contrast  of  the  brilliant- 
coloured  fruits  with  nicely-arranged  foliage 
is  very  charming.  Leaves  for  this  purpose 
should  be  those  of  fruit  if  not  of  the  one 
they  decorate.  Strawberry,  and  vine 
leaves  have  a pleasing  effect ; and  for 
winter  desserts,  the  bay,  cuba  and  laurel 
are.sometimes  used.  A dessert  would  not 
now  be  considered  complete  without  candied 
and  preserved  fruits  and  confections.  The 
candied  fruits  may  be  purchased  at  a less 
cost  than  they  can  be  manufactured  at 
home.  They  are  preserved  abroad  in  most 
ornamental  and  elegant  forms.  And  since, 
from  the  facilities  of  travel,  we  have  be- 
come so  familiar  with  the  tables  of  the 
French,  chocolate  in  different  forms  is 
indispensable  to  our  desserts.  Olives, 
too,  should  not  bo  omitted ; these  should 
be  served  in  a small,  deep  glass  dish. 

Dessert  Biscuits  (which  may  be 
flavoured  with  ground  ginger,  cinnamon, 
&c.)  — Ingredients  for  4 dishes  of  bis- 
cuits.— 1 lb.  of  four,  i lb.  of  butter,  i lb.  of 
sifted  sugar,  the  yolhs  of  6 eggs,  flavouring 
to  taste.  Average  Cost,  Is.  (id. 

Put  the  butter  into  a basin  ; warm  it,  but 
do  not  allow  it  to  oil ; then  with  the  hand 
beat  it  to  a cream.  Add  the  flour  by  de- 
grees, then  the  sugar  and  flavouring,  and 
moisten  the  whole  with  the  yolks  of  the 
eggs,  which  should  previously  be  well 
beaten.  When  all  the  ingredients  aro 
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thoroughly  incorporated,  drop  tho  mixture 
from  a spoon  on  to  a buttered  jiaper,  leav- 
ing a distance  between  each  cake,  for  they 
spread  as  soon  as  they  begin  to  get  warm. 
Bake  in  rather  a slow  oven  from  12  to  18 
minutes,  and  do  not  let  the  biscuits  ac- 
quire too  much  colour.  In  making  tho 
above  quantity,  half  may  bo  flavoured  with 
ground  ginger  and  the  other  half  with  es- 
sence of  lemon  or  ciu’rants,  to  make  a 
variety.  With  whatever  the  preparation 
is  flavoured,  so  are  the  biscuits  called,  and 
an  endless  variety  may  be  made  in  this 
manner. 

Tihe. — 12  fo  IS  mtmdes,  or  rather  longer, 
in  a very  slow  oven.  > 

Dessert  Dishes.— The  usual  dishes 

for  fruit  are  compotes  of  various  heights, 
and  the  fruit  can  be  arranged  and  shown  to 
better  advantage  on  these  dishes  than  on  the 
short  flat  ones.  The  fruit  should  always 
be  gathered  on  the  same  day  that  it  is 
required  for  table,  and  should  be  tastefully 
arranged  on  the  dishes,  with  leaves  between 
and  round  it.  By  purchasing  fruits  that 
are  in  season,  a dessert  can  be  supplied  at 
a very  moderate  cost.  These,  with  a few 
fancy  biscuits,  crystallised  fruit,  bon-bons, 
&C-,  are  sufficient  for  an  ordinary  dessert. 
When  fresh  fruit  cannot  be  obtained,  dried 
and  foreign  fruits,  comp&tes,  baked  pears, 
stewed  Normandy  pippins,  &c.  &c.,  must 
supply  its  place,  with  the  addition  of 
crystallised  biscuits,  &c.  In  decorating  a 
table,  whether  for  luncheon,  dessert,  or 
supper,  a vase  or  two  of  flowers  should 
never  be  forgotten,  as  they  add  so  much  to 
the  elegance  of  the  tout  ensemble.  In 
summer  and  autumn,  ladies  residing  in  tho 
country  can  always  manage  to  have  a few 
freshly-gathered  flowers  on  their  tables, 
and  should  never  bo  without  this  inex- 
pensive luxury.  On  tho  Continent,  vases 
or  opergnes  filled  with  flowers  are  invari- 
ably placed  down  the  centre  of  the  dinner- 
table  at  regular  distances.  Ices  for  dessert 


are  rrsually  moulded  ; when  this  is  not  tho 
case,  they  are  handed  round  in  glasses, 
with  wafers  to  accompany  them.  Each 
fruit  should  be  served  on  a separate  dish, 
and  no  strong-smelling  fruits  should  be  put 
upon  tho  table  during  dinner ; many 
people  have  only  floral  or  foliage  decora- 
tion, and  tho  dessert  put  on  aftet'^tards. 
A basin  or  glass  of  finely-pounded  lump 
sugar  must  never  be  omitted  at  a dessert, 
as  also  a glass  jug  of  fresh  cold  wmter  (iced, 
in  summer),  and  two  goblets  by  its  side. 
Grape  scissors,  a melon-knife  and  fork, 
and  nutcrackers,  should  always  be  put  on 
table,  if  there  are  dishes  of  fruit  requiring 
them.  Einger-glasses  are  placed  at  tho 
right  of  each  person,  nearly  half  filled  with 
cold  spring  water,  and  in  winter  with  tepid 
water.  After  the  dishes  are  placed,  and 
every  one  is  provided  with  plates,  glasses, 
spoons,  &c.,  the  wine  should  bo  put  at 
each  end  of  the  table,  cooled  or  otherwise, 
according  to  tho  season.  If  the  party  be 
small,  the  wine  may  be  placed  only  at  tho 
top  of  the  table,  near  the  host.  The 
following  dishes  may  be  introduced  at 
dessert,  according  to  season : — 

Almonds  and  Raisins.  — These  are 
usually  served  on  glass  dishes,  tho  fririt 


AllIOXDS  AND  HAISIKS. 


piled  high  in  the  centre,  and  the  almonds 
blanched  and  strewn  over.  To  blanch  tho 
almonds,  put  them  into  a small  mug  or 
teacup,  pour  over  them  boiling  water,  let 
them  remain  for  2 or  3 minutes,  and  tho 
skins  may  then  bo  easily  removed.  Figs, 
dates,  French  plums,  &c.,  are  all  served 
on  small  glass  plates  or  oval  dishes,  but 
without  tho  almonds. 

Seasonable  at  any  time,  hut  more  suit- 
able in  winter,  when  fresh  fndt  is  not 
obtainable. 
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Apples. — The  apples  should  be  nicely 
wiped  with  a dry  cloth,  and  arranged  on 
a dish,  piled  high  in  the  centre,  with 
evergreen  leaves  between  each  layer.  The 
inferior  apples  should  form  the  bottom 
layer,  with  the  bright-coloured  large  ones 
at  the  top.  The  leaves  of  the  laurel,  bay. 


APPLES. 


holly,  or  any  shrub  green  in -winter  are 
suitable  for  garnishing  dessert  dishes. 
Oranges  may  be  arranged  in  the  same 
manner;  they  should  also  be  wiped  with 
a dry  cloth  before  being  sent  to  table. 


Apricots,  Peaches,  Plums,  Necta- 
rines or  Green  Figs.  — The  beautiful 
colouring  of  these  fruits,  which  should  be 


GREEN-  PIGS. 


arranged  separately,  renders  anything 
more  than  a few  green  leaves  for  garnish 
superfluous. 

, Seasonable  in  autumn. 


Bananas. — These  are  not  a pretty  fruit, 
and  require  the  garnish  of  some  bright- 
green  foliage. 

Box  of  Chocolate. — This  is  served  in 
an  ornamental  box,  placed  on  a glass  plate 
or  dish. 

Seasonable. he  purchased  al  any 
time. 

Box  of  French  Phuns.  — If  the  box 
which  contains  them  is  exceedingly  orna- 


mental, it  may  bo  placed  on  the  table  ; if 
small,  on  a glass  dish;  if  large,  without 


BOX  or  CHOCOLATE. 


one.  French  plums  may  also  be  arranged 
on  a glass  plate,  and  garnished  with  bright- 
coloured  sweetmeats,  which  make  a very 
good  effect.  All  fancy  boxes  of  preserved 
and  crystallised  fruit  may  be  put  on  the 


BOX  OP  PBBNCH  PLUMS. 


) table  or  not,  at  pleasure.  These  little 
matters  of  detail  must,  of  course,  be  left 
to  individual  taste. 

Seasonable. — May  he  purchased  all  the 
year,;  but  are  in  greater  perfection  in  the 
winter. 

Currants,  Cherries,  Gooseberries  or 
Raspberries. — These  small  fruits  look  weU 
in  fruit  baskets,  the  handles  twined  with 
green  creeper.  White  and  red  currants 
may  be  blended  with  good  effect. 

Seasonable  in  summer. 

Dish  of  Nuts.  — These  are  merely 
arranged  piled  high  in  the  centre  of  the 
dish,  as  shown  in  the  engraving,  with  or 


I DISH  op  FILBERTS. 

i without  leaves  round  the  edge.  Gilberts 
should  always  be  served  with  the  outer 
j skin  or  husk  on  them  ; and  walnuts  should 
I be  well  wiped  with  a damp  cloth,  and  then 
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with  a dry  one,  to  remove  the  unpleasant 
sticky  feeling  the  shells  frequently  have. 

Seasonable. — Filberts  from  September 
to  March;  walnuts  from  September  to 
January. 

Dish  of  Strawberries.  — Fine  straw- 
berries, arnuiged  with  the  stalks  inwards, 
look  exceedingly  well.  The  inferior  ones 
should  be  placed  at  the  bottom  of  the  dish, 
and  the  others  put  in  rows  pyramidically, 
with  the  stalks  downwards,  so  that  when 
the  whole  is  completed,  nothing  but  the  red 


STRAWBEERY  DISH. 


part  of  the  fruit  is  visible.  The  fruit  should 
be  gathered  with  rather  long  stalks,  as  there 
is  then  something  to  support  it,  and  it  can 
be  placed  more  upright  in  each  layer.  A 
few  of  the  finest  should  be  reserved  to  crown 
the  top ; if  to  be  served  with  cream,  the 
stalks  should  be  removed. 

Sea.sonable  ill  June  and  July. 

Grapes,  White  and  Black.  — These 
beautiful  fruits  may  be  blended  with  excel- 
lent effect,  and  .should  always  be  arranged 


or..in;.s. 


with  their  own  leaves,  as  easily  and  natur- 
ally as  possible,  only  touching  the  stalks  for 
thi.s  pnrj)Ose,  and  leaving  them  to  show  at 
the  toj(.  Where  the  dishes  in  which  they 


are  put  admit,  grapes  look  well  hanging  a 
little  over  the  edge. 

Seasonable.  — Can  be  bought  all  the 
year ; best  in  autumn. 

Pine  and  Melon.  — A few  vine  leaves 
should  first  be  placed  upon  the  dish.  Pines 
should  be  stood  upright,  and  a slice  cut 
from  the  bottom  if  they  will  not  stand  with- 


I’lXE. 


out.  A small  melon  should  be  placed  stalk 
upward ; a large  one  laid  on  its  side. 


3IELO-V. 


Devilled  Biscuits. — Ingredients 
for  dish  for  6 2Jcr.so/is. — 8 milk  biscuits, 
oz.  of  butter,  cayenne  and  salt.  Average 
Cost,  3d. 

Butter  the  biscuits  well  on  both  sides, 
seasoning  with  cayenne  and  a little  salt, 
and  jmt  them  in  a tin  in  the  oven  to  get 
thoroughly  hot. 

Se\sonable  at  any  time. 
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Dsvillsd.  LobstGr. — Ingredients 
for  dish  for  4 or  5 2)ersons. — A large  lobster, 
some  salad  dressing,  cayenne  and  finely- 
grated  bread-crumbs.  Average  Cost, 
2s.  6d. 

Out  the  moat  in  small  dice.  Make  a salad 
dressing,  using  butter  in  the  place  of  oil, 
mix  it  with  the  lobster,  adding  cayenne  and 
3 tablespoonfuls  of  bread-crumbs.  Put  the 
mixture  in  the  shell,  put  some  bread-crumbs 
and  bits  of  batter  over  the  top,  and  bake 
for  20  minutes,  or  a little  more  if  not  well 
browned  in  that  time. 

Time. — 20  minutes. 

Seasonable  at  any  time. 

Devilled  Oysters.  — Ingredients 
for  dish  for  4 jyersons. — 2 dozen  oysters, 
cayenne,  salt,  2 oz.  of  butter.  Average 
Cost,  3s.  3d. 

Open  the  oysters  without  spilling  the 
liquor.  Put  under  each  oyster  in  the  shell 
a very  little  salt,  and  a good  seasoning  of 
cayenne,  and  on  the  top  of  each  a little 
piece  of  butter.  Put  them  on  a gridiron 
over  a bright  clear  fire  for  about  4 or  5 
minutes,  and  serve  with  thin  brown  bread- 
and-butter. 

Time. — 4 o?*  5 mimUes. 

Seasonable  from  September  to  May. 

Devonshire  Junket. — Ingredi- 
ents for  dish  for  6 persons. — 1 pint  of  new 
milk,  2 dessertspoonfuls  of  brandy,  1 dessert- 
spoonful of  sugar,  and  IJ-  dessertspoonful 
of  prepared  rennet;  thick  cream,  pounded 
cinnamon,  or  grated  nutmeg.  Average 
Cost,  lOiL 

Make  the  milk  blood-warm  ; put  it  into 
a deep  dish  with  the  brandy,  sugar,  and 
rennet ; stir  it  all  together,  and  cover  it 
over  until  it  is  sot.  Then  spread  some 
thick  or  clotted  cream  over  the  top,  grate 
some  nutmeg,  and  strew  some  sugar  over, 
and  the  dish  will  bo  ready  to  serve. 

Time. — About  2 hours  to  set  the  miik. 

Seasonable  at  any  time. 


Dinner,  being  the  grand  solid  meal  of 
the  day,  is  a matter  of  considerable  im- 
portance ; and  a well-served  table  is  a strik- 
ing index  of  human  ingenuity  and  resource. 

The  elegance  with  which  a dinner  is 
served  depends,  of  course,  partly  upon  the 
means,  but  still  more  upon  the  taste  of  the 
master  and  mistress  of  the  house.  It  may 
bo  observed,  in  general,  that  there  should 
always  be  flowers  on  the  table,  and,  as 
they  form  no  item  of  expense  where  a gar- 
den is,  there  is  no  reason  why  they  shouM 
not  be  employed  every  day. 

The  variety  of  the  dishes  wliich  fumi.sh 
forth  a modern  dinner-table  does  not 
necessarily  imply  anything  unwholesome 
or  anything  capricious.  Food  that  is  not 
well  relished  cannot  be  well  digested  ; and 
the  appetite  of  the  overworked  man  of 
business,  or  statesman,  or  of  any  dweller 
in  towns,  whose  occupations  are  exciting 
and  exhausting,  is  jaded,  and  requires 
stimulation.  Men  and  women  who  are  in 
rude  health,  and  who  have  plenty  of  air 
and  exercise,  eat  the  simplest  food  with 
relish,  and  commonly  digest  it  well ; but 
those  conditions  are  out  of  the  reach  of 
many  men.  They  must  suit  their  mode  of 
dining  to  their  mode  of  living,  if  they  can- 
not choose  the  latter.  It  is  in  serving  up 
food  that  is  at  once  appetising  and  whole- 
some that  the  skill  of  the  modern  house- 
wife is  severely  tasked ; and  she  has 
scarcely  a more  important  duty  to  fulfil. 
It  is,  in  fact,  her  particular  vocation,  in 
virtue  of  which  she  may  be  said  to  hold 
the  health  of  the  family,  and  of  the 
friends  of  the  family,  in  her  hands  from 
day  to  day. 

The  following  aphorisms  and  short 
directions  in  relation  to  dinner-parties 
are  well  deserving  of  notice: — “Let  the 
number  of  your  guests  never  exceed 
twelve,  so  that  the  conversation  may  be 
general.  Let  the  temperature  of  the 
dining-room  be  about  68°.  Let  the  dishes, 
if  few  in  number,  be  proportionally  good. 
To  invito  R i>erson  to  your  house  is  to 
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take  charjre  of  his  liappinos.s  so  long  as 
he  i-s  beneath  your  roof.  The  mistress  of 
the  house  should  always  be  certain  that 
the  coffee  is  excellent : whilst  the  master  I 
should  be  answerable  for  the  quality  of  his 
wines  and  liqueurs.” 

Dinners  a la  Busse  are  now  so  general  as 
to  need  no  comment  here.  The  dishes  are 
cut  up  on  a sideboard,  and  handed  round 
to  the  guests,  and  each  dish  may  be  con- 
sidered a course.  They  should  not  be 
attempted  if  there  be  not  sufficient  ser- 
vants to  wait,  or  without  an  experienced 
carver  amongst  them  ; but  oven  if  the 
joints  and  birds  are  put  upon  the  table, 
everything  else  may  be  handed.  The  table 
for  a dinner  a la  Eusse  should  be  laid  with 
flowers,  plants  and  foliage,  and  (if  liked) 
some  of  the  dessert  dishes.  A menu  or  ; 
bill  of  fare  should  be  placed  by  the  side  of 
each  guest. 

Dormers.  (Cold  Meat  Cookery.)— 
IxGBEDiENTS /or  disli  for  2 or  3 persons. — 
i lb.  of  cold  mutton,  2 or.  of  beef  suet,  pep- 
per and  salt  to  taste,  3 or.  of  boiled  rice,  1 
egg,  bread-crumbs,  made  gravy.  Average 
Cost,  exclusive  of  the  meat,  4d. 

Chop  the  meat,  suet,  and  rice  finely ; mix 
well  together,  and  add  a high  seasoning  of 
pepper  and  salt,  and  roll  into  sausages ; 
cover  them  with  egg  and  bread-crumbs, 
and  fry  in  hot  dripping  of  a nice  brown. 
Serve  in  a dish  with  made  gravy  poured 
round  them,  and  a little  in  a tureen. 

Time. — J hour  to  fry  the  sausages. 

Seasonable  at  any  time. 

Draught  for  Summer.— Inguedi-  j 

ENTS. — The  juice  of  1 lemon,  a tumblerful 
of  cold  water,  pounded  sugar  to  taste,  A 
small  teaspoonful  of  carbonate  of  soda. 

Squeeze  the  juice  from  the  lemon ; strain, 
and  a'hl  it  to  the  water,  with  sufficient 
lounded  sugar  to  sweeten  the  wliolo  nicely. 
M'non  well  mixed,  put  in  the  soda,  stir 
well,  and  drink  while  the  mixture  i.-s  in  an 
eff-jrvescing  state. 


Drink,  Pleasant,  for  Warm 
Weather.  — Ingredients.  — To  every  i- 
pint  of  good,  ale  allow  1 bottle  of  ginger  leer. 

For  this  beverage  the  ginger  beer  must 
be  in  an  effervescing  state,  and  the  beer 
not  in  the  least  turned  or  sour.  Mix  them 
together  and  drink  immediately.  The 
draught  is  refreshing  and  wholesome,  as 
the  ginger  corrects  the  action  of  the  beer. 
It  does  not  deteriorate  by  standing  a little,, 
but,  of  course,  is  better  when  taken  fresh. 

Dripping,  To  Clarify.— Good  and 

fresh  dripping  answers  very  well  for 
basting  everything  except  game  and 
poultry,  and,  when  well  clarified,  serves 
for  frying  nearly  as  well  as  lard  ; it  should 
bo  kept  in  a cool  place,  and  will  remain 
good  some  time.  To  clarify  it  put  the 
dripping  into  a basin,  pour  over  it  boiling 
water,  and  keep  stirring  the  whole  to  wash 
away  the  impurities.  Let  it  stand  to  cool, 
when  the  water  and  dirty  sediment  will 
settle  at  the  bottom  of  the  basin.  Remove 
the  dripping,  and  put  it  away  in  jars  or 
basins  for  use. 

Another  Way. — Put  the  dripping  into  a 
clean  saucepan,  and  let  it  bod  for  a few 
minutes  over  a slow  fire,  and  be  careful  to 
skim  it  well.  Let  it  stand  to  cool  a little, 

I then  strain  through  a piece  of  muslin  into 
jars  for  use.  Beef  dripping  is  preferable 
to  any  other  for  cooking  purposes,  as,  with 
mutton  dripping,  there  is  liable  to  be  a 
tallowy  taste  and  smell. 

Drop  Cakes. — Ingredients  for  12 
cakes. — 2 cupfuls  of  sugar,  pounded,  2 oz. 
of  flour,  1 oz.  of  butter,  2 eggs,  salt.  Aver- 
age Cost,  1«. 

Beat  the  butter  with  half  the  sugar, 
whi.sk  the  eggs,  add  them  with  the  ro- 
‘ mainder  of  the  ingredients,  and  beat  for 
15  minutes.  Droii  the  mixture  on  buttered 
tins,  and  bake  for  15  minutes  inamodcratp 
oven. 

Tuie.— i hour. 

1 Seasonable  of  a?ii/ (tmc. 
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Duck,  Hashed.  (Cold  Meat 


Duck  and  Peas,  Stewed.  (Cold 
Meat  Cookery.) — Ingredients  for  dish 
sufficient  for  4 persons. — The  remains  of 
cold  roast  dnck,  2 oz.  of  butter,  3 or  4 slices 
of  lean  ham  or  bacon,  1 tablespoonfiil  of 
jlour,  2 pints  of  thin  gravy,  1,  or  a small 
bunch  of  green  onions,  3 sprigs  of  parsley,  3 
cloves,  1 pint  of  young  green  peas,  cayenne 
and  salt  to  taste,  1 teaspoonful  of  pounded 
sugar.  Average  Cost,  exclusive  of  the 
duck.  Is.  3d. 

Put  the  butter  into  a stewpan;  cut  up 
the  duck  into  joint.s,  lay  them  in  with  the 
slices  of  lean  ham  or  bacon ; make  it  brown, 
then  dredge  in  a tablespoonful  of  flour,  and 
stir  this  well  in  before  adding  the  gravy. 
Put  in  the  onion,  parsley,  cloves,  and 
gravy,  and  when  it  has  simmered  for  ^ 
hour,  add  a pint  of  young  green  peas,  and 
stew  gently  for  about  i-  hour.  Season  with 
cayenne,  salt,  and  sugar ; take  out  the 
duck,  place  it  round  the  dish,  and  the  peas 
in  the  middle. 

Time. — f hour. 

Seasonable  from  .Tune  to  August. 

Duck  and  Peas,  Stewed.  (Cold 
Meat  Cookery.) — Ingredients  for  dish 
sufficient  for  4 persons. — The  remains  of 
cold  roast  duck,  * pint  of  good  gravy, 
cayenne  and  salt  to  taste,  i teaspoonful  of 
minced  lemon-peel,\  teaspoonful  of  pounded 
sugar,  2 oz.  of  butter  rolled  in  flour,  lA  pint 
of  green  peas.  Average  Cost,  exclusive 
of  duck.  Is. 

Cut  up  the  duck  into  joints,  lay  it  in  the 
gravy,  and  add  a seasoning  of  cayenne, 
salt,  and  minced  lemon-peel;  let  this 
gradually  warm  through,  but  not  boil. 
Throw  the  peas  into  boiling  water  slightly 
salted,  and  boil  them  rapidly  until  tender. 
Drain  them,  stir  in  the  pounded  sugar,  and 
the  butter  rolled  in  flour  ; shako  them  over 
the  fire  for  2 or  3 minutes,  and  serve  in  the 
centre  of  the  dish,  with  the  duck  laid  round. 

Time.  — 15  minutes  to  boil  f/iepeas,  when 
they  are  full  grown. 

Seasonable /rom  .Tune  to  August. 


Cookery.)— Ingredients.— The  remains  of 
cold  roast  duck,  rather  more  than  1 pint  of 
weak  stock  or  water,  1 onion,  1 oz.  of  butter, 
thickening  of  butter  and  flour,  salt  and 
cayenne  to  taste,  i-  teaspoonful  of  minced 
lemon-peel,  1 dessertspoonful  of  lemon-juice, 
i glass  of  port  wine.  Average  Cost,  ex- 
clusive of  cold  duck,  Ad. 

Cut  the  duck  into  nice  joints,  and  put 
the  trimmings  into  a stewpan ; slice  and  fry 
the  onion  in  a little  butter  ; add  these  to 
the  trimmings,  pour  in  the  above  propor- 
tion of  weak  stock  or  water,  and  stew 
gently  for  1 hour.  Strain  the  liquor, 
thicken  it  with  butter  and  flour,  season 
with  salt  and  cayenne,  and  add  the  re- 
maining ingredients  ; boil  it  up  and  skim 
well ; lay  in  the  pieces  of  duck,  and  let 
them  get  thoroughly  hot  through  by  the 
side  of  the  fire,  but  do  not  allow  them  to 


boil ; they  should  soak  in  the  gravy  for 
about  i hour.  Garnish  with  sippets  of 
toasted  bread.  The  hash  may  bo  made 
richer  by  u.sing  a stronger  and  more  highly- 
flavoured  gravy  ; a little  spice  or  pounded 
mace  may  also  be  added,  wlien  their  flavour 
is  liked. 

Time. — li  hour. 

Seasonable /row  Nore.rd>er  to  February; 
ducklings  from  May  to  August. 

Ducks,  Roast.— Ingredients.— A 
couple  of  ducks;  sage-and-onion  .stuffing; 
a little  flour.  Average  Cost,  os.  to  ts, 
per  pair. 
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Choosing  and  Trussing. — Choose  ducks 
with  plump  bellies,  and  with  thick  and 
yellowish  feet.  They  should  be  trussed 
with  the  feet  on,  which  should  be  scalded, 
and  the  skin  peeled  ofif,  and  then  turned 
up  close  to  the  legs.  Run  a skewer 
throngh  the  middle  of  each  leg,  after 
having  drawn  them  as  close  as  possible  to 
the  body,  to  plump  up  the  breast,  passing 
the  same  quite  through  the  body.  Cut  off 
the  heads  and  necks,  and  the  pinions  at  the 
first  joint ; bring  these  close  to  the  sides, 
twist  the  feet  round,  and  truss  them  at  the 
back  of  the  bird.  After  the  duck  is 
stuffed,  both  ends  should  be  secured  with 
string,  so  as  to  keep  in  the  seasoning. 

To  insure  ducks  being  tender,  never 
dress  them  the  same  day  they  are  killed ; 
and,  if  the  weather  permits,  they  should 
hang  a day  or  two.  Make  a stuflBng  of 
sage  and  onion  sufficient  for  one  duck,  and 
leave  the  other  unseasoned,  as  the  flavour 
is  not  liked  by  everybody.  Put  them  down 
to  a brisk  clear  fire,  and  keep  them  well 
basted  the  whole  of  the  time  they  are 
cooking.  A few  minutes  before  serving, 
dredge  them  lightly  with  flour,  to  make 
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them  froth  and  look  plnmp  ; and  when  the 
steam  draws  towards  the  fire,  send  them  to 
table  hot  and  quickly,  with  a good  brown 
gravy  poured  round,  but  not  over  the  j 
docks,  and  a little  of  the  same  in  a tureen.  I 
"When  in  season,  green  peas  should  invari-  | 
ably  accompany  this  dish.  | 

Time. — F idl-growu  duclcs  from  2 fo  1 | 
hour;  ducklings  from  to  minutes.  j 

Se  v.soN'ABLE.  iJucklings  from  April  to  | 
A-igugt ; ducks  from  November  to  February.  I 

Duck,  Roast,  To  Carve.— Xo  ■ 

disho'  rcq'ii.-e  so  much  knowledge  and 


skill  in  their  carving  as  do  game  and 
poultry ; for  it  is  necessary  to  be  well 
acquainted  with  the  anatomy  of  the  bird  in 
order  to  place  the  knife  at  exactly  the 
proper  point.  A tough  fowl  and  an  old 
goose  are  sad  triers  of  a carver’s  powers 
and  temper,  and,  indeed,  sometimes  of  the 
good  humour  of  those  in  the  neighbourhood 
of  the  carver  ; for  a sudden  tilt  of  the  di.sh 
may  eventuate  in  the  placing  of  a quantity 
of  the  gravy  in  the  lap  of  the  right  or  left- 
hand  supporter  of 
the  host.  We  will 
endeavour  to  assist 
those  who  are  un- 
acquainted with  the 
“ gentle  art  of  carv- 
ing,” and  also  those 
who  are  but  slightly 
acquainted  with  it, 
by  simply  describing 
the  rules  to  follow, 
and  referring  to  the 
distinctly-marked  il- 
lustrations of  each 
dish,  which  will 
further  help  to  bring 
light  to  the  minds  of  the  uninitiated.  If 
the  bird  be  a young  duckling,  it  may  be 
carved  like  a fowl,  viz.,  by  first  taking  off 
the  leg  and  the  wing  on  either  side ; but  in 
cases  where  the  duckling  is  very  small,  it 
will  be  as  well  not  to  separate  the  leg  from 
the  wing,  as  they  will  not  then  form  too 
large  a portion  for  a single  serving.  After 
the  legs  and  wings  are  disposed  of,  the 
remainder  of  the  duck  will  be  also  carved 
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in  the  same  manner  as  a fowl ; ond  not 
much  difficulty  will  be  experienced,  ns 
ducklings  are  tender,  and  the  joints  arc 
easily  broken  by  a little  gentle  forcing,  or 
penetrated  by  the  knife.  In  cases  where 
the  duck  is  a large  bird,  the  better  plan  to 
pursue  is  then  to  carve  it  like  a goose, 
that  is,  by  cutting  pieces  from  the  breast 
in  the  direction  indicated  by  tlie  lines 
marked  from  A to  B,  commencing  to  carve 
the  slice-  clofo  to  the  wing,  and  then 
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proceeding  upwards  from  that  to  the 
breastbone.  If  more  should  be  wanted 
than  can  bo  obtained  from  both  sides  of 
the  breast,  then  the  legs  and  wings  must 
be  attacked,  in  the  same  way  as  is  de- 
scribed in  connection  with  carving  a fowl. 
It  may  be  here  remarked,  that  as  the  legs 
of  a duck  are  placed  far  more  backward 
than  those  of  a fowl,  their  position  causing 
the  waddling  motion  of  the  bird,  the  thigh- 
bones will  be  found  considerably  nearer 
towards  the  backbone  than  in  a chicken ; 
this  is  the  only  difference  worth  mention- 
ing. The  carver  should  ask  each  guest  if  a 
portion  of  stuffing  would  be  agreeable,  and 
in  order  to  get  at  this,  a out  should  be 


made  below  the  breast,  as  shown  by  the 
lino  from  C to  D,  at  the  part  called  the 
“apron,”  and  the  spoon  inserted.  (As 
described  in  the  recipe,  it  is  an  excellent 
plan,  when  a couple  of  ducks  are  served, 
to  have  one  with,  and  the  other  without, 
stuffing.)  As  to  the  prime  parts  of  a duck, 
it  has  been  said  that  “ the  wing  of  a flier 
and  the  leg  of  a swimmer  ” are  severally 
the  best  ijortions.  Some  persons  are  fond 
of  the  feet  of  the  duck ; and,  in  trussing, 
these  should  never  be  taken  off.  The  leg, 
wing,  and  neckbone  are  here  shown ; so 
that  it  will  be  easy  to  see  the  shape  they 
should  be  when  cut  off. 

iVnff.— Ducklings  are  trussed  and  roasted  in 
the  same  manner,  and  served  with  the  same 
sauces  and  accompaniments.  When  in  season 
do  not  omit  apple  sauce. 

Duck,  Stewed,  with  Turnips. 

(Cold  Meat  Cookery.)— Ingredients.— T/m 
remain)!  of  cold  duck,  hpiid  of  good  gravg, 
4 ^halots,  a few  slices  of  carrot,  a small 
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lunch  ojr  savoury  herbs,  1 blade  of  x>ounded 
mace,  1 lb.  of  turnips  weighed  after  being 
peeled,  2 oz.  of  butter,  pepper  and  salt  to 
taste.  Average  Co.st,  exchisire  of  the  cold 
duck,  9d. 

Cut  up  the  duck  into  joints,  fry  the 
shalots,  carrots  and  herbs,  and  put  them, 
with  the  duck,  into  the  gravy.  Cut  about 
1 lb.  of  turnips  into  i-inch  squares,  put 
the  butter  into  a stewpan,  and  stew  them 
till  quite  tender,  which  will  bo  in  about 
i hour,  or  rather  more ; season  with 
pepper  and  salt,  and  serve  on  the  centre 
of  the  dish,  with  the  duck,  Ac.,  laid 
round. 

Time. — Rather  more  than  \ hour  to  stew 
the  turnips. 

Seasonable  from  November  to  February. 

Duck,  To  Ragout  a Whole.— 

Ingredients  for  dish  sufficient  for  4 
persons. — 1 large  duck,  pepper  and  salt  to 
taste,  good  beef  gravy,  2 onions  sliced,  4 
sage-leaves,  a few  leaves  of  lemon  thyme, 
thickening  of  butter  and  flour.  Average 
Cost,  3*\  6d. 

After  having  emptied  and  singed  the 
duck,  season  it  inside  with  pepper  and 
salt,  and  truss  it.  Boast  it  before  a clear 
fire  for  about  20  minutes,  and  let  it 
acquire  a nice  brown  colour.  Put  it  into 
a stewpan  with  sufficient  well-seasoned 
beef  gravy  to  cover  it ; slice  and  fry  the 
onions,  and  add  these,  with  the  sage- 
leaves  and  lemon  thyme,  both  of  which 
should  be  finely  minced,  to  the  stock. 
Simmer  gently  until  the  duclc  is  tender  ; 
strain,  skim,  and  thicken  the  gravy  with 
a little  butter  and  flour ; boil  it  up,  pour 
over  the  duck  and  serve.  AVhen  in  season,  . 
about  14  pint  of  young  green  peas,  boiled 
separately,  and  put  in  the  ragout,  very 
much  improve  this  dish.  V; 

Time. — HO  minutes  to  roast  the  duck ; 20 
minutes  to  stew  it.  j 

Seasonable /com  November  to  February; 
ducklings  from  April  to  August,  (, 
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Duck,  Wild,  Hashed. — iNaREDi- 

exts  /or  dls]i  sufficient  for  4 persons. — The 
remains  of  cold  roast  u'ild  diicli;  1 pint  of 
tjood  hrotcn  gravy,  2 tablespoonfuls  of  bread- 
crumbs, 1 glass  of  claret,  salt,  cayenne, 
and  mixed  spices  to  taste;  1 tablespoonful 
of  lemon  or  Seville  orange-juice.  Average 
Cost,  exclusive  of  the  duclc,  lOtZ. 

Cut  the  remains  of  the  duck  into  neat 
joints,  put  them  into  a stewpan,  with  all 

• the  above  ingredients ; let  them  get 
.•gradually  hot  by  the  side  of  the  fire , and  occa- 

• sionally  stir  the  contents  ; when  on  the 
point  of  boding,  serve,  and  garnftli  the 
dish  with  sippets  of  toasted  bread. 

Tiiie. — About  i hour. 

SEASOXABLE/roni  November  to  February. 


Duck,  V7ild,  Ragout  of.  — Ingee- 

DiEXTS  for  dish  sufficient  for  Q persons. — 2 
icild  duclcs,  4 shalots,  1 pint  of  stock  (see 
Stock),  1 glass  of  port  wine,  1 oz.  of  butter, 
a little  flour,  the  juice  of  J lemon,  cayenne 
and  salt  to  taste.  Average  Cost,  5s. 

•Ducks  that  have  been  dressed  and  left 
from  the  preceding  day  will  answer  for  this 
jjlish.  Cut  them  into  joints,  reserve  the 
•sg.s,  wings,  and  breasts  until  wanted ; put 
;be  trimmings  into  a stewpan  with  the 
‘halots  and  stoek.  and  let  them  simmer  for 
ibout  1-  hour,  and  strain  the  gravy.  Put 
die  butter  into  a stewpan ; when  melted, 
•Jredge  in  a little  flour,  and  pour  in  the 
rravy  mode  from  the  bones  ; give  it  one 
ioil,  and  strain  it  again;  add  the  wine, 
emon-juice,  and  eayenne ; lay  in  the 
licces  of  duck,  and  let  the  -whole  gi’adually 
varm  through,  but  do  not  allow  it  to  boil, 
■r  the  duck  will  be  hard.  The  gravy 
honld  not  be  too  thick,  and  should  bo  very 
■ighly  seasoned.  Tlie  squeeze  of  a Seville 
'range  is  a great  improvement  to  this 
ddi. 


Time. — About  J hour  to  make  the  gravy ; 
h'fir  for  the  duck  gradually  to  v:arm 
krmigh. 

S£A30X4ELE/rqm  November  to  February 


Duck,  Wild,  Roast  . — Ingredi- 
ents.— Wild  duck,  flour,  butter.  Average 
Cost,  4s.  to  5.s.  a brace. 

Carefully  pluck  and  draw  them ; cut  off 
the  heads  close  to  the  necks,  leaving 
sufficient  skin  to  turn  over,  and  do  not  cut 
off  the  feet;  some  twist  each  log  at  the 


knuckle,  and  rest  the  cla-u’s  on  each  side  of 
the  breast ; others  truss  them  as  shown  in 
our  illustration.  Roast  the  birds  before  a 
quick  fire,  and,  when  they  are  first  put 
dowm,  let  them  remain  for  5 minutes 
without  basting  (this  wiU  keep  the  gravy 
in) ; afterwards  baste  plentifully  with 
butter,  and  a few  minutes  before  serving, 
dredge  them  lightly  with  flour  ; baste  well, 
and  send  them  to  table  nicely  frothed,  and 
full  of  gravy.  If  overdone,  the  birds  will 
lose  their  flavour.  Serve  with  a good 
gravy  in  the  dish,  or  orange  gravy,  and 
send  to  table  with  them  a cut  lemon.  To 
take  off  the  fishy  taste  which  wild  fowl 
sometimes  have,  baste  them  for  a few 
minutes  with  hot  water  to  which  have 
been  added  an  onion  and  a little  salt ; 
thou  take  away  the  pan,  and  baste  with 
butter. 

Time. — IMien  liked  underdressed,  20  to 
25  minutes  : well  done,  25  to  35  minutes. 

Seasonable /ro?u  November  to  February. 

Duck,  Wild,  To  Carve  — As  game 

is  almost  universally  served  as  a dainty, 
and  not  as  a dish  to  stand  the  assaults  of 
an  altogether  fresh  appetite,  these  dishe.s 
are  not  usually  cut  up  entirely,  but  only 
those  parts  are  served  of  each  -which  a-i’o 
considered  the  best-flavoured  and  the 
primest.  Of  wild  fowl,  the  breast  alone  is 
considered  by  epicures  worth  eating,  ami 
1 -slice.s  are  cut  froiq  thi«,  in  ti'.e  directiou 
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DUTCH  SAUCE. 


indicated  by  the  lines,  from  A to  B ; if 
necessary,  the  lej  and  the  wing  can  be 
taken  off  by  passing  the  knife  from  C to  D, 


WILD  DUCK. 


and  by  generally  following  the  directions 
described  for  carving  boiled  fowl. 

Dumplings,  Sussex,  or  Hard. 

—Ingredients  for  6 dumplings.— 1 lb.  of 
flour,  ipiyit  of  water,  saltspoonful  of  salt. 
Average  Cost,  2d. 

Mix  the  flour  and  water  together  to  a 
smooth  paste,  previously  adding  a small 
quantity  of  salt.  Form  this  into  small 
round  dumplings ; drop  them  into  boiling 
water,  and  boil  from  i to  2 hour.  They 
may  be  served  with  roast  or  boiled 
meat ; in  the  latter  case  they  may  be 
cooked  with  the  meat,  but  should  be 
dropped  into  the  water  when  it  is  quite 
boiling. 

Time. — i to  J hour. 

Seasonable  at  any  time. 

Dutch  Flummery.— Ingredients 
for  quart  mould.  — li  oz.  of  isinglass  or 
gelatine,  the  rind  and  juice  of  1 lemon,  1 
pi'tt  of  loater,  4 eggs,  1 pint  of  sherry,  ma- 
deira,  or  raisin  wine;  sifted  sugar  to  taste. 
Average  Cost,  2s.  6d. 

Put  the  water,  isinglass,  and  lemon-rind 
into  a lined  saucepan,  and  simmer  gently 
until  the  isinglass  is  dissolved  ; strain  this 
into  a basin,  stir  in  the  eggs,  which  should  j 
be  well  beaten,  the  lemon-juice,  which  , 
should  be  strained,  and  the  wine ; sweeten  i 
to  taste  with  pounded  sugar,  mix  all  well  | 
together,  pour  it  into  a jug,  set  this  jug  in  , 
a saucepan  of  boiling  water  over  the  fire,  , 
and  keep  stirring  it  one  way  until  it  thick-  | 
ens ; but  tain  care  that  it  does  not  boil. 


Strain  it  into  a mould  that  has  been  oiled 
or  laid  in  water  for  a short  time,  and  put  it 
in  a cool  place  to  set.  A tablespoonful  of 
brandy,  stirred  in  just  before  it  is  poured 
into  the  mould,  improv.e3  the  flavour  of  this 
dish : it  is  better  if  it  is  made  the  day  be- 
fore it  is  required  for  table. 

Time. — ^ hour  to  simmer  the  isinglass; 
about  i hour  to  stir  the  mixture  over  the  fire. 

Seasonable  at  any  time. 


Dutch  Sauce.  (For  Fish.)  — In- 
gredients.— \ teaspoonful  of  flour,  2 oz.  of 
butter,  2 tablesjwonfuls  of  vinegar,  i table- 
spoonfuls of  water,  the  yolks  of  2 eggs,  the 
juice  of  A lemon;  salt  to  taste.  Average 
Cost,  6d. 

Put  all  the  ingredients,  except  the  lemon- 
juice,  into  a stewpan  ; set  it  over  the  fire, 
and  keep  continually  stirring.  When  it  is 
sufiBcieutly  thick,  take  it  off,  as  it  should 
not  boil.  If,  however,  it  happens  to  curdle, 
strain  the  sauce  through  a tammy,  add  the 
lemon-juice,  and  serve.  Taragon  vinegar 
may  be  used  instead  of  plain,  and  bj^  many 
is  considered  far  preferable. 


2i'ote. — This  sauce  may  be  poured  hot  over 
salad,  and  left  to  get  quite  cold,  when  it  should 
be  thick,  smooth,  and  somewhat  stiff.  Excellent 
salads  may  be  made  of  hard  eggs,  or  the  remains 
of  salt  fish  flaked  nicely  from  the  bone,  by  pour- 
ing over  a little  of  the  above  mixture  when  hot, 
and  allowing  it  to  cool. 


Dutch  Sauce,  Green,  or  Hol- 
landaise  Verte. — Ingredients. — 6 table- 
spoonfuls  of  Bechamel,  season  ing  to  taste  of 
salt  and  cayenne,  a little,  parsley-green  io 
colour,  the  juice  of  b a lemon.  Average  * 
Cost,  4(Z.  * 

Put  the  Bechamel  into  a saucepan  with  f 
the  seasoning,  and  bring  it  to  a boil.  Make 
a green  colouring  by  pounding  some  parsley 
in  a mortar,  and  squeezing  all  the  juice 
from  it.  Let  this  just  simmer,  when  add 
it  to  the  sauce.  A moment  before  serving, 
put  in  the  lemon-juice,  but  not  before  ; for 
otherwise  the  sauce  would  turn  yellow,  and 
its  appearance  be  thus  spoiled. 


*•  Eat  with  good  a'p'petite  nor  need 
Epicurean  sauce.”— Old  Ballad. 


ECLAIRS. 


CLAIRS.  — Ingre- 
dients.— 2 oz.  of 
butter,  1 dessert- 
spoonful of  ivhite 
sugar,  3 eggs,  i 
pint  of  water,  lb. 
of  flour,  vanilla 
flavouring.  Aver- 
age Cost,  Qd. 

Boil  the  butter 
and  water  to- 
gether, and  stir  in 
enough  flour  to  make  the  mixture  thick 
enough  to  leave  the  sides  of  the  sauce- 
pan, then  add  the  yolks  of  the  eggs  and 
beat  well.  "When  cold,  add  the  whites  of 
the  eggs  beaten  to  a stiff  froth,  with  the 
flavouring.  Bake  either  in  strips  or  round 
cakes  in  a moderate  oven.  "When  cold,  they 
may  be  glazed  with  chccolato  or  other 
icing,  and  a slit  may  be  mado  to  hold  some 
whipped  and  flavoured  cream. 

Time. — About  15  minutes  to  bake. 

Seasonable  a.t  a.ny  time. 

Eel  Broth.  — Ingeedie.vts  for  It 
pint  of  broth.  J lb.  of  eel,  a small  bunch 
of  sweet  herrbs,  including  parsley,  J onion, 


EEL  PIE. 


10  p>ep>percorns,  3 of  water,  2 cloves, 

salt  and  pepper  to  taste.  Average  Cost, 
6d. 

After  having  cleaned  and  skinned  the 
eel,  cut  it  into  small  pieces,  and  put  it 
into  a stewpan  with  the  other  ingredients  ; 
simmer  gently  until  the  liquid  is  reduced 
to  nearly  half,  carefully  removing  the 
scum  as  it  rises.  Strain  it  through  a hair 
sieve:  put  it  by  in  a cool  place,  and, 
when  wanted,  take  off  all  the  fat  on  the 
top ; warm  up  as  much  as  is  required, 
and  serve  with  sippets  of  toasted  bread. 
This  is  a very  nutritious  broth,  and  easy  of 
digestion. 

Time. — To  be  simmered  until  the  liquor 
is  reduced  to  half. 

Seasonable  from  June  to  'March. 

Eel  Pie  . — Ingredients  for  small 
pie. — 1 lb.  of  eels,  a little  chopped  parsley, 
1 shalot,  pepper  and  salt  to  taste,  the  juice 
of  i lemon,  a small  quantity  of  forcemeat, 
i pint  of  Bdchamel ; puff  paste.  Aveuage 
Cost,  Is.  Od. 

Skin  and  wash  the  eels,  cut  them  in 
pieces  2 inches  long,  and  line  the  bottom 
of  the  pie-dish  with  forcemeat.  Put  in  the 
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eels,  and  sprinkle  them  with  the  parsley, 
shalots,  nutmeg,  seasoning  and  lemon- 
iiuice,  and  cover  with  inrff-paste.  Bake  for 
1 hour,  or  rather  more  ; make  the  Bechamel 
hot,  and  pour  it  into  the  pie. 

Time. — Rather  more  than  1 hour. 

Seasomaele /ro»i  August  to  March, 
r 

Eel  Soup. — Inqeedients  for  soui^ 
for  10  persons. — 3 lbs.  of  eels,  1 onion,  2 oz. 
of  butter,  3 blades  of  mace,  1 bunch  of  sweet 
herb.s,  i oz.  of  pepx>ercorns,  salt  to  taste,  2 
fablesjwoiifuls  of  four,  i puif  of  cream,  2 
quarts  of  neater.  Average  Cost,  3s. 

Wash  the  eels,  cut  them  into  thin  slices, 
and  put  them  into  the  stewpan  with  the 
butter ; let  them  simmer  for  a few  minutes 
then  jiour  the  water  to  them,  and  add  the 
onion,  cut  in  thin  slices,  the  herbs,  mace 
and  seasoning.  Simmer  till  the  eels  are 
tender,  but  do  not  break  the  fish.  Take 
them  out  carefully,  mix  the  flour  smoothly 
to  a batter  with  the  cream,  bring  it  to  a 
boil,  pour  over  the  eels,  and  serve. 

Time. — 1 hour,  or  rather  more. 

Seasonable /rom  .June  to  March. 

Note. — This  soup  may  be  flavoured  diflerently 
by  omitting  the  cream,  and  adding  a little 
ketchup  or  Harvej’’s  sauce. 

Eels,  Boiled.  — Ingredients  for 
dish  sufficient  for  4 or  b ])ersons. — i small 
eels,  sufficient  u-ater  to  cover  them;  a large 
hunch  of  x>arsleij.  Average  Cost,  lOd. 
2>er  lb. 

Choose  small  eels  for  boiling  ; put  them 
into  a stewpan  with  the  parsley,  and  ju.st 
sufficient  water  to  cover  them  ; simmer 
till  tender.  Take  them  out,  pour  a little 
parsley  and  butter  over  them,  and  serve 
some  in  a tureen. 

Time.— 5 hour. 

Seasonable /roin  June  to  March. 

Eel,  Collared. — Ingredients.  — 1 
large  eel;  pepper  and  salt  to  taste;  2 blades 
of  mace,  2 cloves,  a little  allspice  very  finely 
pounded,  G leaves  of  sage,  and  a small  bunch 


of  herbs  minced  very  small.  Average 
Cost,  lOd.  per  lb. 

Bone  the  cel  and  skin  it ; split  it,  and 
sprinkle  it  over  with  the  ingredients, 
taking  care  that  the  spices  arc  very  finely 
pounded,  and  the  herbs  chopped  very 
small.  Roll  it  up  and  bind  with  a broad 


COLLARED  EEL. 


piece  of  tape,  and  boil  it  in  water,  mixed 
with  a little  salt  and  vinegar,  till  tender. 
It  may  either  be  served  whole  or  cut  in 
slices  ; and  when  cold,  the  eel  should  be 
kept  in  the  liquor  it  was  boiled  in,  but  with 
a little  more  vinegar  put  to  it. 

Time.— 2 hours. 

Seasonable  from  August  to  March. 

Eels,  Fried. — Ingredients /or  dish 
sufficient  for  2 or  3 piersons. — 1 lb.  of  eels,  1 
egg,  a few  bread-cnnnbs,  hot  lard.  Average 
Cost,  R-. 

Wash  the  eels,  cut  them  into  pieces  3 
inches  long,  trim  and  wipe  them  very  dry  ; 
dredge  with  flour,  rub  them  over  with  egg. 


ERIED  EELS. 


aud  cover  with  bread-crumbs ; fi'y  a nice 
brown  in  hot  lard.  If  the  eels  are  small, 
curl  them  round,  instead  of  cutting  them 
up.  Garnish  with  fried  parsley. 

Time. — 20  minutes,  or  rather  less. 

Seasonable /roiH  June  to  March. 

Eels  en  Matelote.— Ingredients 
for  dish  for  6 persons. — 2 lbs.  of  eels,  5 or  G 
young  onions,  a fevt  mushrooms,  wlwn 
obtainable;  salt,  pepper  and  nuhneg  to 
taste ; 1 laurel  leaf,  J pint  of  port  wine,  i 
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EELS,  STEWED. 

of  medium  stock,  butter  and  flour  to 
thicken.  Avekage  Cost,  3s. 

Eiib  the  stewpan  with  butter,  dredge  in 
a little  flour,  add  the  onions  cut  very  small, 
slightly  bro\\Ti  them,  and  j)ut  in  all  tho 
other  ingredients.  AVash  and  cut  up  the 
cels  into  pieces  3 inches  long  ; put  them  in 
the  stewpan  and  simmer  for  i hour.  Make 
round  the  dish  a border  of  croutons ; 
arrange  the  eels  in  a pyramid  in  the 
centre,  and  pour  over  the  sauce.  Serve 
very  hot. 

Tiite. — J hour. 

Seasonable //'oni  August  to  2Iarch. 
Eels,  Stewed.— Ingredients  fur 

dish  suflicient  for  G persons. — 2 lbs.  of  eels, 
1 pint  of  rich  strong  stock,  1 onion,  3 cloves, 
a -piece  of  lemon-peel,  1 glass  of  port  or 
Madeira,  3 tahlespoonfuls  of  cream ; thick- 
ening of  flour  ; cayenne  and  lemon-juice  to 
taste.  Average  Cost,  3s. 

Wash  and  skin  the  eels,  and  cut  them 
into  pieces  about  3 inches  long ; pepper 
and  salt  them,  and  lay  them  in  a stew- 
pan  ; pour  over  the  stock,  add  the  onion 
stuck  'with  cloves,  the  lemon-peel  and  the 
wine.  Stew  gently  for  J hour,  or  rather 
more,  and  lift  them  carefully  on  a dish, 
which  keep  hot.  Strain  the  gravy,  stir  in 
the  cream  and  sufficient  flour  to  thicken ; 
mix  all  together,  boil  for  2 minutes,  and  add 
the  cayenne  and  lemon-juice  ; pour  over 
the  eels  and  serve. 

TniE. — 2 hour. 

Seasonable /rom  June  to  2Iarch. 

Eels,  Stewed. — Ingredients  for 

''ishfor  GptrsoTis. — 2 Us.  of  middling-sized 
eels,  1 pint  of  medium  stock,  i pint  of  port 
v:ine ; tall,  cayenne  and  mace  to  taste;  1 
teaspoonful  of  anchovy  sauce,  the  juice  of 
■i  a lemon.  Average  Cost,  2s.  GfZ. 

Skin,  wash  and  clean  tho  eels  thorough- 
ly ; cut  them  into  pieces  3 inches  long, 
and  put  them  into  strong  salt-and-water 
for  1 hour ; dry  them  well  with  a cloth, 
and  fry  them  brown.  Pat  the  stock  on. 


with  the  heads  and  tails  of  tho  eels,  and 
simmer  for  i hour ; strain  it,  and  add  all 
tlie  other  ingredients.  Put  in  the  eels,  and 
stew  gently  for  ^ hour,  when  serve. 

Time.' — 2 hours. 

Seasonable /roju  June  to  March. 

Eels  a la  Tartare Ingredients 

for  dish  for  6 2^ersons. — 2 lbs.  of  eels,  1 
carrot,  1 onion,  a little  flour,  1 glass  of 
sherry ; salt,  pepper  and  nutmeg  to  taste ; 
bread-crumbs,  1 egg,  2 tablespoonfuls  of 
vinegar.  Average  Cost,  exclusive  of  the 
sauce,  2s.  3d. 

Kub  the  butter  on  tlie  bottom  of  tlie 
stewpan ; cut  up  the  carrot  and  onion,  and 
stir  them  over  the  fire  for  5 minutes  ; 
dredge  in  a-  little  flour,  add  the  wine  and 
seasoning,  and  boil  for  J an  hour.  Skin  and 
wash  the  eels,  cut  them  into  pieces,  put 
them  to  the  other  ingredients,  and  simmer 
till  tender.  AYhen  they  are  done,  take 
them  out,  let  them  get  cold,  cover  them 
with  egg  and  bread-crumbs,  and  fry  them 
a nice  brown.  Put  them  on  a dish,  pour 
sauce  piquante  over,  and  serve  them  hot. 

Time. — 1^  hour. 

Seasonable /roni  August  to  2Jarch. 

Eggs.-  — There  is  only  one  opinion  as 
to  the  nutritive  properties  of  eggs,  although 
the  qualities  of  those  belonging  to  different 
birds  vary  somewhat.  Those  of  the  com- 
mon hen  are  most  esteemed  as  delicate 
food,  particularly  when  “new-laid.”  Tho 
quality  of  eggs  depends  much  upon  the 
food  given  to  the  hen.  Eggs  in  general 
arc  considered  most  easily  digestible  when 
little  subjected  to  the  art  of  cookery.  Tho 
lightest  way  of  dressing  them  is  by  poach- 
ing, which  is  effected  by  putting  them  for 
a minute  or  two  into  brisk  boiling  water  : 
this  coagulates  the  external  white,  without 
doing  the  inner  part  too  much.  Eggs  are 
much  better  when  now-laid  than  a day  or 
two  afterwards.  Tho  usual  time  allotted 
for  boiling  hens’  eggs  in  tho  shell  is  3 to  3} 
minutes : less  time  than  that  in  boiling 
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water  will  not  be  sufficient  to  solidify  the 
white,  and  more  will  make  the  yolk  hard 
and  less  digestible ; it  is  very  difficult  to 
ijuess  accurately  as  to  the  time.  Great 
c.aro  should  bo  employed  in  putting  them 
into  tlie  water,  to  prevent  cracking  the 
shell,  which  inevitably  causes  a portion  of 


the  white  to  exude,  and  lets  water  into  the 
egg.  For  the  purpose  of  placing  eggs  in 
water,  alway.s  choose  a large  spoon  in 
preference  to  a small  one.  Eggs  are  often 
beaten  up  raw  in  nutritive  beverages. 

The  eggs  of  the  turkey  are  almost  as 
mild  as  those  of  the  hen ; the  egg  of  the 
goose  is  large,  but  well  tasted.  Ducks’  eggs 
have  a rich  flavour  ; the  albumen  is  slightly 
transparent,  or  bluish,  when  set,  or  coagu- 
lated by  boiling,  which  requires  less  time 
than  hens’  eggs.  Guinea-fowl  eggs  are 
smaller  and  more  delicate  than  those  of  the 
hen.  Eggs  of  wild  fowl  are  generally 
coloured,  often  spotted ; and  the  taste 
generally  partakes  somewhat  of  the  bird 
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they  belong  to.  Those  of  land  birds  that 
are  eaten,  as  the  plover,  almost  invariably 
boiled  a long  time  and  eaten  cold,  lapwing, 
ruff,  &c.,  are  in  general  much  esteemed; 
but  those  of  sea-fowl  have,  more  or  loss,  a 
strong  fishy  taste.  The  eggs  of  the  turtle 
are  vcr3'  numerous : they  consist  of  yolk 
only,  without  shell,  and  are  delicious. 

When  fresh  eggs  are  dropped  into  a 


vessel  full  of  boiling  water,  they  crack, 
because  the  eggs  being  well  filled,  the 
shells  give  way  to  the  efforts  of  the  in- 
terior fluids,  dilated  by  heat.  If  the 
volume  of  hot  water  be  small,  the  shells 
do  not  crack,  because  its  temperature  is 
reduced  by  the  eggs  before  the  interior 
dilatation  can  take  place.  Stale  eggs, 
again,  do  not  crack,  because  the  air  inside 
is  easily  compressed. 

Egg  Balls  (for  Soups  and  made 
Dishes).— Ingredients. — 8 eggs,  a little 
flour;  seasoning  of  salt  to  taste. 

Boil  6 eggs  for  20  minutes,  strip  off  the 
shells,  take  the  yolks  and  pound  them  in  a 
mortar.  Beat  the  yolks  of  the  2 uncooked 
eggs  ; add  them,  with  a little  flour  and 
salt,  to  those  pounded ; mix  all  well  to- 
gether, and  roll  into  balls.  Boil  them 
before  they  are  put  into  the  soup  or  other 
dish  they  may  be  intended  for. 

Egg  Sauce  (for  Salt  Fisli).— Ingre- 
dients for  sauce  for  4 lbs.  of  fish. — 4 eggs, 
J pint  of  melted  butter,  when  liked,  a very 
little  lemon-juice.  Average  Cost,  6d. 

Boil  the  eggs  until  quite  hard,  which 
will  be  in  about  20  minutes,  and  put  them 
into  cold  water  for  i hour.  Strip  off  the 
shells,  chop  the  eggs  into  small  pieces,  not, 
however,  too  fine.  Make  the  melted  butter 
very  smooth,  and  when  boiling,  stir  in  the 
eggs,  and  serve  very  hot.  Lemon-juice 
may  be  added  at  pleasure. 

Time. — 20  minutes  to  boil  the  eggs. 

iVoIe.— When  a thicker  sauce  is  required,  use 
one  or  two  more  oggs  to  the  same  quantity  of 
melted  butter. 

Egg  Soup. — Ingredients  for  soup 
for  8 persons. — A tablespoonful  of  flour,  4 
eggs,  2 small  blades  of  finely-pounded  mace, 
2 quarts  of  stock.  Average  Cost,  Is.  8d. 

Beat  up  the  flour  smoothly  in  a teaspoon- 
ful of  cold  stock,  and  put  in  the  eggs ; 
throw  them  into  boiling  stock,  stirring  all 
the  time.  Simmer  for  i of  an  hour.  Season 
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anil  serve  with  a French  roll  in  the  tureen, 
or  fried  sippets  of  bread. 

Time. — i an  hour. 

Seasonable  all  the  year. 

Egg  Wine. — Ingredients  for  glass 
1 person. — 1 egg,  1 tablespoouful  and  J 
gla.^  of  cold  icater,  1 glass  of  sherry,  sugar 
and  grated  nutmeg  to  taste. 

Beat  tlie  egg,  mising  with  it  a table- 
spoonful of  cold  water;  make  the  wine-and- 
water  hot,  but  not  boiling ; pour  it  on  the 
egg.  stirring  all  the  time.  Add  sufficient 
' lump  sugar  to  sweeten  the  mixtm’e,  and  a 
little  grated  nutmeg ; put  all  into  a very 
clean  saucepan,  set  it  on  a gentle  fire,  and 
stir  the  contents  one  way  until  they 
•thicken,  but  do  not  allow  ^them  to  boil. 

■■  Serve  in  a glass  with  sippets  of  toasted 
'bread  or  plain  crisp  biscuits.  When  the 
• egg  is  not  warmed,  the  mixture  will  be 
; found  easier  of  digestion,  but  it  is  not  so 
; pleasant  a drink. 

Eggs,  Alpine  — Ingredients  for 
dish  for  3 or  4 persons. — 4 eggs,  6 oz.  of 
■cheese,  2 oz.  of  butter,  a little  chopped  pars- 
- pepper  and  salt.  Average  Cost,  lOiZ. 

Butter  a baking-tin  thoroughly,  and  line 
. it  with  the  greater  part  of  the  cheese  cut 
. in  slices  ; break  over  this  the  eggs  without 
•breaking  the  yolks,  and  season  with  pepper 
'.and  salt.  Grate  the  remainder  of  the 
cheese  and  put  with  it  the  chopped  parsley  ; 
Jay  this  over  the  top,  and  upon  it  put 
'small  pieces  of  butter.  Bake  in  a quick 
oven  for  10  minutes. 

Time. — To  balce,  10  minutes. 

Seasonable  at  any  time. 

Eggs,  To  Boil  (for  Breakfast,  Salads, 
lie.).  — Eggs  for  boiling  cannot  be  too 
frresh,  or  boiled  too  soon  after  they  are 
laid;  but  rather  a longer  time  should  be 
illowed  for  boiling  a new  laid  egg  than 
’or  one  that  is  three  or  four  days  old. 
Have  ready  a saucepan  of  boiling  water; 
?ut  the  eggs  into  it  gently  with  a spoon, 


letting  the  spoon  touch  the  bottom  of  the 
saucepan  before  it  is  withdrawn,  that  the 
egg  may  not  fall,  and  consequently  crack. 
For  those  who  like  eggs  lightly  boiled,  3 
minutes  will  be  found  sufficient;  3i  to  4 
minutes  ■will  be  ample  time  to  set  the 
white  nicely;  and  if  liked  hard,  6 to  7 
minutes  will  not  be  found  too  long.  Should 
the  eggs  be  unusTially  large,  as  those  of 
black  Spanish  fowls  sometimes  are.  allow 
an  extra  h minute  for  them.  Eggs  for 
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salads  should  be  boiled  from  10  minutes 
to  5 hour,  and  should  be  placed  in  a basin 
of  cold  water  for  a few  minutes  ; they 
should  then  be  rolled  on  the  table  with 
the  hand,  and  the  shell  will  peel  off 
easily. 

Time. — To  boil  eggs  lightly,  for  invalids 
or  children,  3 minutes ; to  boil  eggs  to  suit 
the  generality  of  taste,  3£-  to  4 minutes;  to 
boil  eggs  hard,  6 to  7 minutes;  for  salads 
10  to  15  minutes. 

Eggs,  Buttered. — Ingredients  for 
sufficient  for  4 persons. — 4 new-laid  eggs, 
2 oz.  of  butter,  4 slices  of  hot  buttered  toast. 
Average  Cost,  8d. 

Procure  the  eggs  new-laid  if  possible  ; 
break  them  into  a basin,  and  beat  them 
well ; put  the  butter  into  another  basin, 
which  place  in  boiling  water,  and  stir  till 
the  butter  is  melted.  Pour  that  and  the 
eggs  into  a lined  saucepan  ; hold  it  over  a 
gentle  fire,  and,  as  the  mixture  begins  to 
warm,  pour  it  two  or  three  times  into  the 
basin,  and  back  again,  that  the  two  ijigfC; 

It 
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clients  may  bo  well  incorporated.  Keep 
stirring  tho  eggs  and  butter  one  way  until 
they  are  hot,  withov.t  boiling,  and  serve  on 
hot  buttered  toast.  If  the  mixture  is 
allowed  to  boil,  it  will  curdle,  and  so  bo 
entirely  spoiled. 

Time. — About  5 minutes  to  make  the  eggs 
hot. 

Seasonable  at  any  time. 

Eggs,  Constituent  Parts  of.— 

Eggs  are  an  almost  invaluable  article  of 
diet,  and  we  have  no  other  food  that  can  take 
tlieir  place  in  invalid  cookery.  Extremely 
nutritive,  they  contain  as  great  flesh-form- 
ing and  heat-giving  properties  as  an  equal 
weight  of  butcher’s  meat,  and,  either  raw 
or  lightly  boiled,  are  far  more  easy  of 
digestion  than  meat.  It  is  calculated  that 
18  eggs  contain  enough  nutrient  properties 
to  sustain  a working  man  during, a day. 

The  most  costly  and  the  most  esteemed 
as  a delicacy  are  plovers’  eggs,  which  are 
usually  eaten  hard  boiled  and  cold,  but  the 
most  used  are  hens’  eggs.  Enormous 
quantities  of  them  are  imported  into  Great 
Britain  from  all  parts,  and  an  instance  of 
this  may  be  found  in  a recent  quotation  of 
no  less  than  17i  millions  arriving  within 
three  months. 

Constituents  op  1 lb.  Weight  op 


Eggs. 

OZ, 

grs. 

Water  

11 

206 

Albumenoids  

2 

105 

Fat 

1 

332 

Mineral  Matters 

0 

231 

16 

0 

Eggs,  Curried.— 

-Ingredients 

for 

dUhfor  4 imrsons.—Q  eggs,  2 teaspoonfuls 
of  curry-powder,  IJ  pint  of  good  gravy, 
thickening  of  flour  and  btiUer.  Average 
Cost,  Is.  3cl. 

Mix  the  curry-powder  to  a paste  with  a 
little  of  the  gravy,  and  rub  it  with  a spoon, 
adding  the  gravy  until  it  is  completely 
amalgamated.  Simmer  it  till  it  is  reduced 
to  a little  more  than  i a pint,  then  thicken 


with  flour  and  butter.  Boil  the  eggs  hard 
and  cut  them  in  quarters,  and  warm  for  5 
minutes  in  the  curry.  Serve  very  hot  with 
boiled  rice. 

Time. — 4 hours  to  simmer  slowly: 

Seasonable  at  any  time. 

To  Choose. — In  choosing 
eggs,  apply  the  tongue  to  tho  large  end 
of  the  egg,  and,  if  it  feels  warm,  it  is 
new,  and  may  be  relied  on  as  a fresh  egg. 
Another  mode  of  ascertaining  their  fresh- 
ness is  to  hold  them  before  a lighted 
candle  or  to  the  light,  and  if  the  egg  looks 
clear,  it  will  be  tolerably  good  ; if  thick,  it 
is  stale ; and  if  there  is  a black  spot 
attached  to  the  shell,  it  is  worthless.  No 
egg  should  be  used  for  culinary  purposes 
with  the  slightest  taint  in  it,  as  it  will 
render  perfectly  useless  those  with  which 
it  has  been  mixed.  Eggs  that  are  pur- 
chased, and  that  cannot  be  relied  on, 
should  always  be  broken  in  a cup,  and  then 
put  into  a basin : by  this  means  stale  or 
bad  eggs  may  be  easily  rejected,  without 
wasting  the  others. 

Eggs,  Ducks’.  — Ducks’  eggs  are 
usually  so  strongly  flavoured  that,  plainly 
boiled,  they  are  not  good  for  eating  ; they 
answer,  however,  very  well  for  various 
culinary  preparations  where  eggs  are  re- 
quired ; such  as  custards,  &c.  &c.  Being 
so  large  and  highly-flavoured,  1 duck’s  egg 
will  go  as  far  as  two  small  hens’  eggs, 
besides  making  whatever  they  are  mixed 
with  exceedingly  rich.  They  also  are 
admirable  when  used  in  puddings. 

Eggs,  Fried.* — Ingredients  for 
small  dish. — 4 eggs,  3 oz.  of  lard,  butter  or 
clarified  dripping.  Average  Cost,  7d. 

Place  a delicately-clean  frying-pan  over 
a gentle  fire ; put  in  the  fat,  and  allow 
it  to  come  to  the  boiling-point.  Break  the 
eggs  into  cups,  slip  them  into  the  boiling 
fat,  and  let  them  remain  until  the  whites 
are  delicately  set ; and,  whilst  they  are 
frying,  ladle  a little  of  the  fat  over  them. 
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Take  them  up  with  a slice,  drain  them 
for  a minute  from  their  greasy  moisture, 
trim  them  neatly,  and  servo  on  slices  of 
fried  bacon  or  ham ; or  the  eggs  may  be 
placed  in  the  middle  of  the  dish,  with  the 
bacon  put  round  as  a garnish. 

Time. — 2 to  3 minutes. 

Seasonable  at  any  time. 

Eggs  a la  Maitre  d’Hotel. — 

Ingredients /or  dish  for  4 persons. — J lb. 
of  fresh  butter,  1 tablespoonftl  of  flour, 
pint  of  milk,  pepper  and  salt  to  taste,  1 
tablespoonful  of  minced  parsley,  the  juice  of 
i a lemon,  6 eggs.  Average  Cost.  Is. 

Put  the  flour  and  half  the  butter  into  a 
stewpan  : stir  them  over  the  fire  until  the 
mixture  thickens  ; pour  in  the  milk,  which 
should  be  boiling ; add  a seasoning  of 
pepper  and  salt,  and  simmer  the  whole  for 
5 minutes.  Put  the  remainder  of  the 
butter  into  the  sauce,  and  add  the  minced 
parsley  ; then  boil  the  eggs  hard,  strip  off 
the  shell,  cut  the  eggs  into  quarters,  and 
put  them  on  a dish.  Bring  the  sauce  to 
the  boiling-point,  addthelemon-juiee,  pour 
over  the  eggs  and  serve. 

Time. — o minutes  to  boil  the  sauce;  the 
eggs,  10  to  15  minutes. 

Seasonable  at  any  time. 

Eggs,  to  Pickle  . — Ingredients. — 
16  eggs,  1 quart  of  vinegar,  J oz.  of  black 
pepper,  i oz.  of  Jamaica  pepper,  ^ oz.  of 
ginger.  Average  Cost,  Is.  lOd. 

Boil  the  eggs  for  12  minutes,  then  dip 
them  into  cold  water,  and  take  off  the 
shells.  Put  the  vinegar,  ivith  the  pepper 
and  ginger  into  a stewpan,  and  let  it 
simmer  for  10  minutes.  Now  place  the 
eggs  in  a jar,  pour  over  them  the  vinegar, 
&c.,  boiling  hot,  and,  when  cold,  tie  them 
dovm  with  bladder  to  exclude  the  air. 
This  pickle  will  be  ready  for  use  in  a month. 

Sea.sonaele.  — This  should  be  made 
about  Easter,  as  at  this  time  eggs  are 
plentiful  and  cheap.  A store  of  pickled  eggs 
vAlt  he  fmnd  very  useful. 


Eggs  au  Plat,  or  au  Miroir 

(served  on  the  Dish  in  which  they  are 
Cooked). — Ingredients /or  dish  for  2 or  3 
persons. — 4 eggs,  1 oz.  of  butter,  pepper  and 
salt  to  taste.  Average  Cost,  5d. 

Butter  a dish  rather  thickly  with  good 
fresh  butter ; melt  it,  break  the  eggs  into 
it  the  same  as  for  poaching,  sprinkle  them 
with  white  pepper  and  fine  salt,  and  put 
the  remainder  of  the  butter,  cut  into 
very  small  pieces,  on  the  top  of  them. 
Put  the  dish  on  a hot  plate,  or  in  the 
oven,  or  before  the  fire,  and  let  it  remain 
until  the  whites  become  set,  but  not  hard, 
when  serve  immediately,  placing  the  dish 
they  were  cooked  in  on  another.  To 
hasten  the  cooking  of  the  eggs,  a sala- 
mander may  be  held  over  them  for  a 
minute ; but  great  care  must  be  taken  that 
they  are  not  too  much  done.  This  is  an 
exceedingly  nice  dish,  and  one  very  easily 
prepared  for  breakfast. 

Time. — 3 minutes. 

Seasonable  at  any  time. 

Eggs,  Plovers’.— Plovers’  eggs  are 
sometimes  served  boiled  hard  and  Cold ; 
they  may  also  be  shelled,  and  served  the 
same  as  eggs  a la  tripe,  with  a good 
Bechamel  sauce  or  brown  gravy  poured 
over  them.  Their  principal  use,  however, 
is  for  salads  and  other  savoury  cold  dishes, 
the  beautiful  colour  of  the  white  being 
generally  so  much  admired. 

Eggs,  Poaclied. — Ingredients. — 
Eggs,  water.  To  every  pint  of  water  alloio 
1 tablespoonful  of  vinegar.  Average  Cost, 
IcZ.  to  2d.  each. 

Eggs  for  poaching  should  be  perfectly 
fresh,  but  not  quite  now-laid;  those  that 
are  about  36  hours  old  are  the  best  for  tho 
purpose.  If  quite  new-laid,  the  white  is  so 
milky  it  is  almost  impossible  to  set  it ; 
and  on  the  other  hand,  if  the  egg  be  at  all 
stale,  it  is  equally  difficult  to  poach  it 
nicely.  Strain  some  boiling  water  into  a 
deep  clean  frying-pan,  break  tho  egg  into 
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a cup  without  damaging  the  yolk,  and, 
when  the  water  boils,  remove  the  pan  to 
the  side  of  the  fire,  and  gently  slip  the 
egg  into  it.  Place  the  pan  over  a gentle 
fire,  and  keep  the  water  simmering  until 
the  white  looks  nicely  set,  when  tlio  egg 
is  ready.  Take  it  up  gently  with  a slice, 
cut  away  the  ragged  edges  of  the  white, 
and  serve  either  on  toasted  bread  or  on 
slices  of  ham  or  bacon,  or  on  spinach,  &c. 
A poached  egg  should  not  be  overdone, 
as  its  appearance  and  taste  will  be  quite 
spoiled  if  the  yolk  be  allowed  to  harden. 
When  the  egg  is  slipped  into  the  water, 
the  white  should  be  gathered  together. 


to  keep  it  a little  in  form,  or  the  cup 
should  be  turned  over  it  for  minute.  To 
poach  an  egg  to  perfection  is  rather  a 
difficult  operation  ; so,  for  inexperienced 
cooks,  a tin  egg-poacher  maybe  purchased, 
which  greatly  facilitates  this  manner  of 
dressing  eggs.  Our  illustration  clearly 
shows  what  it  is  : it  consists  of  a tin  plate 
with  a handle,  with  a space  for  three  per- 
forated cups.  An  egg  should  be  broken 
into  each  cup,  and  the  machine  then  placed 
in  a stewpan  of  boiling  water,  which  has 
been  previously  strained.  When  the  whites 
of  the  eggs  appear  set.  they  are  done,  and 
should  then  be  carefully  slipped  on  to  the 
toast  or  spinach,  or  with  whatever  they 
are  served.  In  poaching  eggs  in  a frying- 
pan,  never  do  more  than  four  at  a time  ; 
and,  when  a little  vinegar  is  liked  mixed 
witli  the  water  in  which  the  eggs  are  done, 
use  the  above  proportion. 

Time. — 24  to  3i  minutes,  according  to  the 
fize  of  the  eggs. 


Seasonable  af  ang  lime,  hut  lesn ptenti- 
fid  ill  winter. 

Eggs,  Poached,  with  Cream. 

— Ingredients  for  dish  for  2 or  .3  persons. 

■ — 1 piint  of  water,  1 teaspoonfid  of  salt.  4 
leaspoonfnls  of  vinegar,  i fresh  eggs,  4 gill 
of  cream,  salt,  pepper,  1 oz.  of  butter. 
Average  Cost,  V)d. 

Put  the  water,  vinegar  and  salt  into  a 
frying-pan,  and  break  each  egg  int>  a 
separate  cup;  bring  the  water,  &c., to  boil, 
and  slip  the  eggs  gently  into  it  without 
breaking  the  yolks.  Simmer  them  from  3 
to  4 minutes,  but  not  longer,  and  with  a 
slice  lift  them  out  on  to  a hot  dish,  and 
trim  the  edges.  Empty  the  pan  of  its 
contents,  put  iu  the  cream,  add  a season- 
ing to  taste  of  pepper  and  salt,  bring  the 
whole  to  the  boiling-point ; then  add  the 
butter,  broken  into  small  pieces  ; toss  the 
pan  round  and  round  till  the  butter  is 
melted,  pour  it  over  the  eggs,  and  serve. 
To  insure  the  eggs  not  being  spoiled  wliilst 
the  cream,  &c.,  is  preparing,  it  is  a good 
plan  to  warm  the  cream  with  the  butter, 
&c.,  before  the  eggs  are  poached,  so  that  it 
may  be  poured  over  them  immediately 
after  they  are  dished. 

Time.— 3 to  4 minutes  to  poach  the  eggs, 

5 minutes  to  warm  the  cream. 

Seasonable  at  any  time. 

Eggs,  Savoury. — Ingredients /or 
dish  for  4 persons. — 4 eggs,  i oz.  of  butter, 
anchovy  sauce  or  paste,  cayenne,  8 croutons, 
Montpelier  butter,  aspic  jelly.  Average 
Cost,  1.s. 

Boil  the  eggs  for  10  minutes  and  put 
them  into  cold  water ; when  cold  shell  them 
and  cut  them  in  half,  cut  off  a small  piece 
at  each  end,  so  that  they  will  stand,  and 
take  out  the  yolks.  Spread  the  crofttons  p 
with  Montpelier  butter  (plain  butter  and  It 
rounds  of  toast  may  be  sub.stituted).  and  I 
stand  on  each  half  an  egg.  Pound  the  i 
yolks  with  the  anchovy,  adding  enough  to  t 
flavour  the  egg,  the  cayenne  to  taste,  and  1 
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the  butter,  and  fill  the  whites  with  the  mix- 
ture. Arrange  the  croutons  witli  the  eggs 
iu  a ring  on  a.  plate  or  dish,  and  garnish 
with  a little  aspic  jelly,  if  at  hand,  roughed 
with  a fork,  and  watercress  or  parsley. 

SEiSOXABLE  at  any  time. 

Scotcll. — Ingredients  for 

dish  for  i persons. — 6 eggs,  6 tahlespoonfuls 
if  forcemeat,  made  with  anchovies  or  ham 
for  jlavoiiring,  hot  lard,  ^ pint  of  goodbrown 
gravy.  Average  Cost,  Is.  2cZ. 

Boil  the  eggs  for  10  minutes,  strip  them 
from  the  shells,  and  cover  them  with  force- 
meat. Fry  a nice  brown  in  boiling  lard, 
drain  them  before  the  fire  from  their  greasy 
moisture,  dish  them,  and  pour  round  from 
5 to  i-  a pint  of  good  br^u  gravy.  To  en- 
liance  the  appearance  of  the  eggs,  they 
may  be  roUed  in  beaten  egg  ami  sprinkled 
with  bread-crumbs  : but  this  is  scarcely 
necessary  if  they  are  carefully  fried.  The 
flavour  of  the  ham  or  the  anchovy  in  the 
forcemeat  must  preponderate,  as  it  should 
be  very  reUshing. 

Time. — 10  minutes  to  boil  the  eggs,  o to  7 
minutes  to  fry  them. 

Seasonable  at  any  time. 

Eggs,  Scrambled  . — Ingredients 
for  dish  fori  persons. — &eggs,  loz.  ofbutter, 
pepper,  salt,  4 slices  of  buttered  toast. 
Average  Cost,  9cZ. 

Put  the  butter  in  a saucepan,  and  break 
into  it  the  eggs,  and  season  well  with 
pepper  and  salt.  Beat  the  mixture  while 
cooking  with  a fork,  but  do  not  thoroughly 
amalgamate  the  yolks  and  whites.  After 
about  2 minutes,  remove  the  pan  to  the  side 
of  the  fire  to  finish  cooking.  The  eggs 
should  be  set.  Have  ready  some  slices  of 
Urast  hot  and  buttered,  spread  on  them  the 
egg  and  serve  immediately. 

Time. — .3  minutes. 

Seasonable  at  any  time. 

‘ Eggs,  Snow,  or  CEufs  k la 

Neige  (a.  cheap  and  pretty  Supper  Dish). — 
1.vg'’ed:ents  for  medium-shed  dish. — 4 


eggs,  ju'/ii  of  milk, pounded  sugar  to  taste, 
favouring  of  vanilla,  lemon-rind,  or  orange- 
fower  water.  Average  Cost,  7d. 

' Put  the  milk  into  a saucepan  with  suffi- 
cient sugar  to  sweeten  it  nicely,  and  the 
rind  of  i lemon.  Let  this  steep  by  the  side 
of  the  fire  for  J hour,  when  take  out  the 
peel ; separate  the  whites  from  the  yolks 
of  the  eggs,  and  whisk  the  former  to  a 
perfoctly  stiff  froth,  or  until  there  is  no 
liquid  remaining;  bring  the  milk  to  the 
boiling-point,  drop  in  the  snow  a table- 
spoonful  at  a time,  and  keep  turning  the 
eggs  until  sufficiently  cooked.  Then  place 
them  on  a glass  dish,  beat  up  the  yolks  of 
the  eggs,  stir  to  them  the  milk,  add  a little 
more  sugar,  and  strain  this  mixture  into  a 
jug  ; place  the  jug  in  a saucepan  of  boiling 
water,  and  stir  it  one  way  until  the  mix- 
ture thickens,  but  do  not  allow  it  to  boil, 
or  it  will  curdle.  Pour  this  custard  over 
the  eggs,  when  they  should  rise  to  the 
surface.  They  make  an  exceedingly  pretty 
addition  to  a supper,  and  should  be  put  in 
a cold  place  after  being  made.  When  they 
are  flavoured  with  vanilla  or  orange- 
flowered  water,  it  is  not  necessary  to  steep 
the  milk.  A few  drops  of  the  essence  of 
either  may  be  poured  into  the  milk  just 
before  the  whites  are  poached.  In  mak- 
ing the  custard  a little  more  flavouring 
and  sugar  should  always  be  added. 

Time. — About  2 minutes  to  poach  the 
whites ; 8 minutes  to  stir  the  custard. 

Seasonable  at  any  time. 

Eggs,  to  keep  Fresh  for  several 

weeks. — Have  ready  a large  saucepan, 
capable  of  holding  3 or  4 quarts,  full  of 
boiling  water.  Put  the  eggs  into  a cab- 
bage-net, say  20  at  a time,  and  hold  them 
in  the  water  (which  mu.st  be  kept  boiling) 
for  20  seconds.  Proceed  in  this  manner  till 
you  have  done  as  many  eggs  as  you  wish 
to  preserve,  then  pack  them  away  in  saw- 
dust. We  have  tried  this  method  of  pre- 
serving eggs,  and  can  vouch  for  its  ox- 
ccllcnco.  They  will  be  found,  at  the  cud 
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of  2 or  3 months,  quite  good  enougli  for 
culinary  purposes,  and  although  the  white 
may  be  a little  tougher  than  that  of  a 
new-laid  egg,  the  yolk  will  be  nearly  the 
same.  Many  persons  keep  eggs  for  a long 
time  by  smearing  the  shells  with  butter  or 
sweet  oil : they  should  then  be  packed  in 
plenty  of  bran  or  sawdirst,  and  the  eggs 
not  allowed  to  touch  each  other.  Eggs  for 
storing  should  be  collected  in  fine  weather, 
and  should  not  be  more  than  24  hours  old 
when  they  are  iDacked  away,  or  their 
flavour,  when  used,  cannot  be  relied  on. 
Another  simple  way  of  preserving  eggs  is 
to  immerse  them  in  lime-water  soon  after 
they  have  been  laid,  and  then  to  put  the 
vessel  containing  the  lime-water  in  a 
cellar  or  cool  outhouse. 

Seasonable. — The  best,  time  for  pre- 
serving eggs  is  from  April  to  Beptemher. 

Eggs  a la  Tripe. — Ingredients 
for  dish  for  6 persons. — 8 eggs,  pint  of 
Bdchamel  sauce,  dessertspoonful  of  finely- 
minced  parsley.  Average  Cost,  Is. 

Boil  the  eggs  hard ; put  them  into  cold 
water,  peel  them,  take  out  the  yolks  whole, 
and  shred  the  whites.  Make  J pint  of 
Bechamel  sauce,  add  the  parsley,  and  when 
the  sauce  is  quite  hot,  put  the  yoUrs  of  the 
eggs  into  the  middle  of  the  dish,  and  the 
shreds  of  the  whites . around  them ; pour 
over  the  sauce  and  garnish  with  leaves  of 
puff  paste  or  fried  crohtons.  There  is  no 
necessity  for  putting  the  eggs  into  the  sauce- 
pan with  the  Bechamel ; the  sauce,  being 
quite  hot,  will  warm  the  eggs  sufficiently. 

Time.— 10  minutes  to  boil  the  eggs. 

Seasonable  at  any  time. 

Elder  Wine.  — Ingredients.  — To 
every  3 gallons  of  water  alloio  1 peck  of 
elderberries;  to  every  gallon  of  juice  allow 
3 lbs.  of  sugar,  4 oz.  of  ground  ginger,  (i 
cloves,  1 lb.  of  good  Turkey  raisins ; i pint 
of  brandy  to  every  gallon  of  wine.  To  every 
9 gallons  of  wine,  3 or  4 tablespoonfuls  of 
fresh  brewer’s  yeast. 


Pour  the  water,  quite  boiling,  on  the 
elderberries,  which  should  be  picked  from 
the  stalks,  and  let  these  stand  covered  for 
24  hours  ; then  strain  the  whole  through  a 
sieve  or  bag,  breaking  the  fruit  to  express 
all  the  juice  from  it.  Measure  the  liquor, 
and  to  every  gallon  allow  the  above 
proportion  of  sugar.  Boil  the  juice  and 
sugar  with  the  ginger,  cloves  and  raisins 
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for  1 hour,  skimming  the  liquor  the  whole 
time  : let  it  stand  until  milk-warm,  then 
put  it  into  a clean  dry  cask,  with  3 or  4 
tablespoonfuls  of  good  fresh  yeast  to  every 
9 gallons  of  wine.  Let  it  ferment  for 
about  a fortnight ; then  add  the  brandy, 
bung  np  the  cask,  and  let  it  stand  some 
months  before  it  is  bottled,  when  it  will  bo 
found  excellent.  A bunch  of  hops  sus- 
pended to  a string  from  the  bung,  some 
persons  say,  will  preserve  the  wine 
good  for  several  years.  Elder  wine  is 
usually  mulled,  and  served  with  sippets  of 
toasted  bread  and  a little  grated  nutmeg. 

Time.— To  stand  covered  for  24:  hours;  to 
be  boiled  1 hour. 

Seasonable. — Make  this  in  September. 

Empress  Pudding.  — Ingredi- 
ents for  large  pudding. — 4 Ih.  of  rice,  2 oz. 
of  butter,  3 eggs,  jam,  sufficient  milk  to 
soften  the  rice.  Average  Cost,  Is. 

Boil  the  rice  in  the  milk  until  very  soft ; 
then  add  the  butter,  boil  it  for  a few 
minutes  after  the  latter  ingredient  is  put 
in,  and  set  it  by  to  cool.  Well  beat  the 
eggs,  stir  these  in,  and  lino  a dish  with 
puft’-paste  : put  over  this  a layer  of  rice, 
then  a thin  layer  of  any  kind  of  jam, 
then  another  layer  of  rice,  and  proceed  in 
this  manner  until  the  dish  is  full ; and  bake 
in  a moderate  oven  for  -J  hour.  This  pud- 
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ding  may  bo  eaten  hot  or  cold ; if  tho 
latter,  it  \vill  be  much  improved  by  having 
a boiled  custard  x>oured  over  it. 

Time. — 5 hour. 

Seasonable  at  any  time. 

EndiVG. — This  vegetable,  so  beautiful 
in  appearance,  makes  an  excellent  addi- 
tion to  winter  salad,  when  lettuces  and 
other  salads  are  not  obtainable.  It  is 
usually  placed  cut  up  in  the  centre  of  the 
dish,  and  looks  pretty  with  slices  of  beet 
and  hard-boiled  eggs. 

Endive  a la  PranQaise,  — In- 
CEEDIENTS /or  dUhfor  5 or  6 persons.— d 
hnuls  of  endive,  1 pint  of  broth,  3 oz.  of 
fresh  butter;  salt,  pepper  and  grated  nut- 
meg to  taste.  Avekage  Cost,  Is.  2d. 

Wash  and  boil  the  endive  as  in  the 
preceding  recipe  ; chop  it  rather  fine,  and 
put  into  a stewpan  with  the  broth ; boil 
over  a brisk  fire  until  the  sance  is  all 
reduced  ; then  put  in  the  butter,  pepper, 
salt  and  grated  nutmeg  (the  latter  must  be 
very  sparingly  used) ; mix  all  well  together, 
bring  it  to  the  boiling-point,  and  serve 
very  hot. 

TniE. — 10  minutes  to  boil,  5 minutes  to 
simmer  in  the  broth. 

Seasonable /ram  November  to  March. 

Endive,  Stewed.  — Ingredients 
for  dish  suficient  for  6 persons. — 6 heads  of 
endive,  salt  and  v;ater,  1 pint  of  broth, 
thickening  of  butter  and  flour,  1 tablespoon- 
f'd  of  lemon-juice,  a small  lump  of  sugar. 
Average  Cost,  Is. 

Wash  and  free  the  endive  thoroughly 
from  in.sects,  remove  the  green  part  of 
the  leaves,  and  put  it  into  boiling  water, 
shghtly  salted.  Let  it  remain  for  10 
minntes,  then  take  it  out,  drain  it  till  there 
is  no  water  remaining,  and  chop  it  very 
fine.  Put  it  into  a stewpan  with  the  broth  ; 
add  a little  salt  and  a lamp  of  sugar,  and 
lioil  until  the  endive  is  perfectly  tender. 
When  done,  which  may  bo  ascertained  by 
■viuoezing  a piece  between  tho  thumb  and 


finger,  add  a thickening  of  butter  and  flour 
and  the  lemon-juice  ; let  the  sauce  boil  up, 
and  serve. 

Time. — 10  minutes  to  boil,  5 mimdes  to 
simmer  in  the  broth. 

Seasonable /rom  November  to  March. 

Epicurean  Sauce  (for  Steaks, 
Chops,  Gravies  or  Fish). — Ingredients. — 
i pint  of  walnut  ketchup,  ipint  of  mushroom 
ditto,  2 tablespoonfuls  of  Indian  soy,  2 
tablespoonfuls  of  port  wine ; i oz.  of  white 
pepper,  2 oz.  of  shalots,  J oz.  of  cayenne,  J 
oz.  of  cloves,  i pint  of  vinegar.  Average 
Cost,  Is.  9d. 

Put  the  whole  of  the  ingredients  into  a 
bottle,  and  let  it  remain  for  a fortnight  in 
a warm  place,  occasionally  shaking  up  the 
contents.  Strain,  and  bottle  off  for  use. 
This  sauce  will  be  found  an  agreeable 
addition  to  gravies,  hashes,  stews,  &c. 

Exeter  Pudding.  (Veiy  Eich).— In- 
gredients for  large  Pudding. — 10  oz.  of 
bread-crumbs,  4 oz.  of  sago,  7 oz.  of  finely- 
chopped  suet,  6 oz.  of  moist  sugar,  the  rind 
o/J  lemon,  J pint  of  rum,  7 eggs,  4 table- 
spoonfuls of  cream,  4 small  sponge-cakes,  3 
oz.  of  ratafias,  -1  lb.  of  jam.  Average  Cost, 
2s.  8d. 

Put  the  bread-crumbs  into  a basin  with 
the  sago,  suet,  sugar,  minced  lemon-peel, 
rum  and  4 eggs  ; stir  these  ingredients  well 
together,  then  add  3 more  eggs  and  tho 
cream,  and  let  the  mixture  be  well  beaten. 
Then  butter  a mould,  strew  in  a few  bread- 
crumbs, and  cover  the  bottom  with  a layer 
of  ratafias  ; then  iiut  in  a layer  of  the 
mixture,  then  a laj'er  of  sliced  sponge- 
cake, spread  thickly  with  any  kind  of  jam  ; 
then  add  some  ratafias,  then  some  of  tho 
mixture  and  sponge-cake,  and  so  on  until 
tho  mould  is  full,  taking  care  that  a layer 
of  tho  mixture  is  on  the  top  of  the  pudding. 
Bake  in  a good  oven  from  -J  to  1 hour  and 
serve,  with  or  without  wine  sauce. 

Ti.me. — From  1 to  1 *,  7iou,r. 

Seasonable  at  any  time. 


“ Fill  yonr  hnslcets  high 

With  fennel  green  and  halm,  and  golden  pines.” — Keats. 
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A.IRY  BUT- 
TE R. — Ingee- 
DIENTS  for  good- 
sized  dish.  — 5 Ih. 
of  fresh  butter,  - 
eggs,  2 tahlespoon- 
fids  of  pounded 
s ngar,  1 table - 
spoonf  ul  of  orange- 
jlower  water.  Ave- 
EAGE  Cost,  8d. 
Boil  the  eggs 
hard,  and,  when  cold,  take  out  the  yolks, 
and  pound  them  in  a mortar  with  the  sugar 
and  the  orange-flower  water  to  a smooth 
paste,  then  incoriiorate  with  it  the  butter. 
Put  the  paste  in  an  old,  clean,  coarse  cloth, 
and  force  it  through  by  wringing  the  cloth 
hard  and  squeezing  the  butter  through  it. 
The  butter  should  then  drop  on  the  dish  or 
plate  in  irregular  pieces  according  to  the 
holes  in  the  cloth,  and  should ha've  a pretty 
effect.  Plain  butter  may  be  done  in  the 
same  manner. 

Fancy  Cakes  (Petits  Fours).  — In- 
gredients.— Any  sweet  paste  or  slices  of 
sponge  or  pound  calce,  icing  of  plain  sugar, 
or  of  any  fancy  hind,  such  as  rose  or  choco- 
late; small  crystalised  fruits,  strips  of 
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angelica  or  candied-peel,  blanched  almonds, 
pistachio  nuts,  or  any  garnish  desired. 

These  pretty  little  cakes,  which  cost  so 
much  to  buy  from  a pastrycook,  can  easily 
be  made  at  home.  The  simplest  mode  of 
doing  so  is  to  stamp  out  small  rounds,  stars, 
&c.,  from  slices  of  stale  sponge  or  pound 
cake  with  a fancy  cutter ; to  cover  them 
with  icing,  and,  before  it  is  quite  set,  to 
garnish  them,  according  to  taste,  with  the 
ingredients  named  above. 

Farmers’  Fruit  Cake.— Ingbedi- 

ENTS /or  good-sized  cake.—l  lb.  of  apples,  1 
ieacupful  of  golden  syrup,  1 of  sugar,  i 
a cupful  of  sour  milk,  i lb.  of  butter,  2 tea- 
spoonfuls  of  cinnamon,  1 of  soda,  1 of  cloves, 
1 egg,  about  1 lb.  of  flour,  or  enough  to  make 
theseingredientsinto  asmoothpaste.  Avee- 
AGE  Cost,  Is. 

Peel,  core  and  chop  the  apples  flne,  and 
let  them  simmer  in  the  syrup  till  tender. 
Work  the  butter  into  the  flour,  next  the 
sugar  and  spices,  mixing  well,  then  add 
the  milk,  the  egg  and  the  syrup  and  apples 
before  they  are  cold.  Beat  the  cake  well, 
and  bake  it  in  a buttered  tin  for  i to  hour 
in  a moderate  oven. 

Time. — to  f hoxir  to  bake  the  cake. 

Seasonable  at  any  time. 
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February— Dinner  for  Twelve  Persons. 


JlIEjMH.  {Eaglbh.) 

Quantity. 

Average 

Cost. 

MEjSIlI.  {French  i 

Asparagus  Soujj. 

2 quarts 

(5 

(/. 

0 

Potage  aus  Pointes  d’Asperge. 

Keel  Mullet. 

12  fish. 

8 

0 

Rougets. 

Baked  Sweetbreads. 

2 dishes. 

6 

6 

Ris  de  Veau  an  Gratin. 

Curried  Chicken. 

2 dishes. 

4 

6 

Poulet  au  Kari. 

Saddle  of  Mutton. 

1 joint. 

10 

0 

Selle  de  Mouton. 

Potivtoes.  Spinach. 

libs.  ea. 

1 

0 

Pommes  de  Terre.  Epinards. 

Larded  Guinea  Fowl. 

3 birds. 

10 

6 

Pintade  Lardec. 

Compote  of  Fruit. 

2 dishes. 

3 

6 

Comfiote  de  Fruit. 

Lemon  Pudding. 

1 

2 

0 

Ponding  de  Citron. 

Cheese  Biscuits. 

2 dishes. 

1 

0 

Biscuits  de  Fromage. 

13 

0 

February— 

Dinner  for  Ten  Persons. 

JdE]SIlI.  {English.) 

Quantity. 

Average 

Cost. 

JilEjSiy.  {French.) 

Julienne. 

31  pints. 

8. 

3 

d, 

6 

Julienne. 

Cod, 

4 lbs. 

2 

0 

Cabillaud, 

Italian  Sauce. 

2 turs. 

1 

0 

Sauce  Italienne. 

Croquettes  of  Chicken. 

1 dish. 

2 

G 

Croquettes  de  Volaille. 

Mutton  Cutlets. 

1 dish. 

3 

0 

Cotelettes  de  Mouton. 

Fillet  of  Veal. 

1 joint. 

6 

0 

Rouelle  de  Veau  Rotie.' 

Ham. 

1 

7 

0 

Jambon. 

Potatoes.  Brussels  Sprouts. 

41bs.  ea. 

1 

0 

Pommes  de  Terre.  Choux. 

Partridges. 

4 birds. 

8 

0 

Perdreaux. 

41mond  Pudding. 

1 

2 

0 

Ponding  d’Amandes. 

Liqueur  Jelly. 

1 mould. 

2 

6 

Gelee  a la  Marasquin. 

£\ 

18 

G 

February— Dinner  for  Eight  Persons. 


Jd  E y . {English. ) 

Quantity. 

Average 

Cost. 

JdE]\[ll.  {French.) 

Oysters. 

2 doz. 

4 

d. 

0 

Huitres. 

Ox-Tail  Sonx>. 

3 pints. 

2 

0 

Potage  de  Queue  de  Boeuf. 

Croquettes  of  Turkey, 

1 dish. 

2 

0 

Croquettes  de  Dinde. 

Beef  Olives. 

1 dish. 

2 

6 

Olives  de  Bceuf. 

Capo.n,  Staffed. 

1 bird. 

5 

6 

Chapon  Farci. 

Ham. 

1 

G 

0 

Jambon. 

Potatoes.  Savoy. 

3 lbs.  1 

0 

G 

Pommes  do  Terre.  Choux. 

Bene^liotinc  Cream. 

1 mould. 

2 

G 

Creme  it  la  Benedictine. 

Apricot  Tartlets. 

1 disli. 

2 

0 

Bouchccs  d’Abricots. 

CTieeso  Straws. 

1 dish. 

0 

Failles  do  Parmesan. 

£\ 

7 

0 
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February— Plain  Family  Dinners  for. 


No.  1. 


No.  2. 


Sunday. — Roast  sirloin  of  beef,  horse- 
radish sauce,  broccoli,  potatoes.  — Apple 
tart,  custard  pudding. — Cheese. — Dessert. 

Monday.  — Mulligatawny  soup.  — Cold 
beef,  mashed  potatoes,  winter  salad. — 
Sultana  pudding. 

Tuesday.  — Fried  soles. — Roast  shoulder 
of  mutton,  potatoes,  greens. — Cheese  bis- 
cuits. 

Wednesday. — Rissoles  from  cold  beef.— 
Cold  mutton,  salad,  potatoes. — Batter  pud- 
ding with  marmalade. 

Thursday. — Roast  fowls,  boiled  bacon, 
potatoes,  stewed  celery. — Tapioca  pudding. 

Friday.  — Baked  haddock,  stuifed.  — 
Hashed  fowl  and  celery  sauce,  potatoes. — 
Cheese  salad. 

Saturday. — Stewed  steak  with  vegetables, 
potatoes. — Baked  jam  tart. 


Sunday.— Boiled  beef,  carrots,  turnips, 
potatoes. — Mince  pies,  baked  bread-and- 
butter  pudding. 

Monday.— Pea  soixp  from  beef  liquor. — 
Cold  beef,  mashed  potatoes,  salad. — Baked 
apple  dumplings. 

Tuesday. — Beef  and  potato  pie,  mutton 
cutlets,  vegetables.^ — Ground  rice  pudding. 

Wednesday. — Roast  loin  of  pork,  apple 
sauce,  greens,  potatoes. — Stewed  prunes 
and  boiled  rice. 

Thursday. — Brill  and  shrimp  sauce.— ^ 
Cold  pork,  salad,  p>otatoes.  — Macaroni 
cheese. 

Friday. — Rissoles  from  cold  fish.— Rabbit 
pie,  potatoes. — Orange  fritters. 

Saturday.  — Curried  pork,  remains  of 
rabbit  pie,  potatoes.  — Gingerbread  pud- 
ding. 


February— Vegetarian  Dinners  for. 


No.  1. 

No.  2. 

Pea  Soup. 

Wheat  Meal  and  Milk. 

Stew  of  Vegetables. 

Fried  Greens  and  Potatoes. 

Curried  Eggs. 

Haricots. 

Welsh  Rare-bit. 

Mince  Pies.  Custard. 

Dessert. 

Dessert. 

February — Dinner  Table  Decorations  for. 


Prcttj7  as  the  earliest  “ flowers  that 
bloom  in  the  spring  ” are,  they  do  not  lend 
themselves  very  well  for  table  decorations, 
the  majority  of  them  being  white  or  of  very 
pale  colour.  Foliage,  too,  is  scarce,  and  it 
is  not  always  an  easy  matter  to  find  any- 
thing wherewith  to  fill  the  vases. 

TiVell  for  those  who  have  dried  some 

f olden  bracken  and  some  passes,  or  who 
ave  pressed  some  ferns  dUnngtho  summer, 
for  thev  will  find  them  very  useful  now. 

Hot-house  flowers,  of  course,  can  be  had 
for  those  who  can  afford  them,  but  for  the 
many  who  cannot,  we  may  suggest  some- 
thing less  costly.  Coloured  centres  come  in 
well  to  eke  out  scanty  supplies  of  flowers, 
also  coloured  vases  give  good  effect  to 
white  ones.  A pretty  lovr  decoration  can 
be  made  with  snowdrops  and  ivy,  some  of 
which  should  he  trailed  on  the  cloth. 


Golden  arbor  vitm,  too,  is  very  useful  for 
fringing  a cloth,  or  for  trailing  with  tiny 
sprays  of  bright  green  box.  With  these, 
if  a few  scarlet  geraniums  can  be  had,  a 
pretty  result  can  be  obtained.  There  may 
still  be  a good  supply  of  chrysanthemums, 
and  they  are  a host  in  themselves.  They 
look  very  pretty  in  white  china  vases,  such 
as  are  now  so  often  used,  and  which  should 
be  put  on  a coloured  ground.  Not  too 
many  colours  in  these  flowers  should  bo 
found  in  one  decoration,  and  blends  of 
yellow  and  brown,  or  red  and  white,  are 
most  effective.  A (juickly  arranged  dinner 
table  can  be  furnished  with  some  pretty 
ferns,  in  pots  tied  up  with  coloured  silk ; and 
if  some  ribbons  to  correspond  are  trailed 
from  them,  to  tie  in  little  bunches  to  lie  on 
the  cloth,  it  is  ail  that  is  necessary  to  make 
a pretty  table. 
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February,  Things  in  Season:— 

Fish. — Bi’ill,  carp  ; cod  may  bo  bought, 
I but  it  is  not  so  good  as  in  January ; crabs, 
crayfish,  dory,  eels,  flounders,  haddocks, 
herrings,  ling,  lobsters,  mussels,  mullet, 
oysters,  pike,  plaice,  prawns,  shrimps, 
skate,  smelts,  soles,  sprats,  sturgeon, 
tench,  thornback,  turbot,  whiting. 

Meat,. — Beef,  house  lamb,  mutton,  pork, 
veal. 

Poultry. — Capons,  chickens,  ducklings, 
tame  and  wild  pigeons,  pullets  with  eggs, 
turkeys,  wild-fowl,  though  now  not  in  full 
season. 

Game.— Grouse,  hares,  partridges,  phea- 
sants, snipe,  woodcock. 

Vegetables.  — Artichokes  (Jerusalem), 
asparagus  (forced),  beetroot,  broccoli  (pur- 
ple and  white),  Brussels  sprouts,  cabbages, 
carrots,  celery,  chervil,  cresses,  cucumbers 
(forced),  endive,  kidney-beans,  lettuces, 
parsnips,  potatoes,  savoys,  spinach,  turnips 
— various  herbs. 

Fruit. — Apples  (golden  and  Dutch  pip- 
pins), grapes,  medlars,  nuts,  oranges, 
pears  (Bon  Chretien),  rhubarb  (forced  and 
Foreign),  walnuts. 

Fennel  Sauce  (for  Mackerel).— In- 
GEEDiENTs  for  sauce  for  4 mackerel,  —tiiiiut 


FENNEL. 


of  melted  butter,  rather  more  than  1 table- 
.spoonful  of  clwppod  fennel.  Average  Cost, 
4d, 


Make  the  melted  butter  very  smooth, 
chop  the  fennel  rather  small,  carefully 
cleansing  it  from  any  grit  or  dirt,  and  put 
it  to  the  butter  when  this  is  on  the  point  of 
boiling.  Simmer  for  a minute  or  two,  and 
serve  in  a tureen. 

Time. — 2 minutes. 

Fig  Pudding  . — Ingredients  for 
large  pudding. — IJ-  lb.  of  figs,  ^ lb.  of  suet, 
4 lb.  of  jhur,  ^ lb.  of  bread-crund)S,  2 eggs, 
milk.  Average  Cost,  Is.  9d. 

Cut  the  figs  into  small  pieces,  grate  the 
bread  finely,  and  chop  the  suet  very  small ; 
mix  these  well  together,  add  the  flour, 
the  eggs,  which  should  be  well  beaten,  and 
sufficient  milk  to  form  the  whole  into  a 
stiff  paste ; butter  a mould  or  basin,  press 
the  pudding  into  it  very  closely,  tie  it  down 
with  a cloth,  and  boil  for  3 hours,  or 
rather  longer  ; turn  it  out  of  the  mould, 
and  servo  with  wine  sauce  or  cream. 

Time. — 3 hours,  or  longer. 

Seasonable.  — Suitable  for  a ^vinter 
2>udding. 

Fig  Pudding.  (Staffordshire  Eecipe). 
— Ingredients  for  good-sized  pudding. — 
1 lb.  of  figs,  6 oz.  of  suet,  f lb.  of  flour,  milk. 
Average  Cost,  Is. 

Chop  the  suet  finely,  mix  with  it  the 
flour,  and  make  these  into  a smooth  paste 
with  milk  ; roll  it  out  to  the  thickness  of 
about  i inch,  cut  the  figs  in  small  pieces, 
and  strew  them  over  the  paste  ; roll  it  up, 
make  the  ends  secure,  tie  the  pudding  in  a 
cloth,  and  boil  it  from  1|  to  2 hours. 

Time. — to  2 hours. 

Seasonable  at  any  time. 

Figs,  Compote  of  Green.— In- 
gredients/or  dish  for  G 2>ersous. — Ipintof 
syriq),  li-  lb.  of  green  figs,  the  rind  of  ^ 
lemon.  Average  Cost,  Is.  9d. 

Make  a syrup  as  directed,  boiling  with 
it  the  lemon-rind,  and  carefully  removing 
all  the  scum  as  it  rises.  Put  in  the  figs, 
and  simmer  them  very  slowly  until  ten 


Curried  Lobster. 


Filleted  Soles. 


Whithig. 


Baked  Haddock, 


Boiled  Sahnon. 


Boiled  Cod 


Mac^t'ei. 


‘Scolloped  Oystcr.1. 


Fish. 
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fl\anciei;e  sauce. 

tier ; dish  them  on  a glass  dish  ; reduce 
the  syrup  by  boiling  it  quickly  for  5 
minutes ; take  out  tlie  lemon-peel,  pour 
the  syiTzp  over  the  figs,  and  the  compote. 


COilPOTE  or  FIGS. 


when  cold,  will  be  ready  for  table.  A 
little  port  wine  or  lemon-juice,  added 
just  before  the  figs  are  done,  will  be  found 
an  improvement. 

Time. — 2 to  3 hours  to  steiu  the  figs. 

Seasonable  in  August  and  September. 

Financiere  Sauce  (for  Fish).— In- 
gredients.— J pinto/  Spanish  sauce,  ipint 
sherry  or  madeira,  ^ pint  of  essence  of 
truffle.s,  hpint  essence  of  mushrooms. 

Boil  these  ingredients  together  steadily 
for  6 minutes,  then  strain. 

Time. — ^ hour. 

Seasonable  at  any  time. 


Financiere  Sauce  (for  Game  or 
Poultry).— Ingredients.— 1 pint  Spanish 
sauce,  {pint  essence  of  truffles,  I pint  essence 
of  mushrooms. 

Put  the  ingredients  into  a stewpan,  and 
reduce  over  a good  fire  for  10  minutes, 
strain  and  put  by  till  wanted. 

Time. — 10  minutes. 

Seasonable  at  any  time. 

Fisll. — Fish  shortly  before  they  spawn 
are,  in  general,  best  in  condition.  When 
the  spawning  is  just  over,  they  are  out  of 
season,  and  unfit  for  human  food. 

When  fish  is  out  of  season,  it  has  a 
tran.sparent,  bluish  tinge,  however  much 
it  may  be  boiled  ; whenever  it  is  in  season, 
its  muscles  are  firm,  and  boil  wliite  and 
curdy. 

As  food  for  invalids,  white  fish,  such 
as  the  ling,  cod,  haddock  and  whiting,  are 
the  best ; flat  fish,  as  soles,  skate,  turbot 
and  flounders,  are  also  gooil. 

Salmon,  mackerel,  herrings  and  trout 


soon  spoil  or  decompose  after  they  are 
killed  ; therefore,  to  bo  in  perfection, 
they  should  be  prepared  for  the  table 
on  the  day  they  are  caught.  With  flat 
fish,  this  is  not  of  such  consequence,  as 
they  will  keep  longer.  The  turbot,  for 
example,  is  improved  by  being  kept  for 
a few  hours. 

Fish,  Constituent  Parts  of.— 

The  class  of  fish  yields  a larger  number  of 
species  used  as  food  by  man  than  either 
birds  or  quadrupeds ; and  there  are  but  few 
fish  in  the  waters  of  Great  Britain  that 
may  not  be  eaten  with  impunity. 

Fish  on  the  whole  is  not  so  digestible  as 
meat ; but  the  whiting,  and  after  that  the 
sole,  the  plaice  and  the  flounder  are  light 
and  delicate,  and  for  that  reason  most  in 
demand  for  invalids.  Those  fish  which 
are  the  most  oily  and  fat,  such  as  salmon 
and  conger  eel,  are  the  most  difficult  of 
digestion. 

All  fish  in  consequence  of  its  highly 
nitrogenous  character,  requires  the  abun- 
dant use  of  starchy  foods  in  combination 
with  it,  to  supply  sufficient  heat  givers 
with  the  flesh  forming . qualities  it  con- 
tains. Oysters  will  always  be  valuable 
species,  not  only  from  their  delicacy  of 
flavour,  but  for  the  ease  with  which  they 
can  be  taken  by  invalids,  and  for  the 
nutrient  qualities  they  possess. 

Lobsters  and  crabs  are  far  more  difficult 
of  digestion,  and  mussels,  and  sometimes 
other  shell  fish,  are  too  often  found  in  a 
semi-decomposed  state,  when  they  are  very 
unwholesome,  if  not  poisonous. 

We  select  for  analysis  two  contrasting 
kinds  of  fish,  the  salmon  and  the  sole. 


Constituents  of  1 

TjB. 

OP  Fish. 

.Salmon. 

Sole. 

OZ. 

gr.s. 

OZ. 

grs. 

Water  

12 

14.3 

...  13 

374 

Nitrogenous  Matters 

2 

43 

...  1 

3.50 

Fat  

0 

301 

...  0 

U 

Mineral  Mattep.s  ... 

0 

387 

...  0 

It; 

0 

10  ’ 

0 

■W9 
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Fish,  General  Directions  for 

Dressing.— In  dressing  fish  of  any  kind, 
the  first  point  to  be  attended  to  is  to  see 
that  it  is  perfectly  clean.  It  is  a common 
error  to  Avash  it  too  much ; by  doing  so 
the  flavour  is  diminished.  If  the  fish  is  to 
be  boiled,  a little  salt  and  vinegar  should 
bo  put  into  the  water,  to  give  it  firmness, 
after  it  is  cleaned.  Cod-fish,  Avhiting 
and  haddock  are  none  the  worse  for 
being  a little  salted  and  kept  a day ; 
and,  if  the  weather  bo  not  very  hot,  they 
Avill  be  good  for  two  days. 

When  fish  is  cheap  and  plentiful,  and 
a larger  quantity  is  purchased  than  is 
immediately  wanted,  the  overplus  of  such 
as  will  boar  it  should  be  potted,  or  pickled, 
or  salted,  and  hung  ixp  ; or  it  may  be  fried, 
that  it  may  be  served  for  stewing  the  next 
day.  Fresh-water  fish,  having  frequently 
a muddy  smell  and  taste,  should  be  soaked 
in  strong  salt  and  water,  after  it  has  been 
well  cleaned.  If  of  a sufficient  size,  it  may 
bo  scalded  in  salt  and  water,  and  afterwards 
dried  and  dressed. 

Fish  should  be  put  into  cold  water  and 
set  on  the  fire  to  do  very  gently,  or  the 
outside  will  break  before  the  inner  part 
is  done.  Unless  the  fishes  are  small, 
they  should  never  be  put  into  warm 
water ; nor  should  water,  either  hot  or 
cold,  be  poured  on  to  the  fish,  as  it  is 
liable  to  break  the  skin;  if  it  should  be 
necessary  to  add  a little  water  whilst  the 
fish  is  cooking,  it  ought  to  be  poured  in 
gently  at  the  side  of  the  vessel.  The  fish- 
plate may  be  drawn  up,  to  see  if  the  fish 
be  ready,  which  may  be  shown  by  its 
easily  separating  from  the  bone.  It  should 
then  be  immediately  taken  out  of  the 
water,  or  it  will  become  woolly.  The  fish- 
plate should  be  set  crossways  over  the 
kettle,  to  keep  hot  for  serving,  and  a cloth 
laid  over  the  fish,  to  prevent  its  losing  its 
colour. 

In  garnishing  fish  groat  attention  is 
required,  and  plenty  of  parsley,  horse-  i 


radish,  and  lemon  should  bo  used.  If 
fried  parsley  be  used,  it  must  bo  wa.shed, 
and  picked,  and  thrown  into  fresh  water. 
When  the  lard  or  dripping  boils,  throw 
the  parsley  into  it  immediately  from  the 
water,  and  instantly  it  will  be  green  and 
crisp,  and  must  be  taken  up  with  a slice. 
When  well  done,  and  with  very  good 
sauce,  fish  is  more  appreciated  than  almost 
any  other  dish.  The  liver  and  roe,  in 
some  instances,  should  bo  placed  on  the 
dish,  in  order  that  they  may  be  distributed 
in  the  course  of  serving ; but  to  each 
reciiie  will  bo  appended  the  proper  mode 
of  serving  and  garnishing. 

If  fish  is  to  be  fried  or  broiled  it  must 
be  dried  in  a nice  soft  cloth  after  it  is  well 
cleaned  and  washed.  If  for  frying,  brush 


it  over  with  egg,  and  sprinkle  it  with  some 
fine  crumbs  of  bread.  If  done  a second 
time  with  the  egg  and  bread,  the  fish  will 
look  so  much  the  better.  If  required  to  bo 
very  nice,  a sheet  of  white  blotting-paper 
must  be  placed  to  receive  it,  that  it  may  be 
free  from  all  grease ; it  must  also  be  of  a 
beautiful  colour,  and  all  the  crumbs  appear 
distinct.  Butter  gives  a bad  colour ; lard 
and  clarified  dripping  are  most  frequently 
used : but  oil  is  the  best,  if  the  expense  be 
no  objection.  Where  much  fish  is  used, 
oil  does  not  cost  more  than  any  other  fat 
for  frying,  as  it  can  bo  used  more  than 
once.  The  fish  should  be  put  into  the  lard 
when  boiling,  and  there  should  be  a sufli- 
ciency  of  this  to  cover  it. 

When  fish  is  broiled,  it  must  be  seasoned, 
flom’ed  and  laid  on  a very  clean  gridiron, 
which,  when  hot,  should  bo  rubbed  with  a 
bit  of  suet,  to  prevent  the  fish  from  stick: 
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i>;cr.  It  must  bo  broiled  over  a very 
clear  fire,  that  it  may  not  taste  smoky: 
and  not  too  near,  that  it  may  not  be 
scorched. 

In  choosing  fish,  it  is  well  to  remember 
that  it  is  possible  it  may  bo  fresh,  and  yet 
not  good.  Under  the  head  of  each  par- 
ticular fish  in  this  work,  are  appended 
rules  for  its  choice,  and  the  months  when 
it  is  in  season.  Nothing  can  be  of  greater 
consequence  to  a cook  than  to  have  the 
fish  good ; as,  if  this  important  course  in 
a dinner  does  not  give  satisfaction,  it  is 
rarely  that  the  repast  goes  off  well. 

Fish,  General  Directions  for 

Carving. — In  carving  fish,  care  should  be 
taken  to  help  it  in  perfect  flakes,  as,  if 
these  are  broken,  the  beauty  of  the  fish  is 
lost.  The  carver  should  be  acquainted, 
too,  with  the  choicest  parts  and  morsels  ; 
and  to  give  each  guest  an  equal  share  of 
these  tit-hits  should  be  his  maxim.  Steel 
knives  and  forks  should  on  no  account  be 
used  in  helping  fish,  as  these  are  liable  to 
impart  to  it  a very  disagreeable  flavour. 
When  silver  fish-carvers  are  considered 
too  dear  to  be  bought,  good  electro- 
plated ones  answer  very  well,  and  are 
inexpensive. 

Fish  Cake.  — Tngbedients.  — The 
remains  of  any  cold  fish,  1 onion,  1 faggot  of 
sweet  herbs  ; salt  and  pepper  to  taste,  1 pint 
of  wetter,  equal  quantities  of  hreadj-crurnbs 
and  cold  potatoes,  ^ teaspoonful  of  parsley, 

1 egg,  bread-crumbs.  Average  Cost,  ex- 
clusive of  the  cold,  fish,  6(2. 

Pick  the  meat  from  the  bones  of  the  fish, 
which  latter  put,  with  the  head  and  fins, 
into  a atewpan  with  the  water ; add  pepper 
and  salt,  the  onion  and  herbs,  and  stew 
slowly  for  gravy  about  2 hours ; chop  the 
fish  fine,  and  mix  it  well  with  bread-crumbs 
and  cold  potatoes,  adding  the  parsley  and  i 
seasoning ; make  the  whole  into  a cake  ! 
■jvith  the  white  of  an  egg,  bru.sh  it  over  witli  ! 


the  yolk  of  the  egg,  cover  with  bread- 
crumbs, fry  of  a light  brown ; strain  the 
gravy,  pour  it  over,  and  stew  gently  for 
of  an  hour,  stirring  it  carefully  once  or 
twice.  Serve  hot,  and  garnish  with  thin 
shoes  of  lemon  and  parsley. 

Time. — i hour  after  the  gravy  is  made. 

Seasonable  at  any  time. 

Fisll  Croquettes. — Ingredients. 

— Remains  of  cold  fish,  egg,  bread-crumbs, 
cayenne,  salt;  fat  for  frying. 

Flake  the  fish  finely,  season  it  well  with 
cayenne  and  salt,  add  an  equal  quantity 
of  grated  bread-crumbs,  and  make  into  a 
paste  with  beaten  eggs.  Form  into 
croquettes,  dip  in  egg,  then  in  bread- 
crumbs, and  fry  a bright  golden  brown. 

Time. — 10  minutes  to  fry. 

Seasonable  at  any  time. 

Fish  and  Oyster  Pie.  (Cold  Meat 
Cookery.)— Ingredients.  — Any  remains 
of  cold  fish,  such  as  cod  or  haddock;  some 
oysters,  either  fresh  or  tinned,  pepper  and 
salt  to  taste,  bread-crumbs  sufficient  for  the 
quantity  of  fish,  1 teaspoonful  of  finely- 
chopped  parsley,  cayanne,  salt,  seasoning. 

Clear  the  fish  from  the  bones,  and  put  a 
layer  of  it  in  a pie-dish,  which  sprinkle 
with  pepper  and  salt ; then  a layer  of 
bread-crumbs,  oysters  and  chopped  parsley. 
Repeat  this  till  the  dish  is  quite  full.  You 
mayform  acovering  either  of  bread-crumbs, 
which  should  be  browned,  or  puff-paste, 
which  should  bo  cut  into  long  strips,  and 
laid  in  cross-bars  over  the  fish,  with  a line 
of  the  paste  first  laid  round  the  edge.  Be- 
fore putting  on  the  top,  pour  in  some  made 
melted  butter,  or  a little  thin  white  sauce, 
and  the  oyster-liquor,  and  bake. 

Time. — If  made  of  cooked  fish,  i hojir ; 
if  made  of  fresh  fish  and  puff-paste,  J hour.- 

Seasonable /row.  September  to  April. 

Note. — .A  nice  little  dish  may  bo  made  by 
flaking  any  cold  flsh,  adding  a low  oystors, 
seasoning  witli  pepper  and  salt,  and  covering 
with  mashed  potatoes ; J hour  will  bake  it. 
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Fish  Pie,  with  Tench  and  Eels. 

— Ingredients /or  dish  for  4 or  5 persons. 
— 2 tench,  2 eels,  2 onions,  a faggot  of  herbs, 
4 blades  of  mace,  3 anchovies,  1 pint  of  water, 
pepper  and  salt  to  taste,  1 teaspoonful  of 
chopped  parsley,  the  yolks  of  4 hard-boiled 
puff-paste.  Average  Cost,  2s.  2cl. 

Clean  and  bone  the  tench,  skin  and  bone 
the  eels,  and  cut  them  into  pieces  2 inches 
long,  and  leave  the  sides  of  the  tench  whole. 
Put  the  bones  into  a stewpan  with  the 
onions,  herbs,  mace,  anchovies,  water  and 
seasoning,  and  let  them  simmer  gently  for 
1 hour.  Strain  it  off,  put  it  to  cool,  and 
skim  off  all  the  fat.  Lay  the  tench  and 
eels  in  a pie-dish,  and  between  each  layer 
put  seasoning,  chopped  parsley,  and  hard- 
boiled  eggs : pour  in  part  of  the  strained 
liquor,  cover  in  with  puff-paste,  and  bake 
for  i hour  or  rather  more.  The  oven  should 
be  rather  quick,  and  when  done,  heat  the 
remainder  of  the  liquor,  which  pour  into 
the  pie. 

Tibie. — i hour  to  bake,  or  rather  more  if 
the  oven  is  sloiv. 

Fish  Sauce. — Ingredients. — 1|  oz. 
of  cayenne,  2 tablespoonfuls  of  walnut  ket- 
clmp,  2 tablespoon fuls  of  soy,  a few  shreds 
of  garlic  and  shalot,  1 quart  of  vinegar. 
Average  Cost,  Is. 

Put  all  the  ingredients  iijto  a large  bottle, 
and  shake  well  every  day  for  a fortnight. 
Keep  it  in  small  bottles  well  sealed,  and  in 
a few  days  it  will  be  fit  for  use. 

Fish,  Scalloped.  (Cold  Meat  Cook- 
ery.)—Ingredients /or  disli /or  3 persons. 
— Rem  ains  of  cold  fish  of  any  sort,  5 pint  of 
cream,  i tablespoonful  of  anchovy  sauce,  i 
teasjwonful  of  made  mustard,  ditto  of  wal- 
nut ketchu/p,  pepper  amd  salt  to  taste  (the 
above  quantities  are  for  J lb.  of  fish  when 
picked),  bread-crumbs.  Average  Cost, 
exclusive  of  the  cold  fish,  7d. 

Put  all  the  ingredients  into  a stewpan, 
carefully  picking  the  fish  from  the  bones  ; 
jet  it  cm  the  fire,  let  it  remain  till  nearlj’ 


hot,  occasionally  stir  the  contents,  but  do 
notallow  it  to  boil.  When  done,  put  the 
fish  into  a deep  dish  or  scallop  shell  with  a 
good  quantity  of  bread-crumbs ; place 
small  pieces  of  butter  on  the  top,  set  in  a 
Dutch  oven  before  the  fii’e  to  brown,  or  use 
a salamander. 

Time.— 1-  hour. 

Seasonable  at  any  time. 

Fish,  Scalloped.  (Cold  Meat  Cook- 
ery.)— Ingredients. — Any  cold  fish,  1 egg, 
milk,  1 large  blade  of  pounded  mace,  1 
tablespoonful  of  flour,  1 teaspoonful  of  an- 
chovy sauce,  pepper  and  salt  to  taste,  bread- 
crumbs, butter.  Average  Cost,  exclusive 
of  the  fish,  4d. 

Pick  the  fish  carefully  from  the  bones, 
and  moisten  with  milk  and  the  egg ; add 
the  other  ingredients,  and  place  in  a deep 
dish  or  scallop  shells;  cover  with  bread- 
crumbs, butter  the  top,  and  bro^vn  before 
the  fire  ; when  quite  hot,  serve. 

Fish  Souchy.  — Ingredients.  — 
Any  fish  such  as  flounders,  soles  or  eels, 
water,  chopped  parsley,  carrots  and  turnips 
Clot  as  for  Julienne,  salt,  scaler. 

Put  the  water  on  the  fire  with  sufficient 
salt  to  make  it  taste  of  it,  and  the  vege- 
tables. When  nearly  done,  add  the  fish, 
stew  till  tender,  and  just  before  serving,  add 
the  chopped  parsley. 

Fish  Stock  . — Ingredients.  — 2 lbs. 
of  beef  or  veal  {these  can  be  omitted),  any 
kind  of  trimmings  of  white  fish  which  are 
to  be  dressed  for  table,  2 onions,  the  rind 
of  half  a lemon,  a bunch  of  sweet  herbs,  2 
carrots,  2 quarts  of  water.  Average  Cost, 
without  meat,  3d.  per  quart. 

Cut  up  the  fish,  and  put  it,  with  the  other 
ingredients,  into  the  water.  Simmer  for  2 
hours  ; skim  the  liquor  carefully,  and  strain 
it.  When  a richer  stock  is  wanted  fry  the 
vegetables  and  fish  before  adding  the  water. 

Time.— 2 hours. 

Note. — Do  not  make  fl.sh  stock  long  before  it 
is  wanted,  as  it  soon  turns  sour. 
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Flounders,  Boiled.  — Ingkedi- 

EN'is. — Sujfficient  water  to  cover  the  floun- 
ders, salt  in  the  proportion  of  G oz.  to  each 
gallon,  a little  vinegar.  Average  Cost, 
1(L  to  od.  each. 

Pat  on  a kettle  with  enough  water  to 
cover  the  flounders,  lay  in  the  fish,  add  salt 
and  vinegar  in  the  above  proportions,  and 
when  it  boils,  simmer  very  gently  for  5 
minutes.  They  must  not  boil  fast,  or  they 
will  break.  Serve  with  plain  melted  butter, 
parsley  and  butter,  or  caper  sauce. 

Tuie. — After  the  water  boils,  5 minutes. 

Seasonable /roju  August  to  November. 

Flounders,  Fried.— Ingredients. 

— Flounders,  egg  and  bread-crumbs ; boiling 
lard.  Average  Cost, /romlcZ.  to  3d.  each. 

Cleanse  the  tish,  and,  two  hours  before 
they  are  wanted,  rub  them  inside  and  out 
with  salt,  to  render  them  firm ; wash  and 


wipe  them  very  dry,  dip  them  into  egg, 
and  sprinkle  over  with  bread-crumbs  ; fry 
them  in  boiling  lard,  dish  on  a hot  napkin, 
and  garnish  with  crisped  parsley. 

Time. — From  5 to  10  minutes,  according, 
to  size. 

Seasonable  from  August  to  November. 

Flour,  Baked  or  Boiled  (for 
Infants’  or  Invalids’  Food).— Tie  the  flour 
in  a cloth  as  a padding,  put  it  in  boiling 
water  and  boil  3 hours.  Scrape  the  inner 
]>art  of  the  ball,  and  use  a tablespoonful 
to  a pint  of  milk  to  make  gruel.  To 
bake  it.  put  it  on  a tin  in  the  oven,  and 
bake  till  it  is  a light  brown  colour.  Flour 
treated  in  either  of  these  ways  is  more 
digestiblo  than  used  in  it.s  raw  state. 


Flowers,  Almond Ingredients. 

-Puff-paste;  to  every  ^ lb.  of  paste  alloiO 
3 oz.  of  almonds,  sifted  sugar,  the  white  of 
an  egg. 

Roll  the  paste  out  to  the  thickness  of  i 
inch,  and,  with  a round  fluted  cutter,  stamp 
out  as  many  pieces  as  may  be  required. 
Work  the  paste  up  again,  roll  it  out,  and, 
with  a smaller  cutter,  stamp  out  some 
pieces  the  size  of  a shilling.  Brush  the 
larger  pieces  over  with  the  white  of  an  egg, 
and  place  one  of  the  smaller  pieces  on  each. 
Blanch  and  cut  the  almonds  into  strips 
lengthwise  ; press  them  slanting  into  the 
paste  closely  round  the  rings ; and  when 
they  are  all  completed,  sift  over  some 
pounded  sugar,  and  bake  for  about  J hour 
or  twenty  minutes.  Garnish  between  the 
almonds  with  strips  of  apple  jelly,  and 
place  in  centre  of  the  ring  a small  quantity 
of  gooseberry  jam ; pile  them  high  on  the 
dish  and  lerve. 

Time.—:!  hour  or  20  minules. 

Seasonable  at  an  y time. 

Flummery. — Ingredients  for  quart 
mould.— 1 oz.  of  gelatine,  the  rind  and  juice 
ofl  lemon,  4 eggs,  1 pint  of  raisin  wine,  loaf 
sugar  to  taste,  1 pint  of  water.  Average 
Cost,  1»-.  Gd. 

Put  the  gelatine  with  the  lemon-rind  in 
the  water  in  a lined  saucepan,  and  simmer 
gently  until  the  gelatine  is  dissolved;  strain 
into  a basin  and  add  the  eggs,  well  beaten, 
the  lemon-juice,  strained,  and  the  wine ; 
sweeten  to  taste  with  pounded  loaf  sugar ; 
mix  all  well  together  and  pour  the  mixture 
into  a jug.  Put  this  jug,  as  a custard,  in  a 
pan  of  boiling  water,  and  keep  stirring 
until  the  mixture  thickens,  but  do  not  let 
it  boil.  Strain  it  into  an  oiled  or  wetted 
mould,  and  put  it  in  a cool  place  to  set. 
It  is  better  to  make  this  dish  the  day  be- 
fore it  is  required. 

Time. — 15  minutes  to  simmer  the  gela* 
line,  lo  mi  mites  to  stir. 

Seasonable  at  any  lime. 
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Foie  Gras  in  Aspic.  — Ingredi- 
ents for  IJ  innt  shape.— li  pint  of  aspic 
jellij,  a few  sprays  of  chervil,  a small  piece 
of  truffle,  a small  pot  of  foie  yras 
Average  Cost,  2s.  6cZ. 

Melt  the  jelly,  and  coat  a border  mould 
with  it.  In  this,  arrange  small  dice  of  the 
truffle  and  sprays  of  the  chervil,  then  add 
a,  little  more  jelly.  Cut  the  foie  gras  in 
thin  slices  about  1 inch  square,  and  arrange 
them  with  the  remainder  of  the  truffle  and 
chervil,  with  jelly,  between  in  the  mould  till 
it  is  full.  When  cold,  turn  out  and  fill  the 
centre  with  fresh  cut  salad. 

Seasonable  at  any  time. 

Fondue. — Ingredients/oi-  dish  siiffl- 
cient  for  4 or  5 persons.— 4 eyys,  the  weiyht 
of  2 in  Parmesan  or  good  Cheshire  cheese, 
the  weight  of  one  in  butter;  pepper  a)ul 
salt  to  taste.  Average  Cost,  lOd. 

Separate  the  yolks  from  the  whites  of  the 
eggs  ; beat  the  former  in  a basin,  and  grate 
the  cheese,  or  cut  it  into  very  thin  flakes. 
Parmesan  or  Cheshire  cheese  may  be  used, 
whichever  is  the  most  convenient,  although 
the  former  is  considered  more  suitable  for 
this  dish ; or  an  equal  quantity  of  each  may 
be  used.  Break  the  butter  into  small 
jiieces,  add  to  it  the  other  ingredients,  with 
sufficient  pepper  and  salt  to  season  nicely, 
and  beat  the  mixture  thoroughly.  Well 
whisk  the  whites  of  the  eggs,  stir  them 
lightly  in,  and  either  bake  the  fondue  in  a 
souffle-dish  or  small  round  cake-tin.  Fill  the 
dish  only  half  full,  as  the  fondue  should 
rise  very  much.  Pin  a napkin  round  the 
tin  or  dish,  and  serve  very  hot  and  very 
qiiiokly.-  If  allowed  to  stand  after  it  is 
withdrawn  from  the  oven,  the  beauty  and 
lightness  of  this  preparation  will  be  entirely 
spoiled. 

Time. — From  15  to  20  minutes. 

Seasonable  at  amj  time. 

Fondue,  Brillat  Savarin’s.  (An 
excellent  Recipe.)— Ingredients.  — Eggs, 
cheese,  butter,  pepper  and  salt. 


Take  the  same  number  of  eggs  as  there 
are  guests;  weigh  the  eggs  in  the  shell, 
allow  a third  of  their  weight  in  GruyiTO 
cheese,  and  a piece  of  butter  one-sixth  the 
weight  of  the  cheese.  Break  the  eggs  into 
a basin,  beat  them  well ; add  the  cheese, 
which  should  be  grated,  and  the  butter, 
which  should  be  broken  into  small  pieces. 
Stir  these  ingredients  together  with  a 
wooden  spoon ; put  the  mixture  into  a 
lined  saucepan,  place  it  over  the  fire,  and 
stir  it  until  the  substance  is  thick  and  soft. 
Put.  in  a little  salt,  according  to  the  age  of 
the  cheese,  and  a good  sprinkling  of  pepper, 
and  serve  the  fondue  on  a very  hot  silver 
or  metal  plate.  Do  not  allow  the  fondue 
to  remain  on  the  fire  after  the  mixture  is 
set,  as,  if  it  boils,  it  will  be  enthely  spoiled. 
Brillat  Savarin  recommends  that  some 
choice  Burgundy  should  be  handed  round 
with  this  dish.  We  have  given  this  recipe 
exactly  as  he  recommends  it  to  be  made ; 
but  we  have  tried  it  with  good  Cheshire 
cheese,  and  found  it  answer  remarkably 
well. 

Time. — About  4 minutes  to  set  the  mix- 
ture. 

Seasonable  at  anytime. 

Food  for  Infants,  and  its  Pre- 
paration. — The  articles  generally  em- 
ployed as  food  for  infants  consist  of  arrow- 
root,  bread,  flour,  baked  flour,  prepareil 
groats,  farinaceous  food,  biscuit-powder, 
biscuits,  tops-and-bottoms,  and  semolina, or 
. manna  croup,  as  it  is  otherwise  called, 
which,  like  tapioca,  is  the  prepared  pith  of 
certain  vegetable  substances.  Of  this  list, 
the  least  efficacious,  though,  perhaps,  the 
most  believed  in,  is  arrowroot,  which  only 
as  a mere  agent,  for  change,  and  then  only 
for  a very  short  time,  should  ever  be  em- 
ployed as  a means  of  diet  in  infancy  or 
childhood.  It  is  thin,  flatulent  and  innu- 
tritious  food,  and  incapable  of  supporting 
infantile  life  and  energy.  Bread,  though 
the  miivcrsal  regime  with  the  labouring 
poor,  where  the  infant’s  stomach  and  digos- 
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live  powers  are  a reflex,  in  minature,  of  the 
father's,  should  never  he  griven  to  an  infant 
tinder  three  months,  and,  even  then,  how- 
ever finely  beaten  up  and  smoothly  made,  is 
a very  questionable  diet.  Flour,  when  well 
boiled,  though  infinitely  better  than  arrow- 
root,  is  still  only  a kind  of  fermentative 
pa.ste,  that  counteracts  its  own  good  by 
after-acidity  and  flatulence. 

Baked  flour,  when  cooked  into  a pale 
brotiTi  mass,  and  flnely  powdered,  makes  a 
far  superior  food  to  the  others,  and  maybe 
considered  as  a very  useful  diet,  especially 
for  a change.  Prepared  groats  may  be 
classed  with  arrowroot  and  raw  flour,  as 
innutritious. 

We  may  observe  in  this  place  that  an 
occasional  change  in  the  character  of  the 
food  is  highly  desirable,  both  as  regards  the 
health  and  benefit  of  the  child  ; and,  though 
the  interruption  should  only  last  for  a day, 
the  change  will  be  advantageous. 

The  packets  sold  as  farinaceous  food  are 
unquestionably  the  best  aliment  that  can 
be  given  from  the  first  to  a baby,  and  may 
be  continued,  with  the  exception  of  an  oc- 
casional change,  without  alteration  of  the 
material,  till  the  child  is  able  to  take 
its  regular  meals  of  animal  and  veget- 
able food.  Some  infants  are  so  consti- 
tuted as  to  require  a frequent  and  a total 
change  in  their  system  of  living,  seeming 
to  thrive  for  a certain  time  on  any  food 
given  to  them,  but  if  persevered  in  too 
long,  declining  in  bulk  and  appearance  as 
rapidly  as  they  had  previously  progressed. 
In  .such  cases,  the  food  should  be  immedia- 
tely changed,  and  when  that  which  appeared 
1o  agree  best  with  the  child  is  resumed,  it 
should  be  altered  in  its  quality,  and  perhaps 
in  its  consi.stency. 

For  the  farinaceous  food,  there  are  direc- 
tion.s  with  each  packet,  containing  instruc- 
tions for  the  making ; but  whatever  the  food 
employed  is,  enough  should  be  made  at 
once  to  last  the  day  and  night  ; at  first, 
about  a pint  basinful,  but,  as  the  child 
advance-,  a quart  will  hardly  bo  too  much. 
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In  all  cases,  let  the  food  boil  a sufficient 
time,  constantly  stirring,  and  taking  every 
precaution  that  it  does  not  get  burnt,  in 
which  case  it  is  on  no  account  to  be  used. 

The  food  should  always  be  made  with 
water,  the  whole  sweetened  at  once,  and  of 
such  a consistency  that,  when  poured  out, 
and  it  has  had  time  to  cool,  it  will  cut  with 
the  firmness  of  a pudding  or  custard.  One 
or  two  spoonfuls  are  to  be  put  into  the  pap 
saucepan  and  stood  on  the  hob  till  the  heat 
has  softened  it,  when  enough  milk  is  to  be 
added,  and  carefully  mixed  with  the  food, 
till  the  whole  has  the  consistency  of  ordin- 
ary cream ; it  is  then  to  be  poured  into  the 
nursing-bottle,  and  the  food  having  been 
drawn  through  to  warm  the  nipple,  it  is  to 
be  placed  in  the  child’s  mouth.  For  the 
first  month  or  more,  half  a bottleful  will  be 
quite  enough  to  give  the  infant  at  one  time  ; 
but,  as  the  child  grows,  it  will  be  necessary 
not  only  to  increase  the  quantity  given  at 
each  time,  but  also  gradually  to  make  its 
food  more  consistent,  and,  after  the  third 
month,  to  add  an  egg  to  every  pint  basin  of 
food  made.  At  night,  the  mother  puts  the 
food  into  the  covered  pan  of  her  lamp,  in- 
stead of  the  saucepan — that  is,  enough  for 
one  supply,  and,  having  lighted  the  rush, 
she  will  find,  on  the  w'aking  of  her  child, 
the  food  sufficiently  hot  to  bear  the  cooling 
addition  of  the  milk.  But,  whether  night 
or  day,  the  same  food  should  never  be  heated 
twice,  and  what  the  child  leaves  should  be 
thrown  away. 

The  biscuit  powder  is  used  in  the  same 
manner  as  the  farinaceous  food,  and  both 
prepared  much  after  the  fashion  of  making 
starch.  But  when  tops-and-bottoms,  or  the 
whole  biscuit,  are  employed,  they  require 
soaking  in  cold  water  for  some  time  previ- 
ously to  boiling.  The  biscuit  or  biscuits 
are  then  to  be  slowly  boiled  in  as  much 
water  as  will,  when  thoroughly  soft,  allow 
of  their  being  beaten  by  a three-pronged 
fork  into  a fine,  smooth  and  even  pulp,  and 
which,  when  poured  into  a basin  and  be- 
come cold,  will  cut  out  like  a custard.  If 
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two  large  biscuits  have  been  so  treated,  and 
the  child  is  six  or  seven  months  old,  beat 
up  two  eggs,  sufficient  sugar  to  properly 
sweeten  it,  and  about  a pint  of  skimmed 
milk.  Pour  this  on  the  beaten  biscuits  in 
the  saucepan,  stirring  constantly  • boil  for 
about  5 minutes,  pour  intd  d basin,  and  use, 
when  cold,  in  the  same  manner  as  the 
other. 

This  makes  an  admirable  food,  at  once 
nutritious  and  strengthening.  When  tops- 
and-bottoms  or  rusks  are  used,  the  quantity 
of  the  egg  may  be  reduced,  or  altogether 
omitted. 

Semolina,  or  manna  croup,  being  in  little 
hard  grains,  like  a fine  millet-seed,  must  be 
boiled  for  some  time,  and  the  milk,  sugar 
and  egg  added  to  it  on  the  fire,  and  boiled 
for  a few  minutes  longer,  and,  when  cold, 
used  as  the  other  preparations. 

Many  persons  entertain  a belief  that 
cow’s  milk  is  hurtful  to  infants,  and,  con- 
sequently, refrain  from  giving  it ; but  this 
is  a very  great  mistake,  for  both  sugar  and 
milk  should  form  a large  portion  of  every 
meal  an  infant  takes.  The  only  objection, 
moreover,  is,  that  the  milk  from  different 
cows  varies  in  quality;  and  for  this  reason 
<!ondensed  milk  is  preferred  for  infant’s 
food. 

Forcemeats.  — The  points  which 
tooks  should,  in  this  branch  of  cookery, 
more  particularly  observe,  are  the  thorough 
chopping  of  the  suet,  the  complete  mincing 
'of  the  herbs,  the  careful  grating  of  the 
bread-crumbs,  and  the  perfect  mixing  of  the 
whole.  These  are  the  three  principal  ingre- 
■dientsof  forcemeats,  and  they  ean  scarcely 
be  cut  too  small,  as  nothing  like  a lump  or 
fibre  should  be  anywhere  perceptible.  To 
conclude,  the  flavour  of  no  one  spice  or 
herb  should  be  permitted  to  predominate. 

Forcemeat  Balls  (for  Fish 
youps).-A.  Ingrkdients  for  Large  tureen  of 
ifoup.—l  middling-sized  lohslcr,  A-  an  an.- 
I'hoi'g,  1 head  of  boiled  celery,  the  yolh  of 


a hard-boiled  egg;  sail,  cayenne  and  made 
to  taste , 4 tablespoon fuls  of  bread-crumbs,  2 
oz.  of  butter,  2 eggs.  Average  Cos'r, 
2s.  Gd. 

Pick  the  meat  from  the  shell  of  the 
lobster,  and  pound  it,  with  the  soft  parts, 
in  a mortar ; add  the  celery,  the  yolk  of 
the  hard-boiled  egg,  seasoning  and  bread- 
crumbs. Continue  pounding  until  thewliolc 
is  nicely  amalgamated.  Warm  the  butter 
till  it  is  in  a liquid  state  ; well  whisk  the 
eggs,  and  work  these  up  with  the  pounded 
lobster-meat.  Make  the  balls  of  about  an 
inch  in  diameter,  and  fry  of  a nice  pale 
brown. 

Seasonable  at  any  time. 
Forcemeat,  French.— it  will  be 

well  to  state,  in  the  beginning  of  this 
recipe,  that  French  forcemeat,  or  quenelles, 
consist  of  the  blending  of  three  separate 
processes ; namely,  panada,  udder  and  what- 
ever meat  you  intend  using. 

Panada. — Ingredients. — The  crumb  of 
2 penny  rolls,  4 tablespoonfuls  of  white  stoch, 
1 oz.  of  butter,  1 slice  of  ham,  1 bay-leaf,  a 
little  minced  parsley,  2 shalols,  1 cloce,  2 
blades  of  mace,  a few  mushrou)ns,  butter, 
the  yolks  of  2 eggs. 

Soak  the  crumb  of  the  rolls  in  milk  for 
about  i hour,  then  take  it  out,  and  squeeze 
so  as  to  press  the  milk  from  it ; put  tho 
soaked  bread  into  a stewpan  with  the  above 
quantity  of  white  stock,  and  set  it  on  one 
side ; then  put  into  a separate  stewpan  1 
oz.  of  butter,  a slice  of  lean  ham  cut  small, 
with  a bay -leaf,  herbs,  mushrooms,  spices, 
&c.,  in  the  above  proportions,  and  fry  them 
gently  over  a slow  fire.  When  done,  mois- 
ten with  2 teacupfuls  of  white  stock,  boil 
for  20  minutes,  and  strain  the  whole  through 
a sieve  over  the  panada  in  the  other  stew- 
pan. Place  it  over  the  fire,  keep  constantly 
stirring  to  prevent  it  burning,  and,  when 
quite  dry,  put  in  a small  piece  of  butter. 
Let  this  again  dry  up  by  stirring  over  the 
fire ; then  add  the yolks  of  2 eggs,  mix  well. 
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put  the  panada  to  cool  on  a clean  plate, 
and  use  it  when  required.  Panada  should 
always  be  well  flavoured,  as  the  forcemeat 
receives  no  taste  from  any  of  the  other  iii- 
gretlients  used  in  its  preparation. 

Boiled  Calf’s  Udder  for  French  Force- 
meat.— Put  the  udder  into  a stewpan  with 
sufiBcient  water  to  cover  it ; let  it  stew 
gently  till  quite  done,  when  take  it  out  to 
cool.  Trim  all  the  upper  parts,  cut  it  into 
small  pieces,  and  pound  well  in  a mortar, 
till  it  can  be  rubbed  through  a sieve.  That 
portion  which  passes  through  the  strainer 
is  one  of  the  three  ingredients  of  which 
French  forcemeats  are  generally  composed  ; 
but  many  cooks  substitute  butter  for  this, 
being  a less  troublesome  and  more  expedi- 
tions mode  of  preparation. 

Forcemeat  (for  Cold  Savoury  Pies). 
— INGREDIENTS  for  1 large  pie. — 1 lb.  of 
veal,  1 lb.  of  fat  bacon;  salt,  cayenne, 
fiepper  and  pounded  mace  to  taste ; a very 
little  nutmeg,  the  same  of  chopped  lemon- 
peel,  h teaspoonfnl  of  chopped  parsley,  J 
teaspoonful  of  minced  savoury  herbs,  1 or  2 
eggs.  Average  Cost,  9tZ. 

Chop  the  veal  and  bacon  together,  and 
put  them  into  a mortar  with  the  other 
ingredients  mentioned  above.  Pound  well, 
and  bind  with  1 or  2 eggs  which  have  been 
previously  beaten  and  .strained.  Work  the 
whole  well  together,  and  the  forcemeat 
will  be  ready  for  use.  If  the  pie  is  not  to 
be  eaten  immediately,  omit  the  herbs  and 
f.arsley,  as  these  will  prevent  it  from 
keeping.  Mushrooms  or  truffles  may  be 
a<Jded. 

Forcemeat  (for  Pike,  Carp,  Haddock, 
and  varion.s  kind.sof  Fish). — Ingredients 
for  sufficient  for  1 good-sized  fish,. — 1 ox.  of 
fresh  butler,  1 oz.  of  suet,  1 oz.  offal  baron, 
1 small  teaspoonfu.l  of  minced,  savoury 
herbs,  incluAing  parsley;  a little  onion, 
^rhen  liked,  shredded,  very  fine ; salt,  tiul- 
rne/j  and  rayenne  to  taste;  4 oz.  of  bread- 
(rombs,  1 egg.  AVERAGE  CoST,  id,, 


Mix  all  the  ingredients  well  together, 
carefully  mincing  them  very  flnely  ; beat 
up  the  egg,  moisten  with  it,  and  work  the 
whole  very  smoothly  together.  Oysters  or 
anchovies  may  be  added  to  this  forcemeat, 
and  will  be  found  a great  improvement. 

Forcemeat  (for  Baked  Pike).— In- 
gredients sufficient  for  good-sized  fi.sh. — 
3 os.  of  bread-crumbs,  1 teaspoonful  of 
minced  savoury  herbs,  8 oysters,  2 anchovies 
{these  may  be  dispensed  with),  2 os.  of  suet ; 
salt,  pepper  and  pounded  mace  to  taste  ; ft 
tablespoonfuls  of  cream  or  milk,  the  yolks 
of  2 eggs.  Average  Cost,  Is.  Id. 

Beard  and  mince  the  oysters,  prepare 
and  mix  the  other  ingredients,  and  blend 
the  whole  thoroughly  together.  Moisten 
with  the  cream  and  eggs,  put  all  into  a 
stewpan,  and  stir  it  over  the  fire  till  it 
thickens,  when  put  it  into  the  fish,  which 
should  have  previously  been  cut  open,  and 
sew  it  up. 

Time. — 4 or  5 minutes  to  thicken. 

Forcemeat,  or  Quenelles  (for 

Turtle  Soup.)  (Soyer’s  Recipe). — Take  a 
pound  and  a half  of  lean  veal  from  the 
fillet,  and  cut  it  in  long  thin  slices ; scrape 
■with  a knife  till  nothing  but  the  fibre  re- 
mains ; put  it  into  a mortar,  pound  it  10 
minutes,  or  until  in  a puree ; pass  it  through 
a wire  sieve  (use  the  remainder  in  stock) ; 
then  take  1 lb.  of  good  fresh  beef  suet, 
which  skin,  shred  and  chop  very  fine  ; put 
it  into  a mortar  and  pound  it ; then  add 
6 07..  of  panada  (that  is,  bread  soaked  in 
milk  and  boiled  till  nearly  dry)  with  the 
suet ; pound  them  well  together,  and  add 
the  veal ; season  with  a teaspoonfnl  of  salt, 
a quarter  one  of  pepper,  half  that  of  nut- 
meg : work  all  well  together ; then  add  4 
eggs  by  degrees,  continually  pounding  the 
contents  of  the  mortar.  When  well  mixed, 
take  a small  piece  in  a spoon,  and  poach  it 
in  some  boiling  water  ; .and  if  it  is  delicate, 
firm,  and  of  good  flavour,  it  is  ready  for 
use. 
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Forcemeat,  Veal,  or  Veal  Que- 
nelles.—iNGKKoiENxs.—JJ^uai  quantities 
of  veal,  panada  and  calf’s  udder,  2 egqs, 
seasoning  to  taste  of  pepper,  salt  and 
pounded  mace  or  grated  nutmeg;  a little 
jiour. 

Take  the  fleshy  part  of  veal,  scrape  it 
witli  a knife,  till  all  the  meat  is  separated 
from  the  sinews,  and  allow  about  -V  lb.  for 
an  entrcie.  Chop  the  meat,  and  poirnd  it 
in  a mortar  till  reduced  to  a paste ; then 
roll  it  into  a ball ; make  another  of  panada 
the  same  size,  and  another  of  udder,  taking 
care  that  these  three  balls  be  of  the  same 
size.  (It  is  to  be  remembered,  that  equality 
of  size,  and  not  of  weight,  is  here  necessary.) 
When  the  three  ingredients  are  properly 
prepared,  pound  them  all  together  in  a mor- 
tar for  some  time ; for  the  more  quenelles 
are  jiounded,  the  more  delicate  they  are. 
Now  moisten  with  the  eggs,  whites  and 
yolks,  and  continue  pounding,  adding  a 
seasoning  of  pepper,  spices,  &c.  When  the 
whole  is  well  blended  together,  mould  it 
into  balls,  or  whatever  shape  is  intended, 
roll  them  in  flour,  and  ijoach  in  boiling 
water,  to  which  a little  salt  should  have 
been  added.  If  the  quenelles  are  not  firm 
enough,  add  the  yolk  of  another  egg,  but 
omit  the  white,  which  only  makes  them 
hollow  and  puffy  inside.  In  the-preparation 
of  this  recipe,  it  would  be  well  to  bear  in 
mind  that  the  ingredients  are  to  be  well 
pounded  and  seasoned,  and  must  bo  made 
hard  or  soft  according  to  the  dishes  they 
are  intended  for.  For  brown  or  white 
ragoflts  they  should  be  firm,  and  when  the 
quenelles  are  used  very  small,  extreme 
delicacy  will  bo  necessary  in  their  prepara- 
tion. Their  flavour  may  be  varied  by  using 
tlie  flesh  of  rabbit,  fowl,  hare,  pheasant, 
grouse,  or  an  extra  quantity  of  mushroom, 
parsley,  &c. 
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j half  a lemon,  1 teuspoonful  of  minced  pars- 
; ley,  1 teuspoonful  of  minced  lemon  thyme, 
salt,  cayenne  and  pounded  mace  to  taste; 
6 oz.  oj  hread-crumhs,  2 eggs.  Aveeagk 
Cost,  Id. 

I Shred  the  ham  or  liacon,  chop  the  suet, 
I lemon-peel,  and  herbs,  taking  particular 
j care  that  all  be  very  finely  minced ; add 
a seasoning  to  taste  of  salt,  cayenne  and 
I mace,  and  blend  all  thoroughly  together 
with  the  bread-crumbs,  before  wetting. 
Now  beat  and  strain  the  eggs  ; work  these 
up  with  the  other  ingredients,  and  the 
forcemeat  will  be  ready  for  use.  When  it 
is  made  into  balls,  fry  of  a nice  brown,  in 
boiling  lard,  or  put  them  on  a tin  and  bake 
for  A hour  in  a moderate  oven.  As  we  havc 
stated  before,  no  one  flavour  should  pre- 
dominate greatly,  and  the  forcemeat  should 
be  of  sufficient  body  to  cut  with  a knife, 
and  yet  not  dry  and  heavy.  For  very 
delicate  forcemeat,  it  is  advisable  to  pound 
the  ingredients  together  before  binding 
with  the  eggs  ; but  for  ordinary  cooking, 
mincing  very  finely  answers  the  puiqiose. 

Note.— In  the  forcemeat  for  hare,  the  liver  of 
the  animal  is  sometimes  added.  Boil  for 
minutes,  mince  it  very  small,  and  mix  it  with 
i the  other  ingredients.  If  it  should  he  in  an 
unsound  state,  it  must  he  on  no  account  made 
use  of. 


Fowl,  Trussing  of,  for  Boiling. 

— It  is  a more  difficult  task  to  truss  a fowd 
for  boiling  than  for  roasting,  for  it  is  not 


Loo.siiSnjG  SKIN  or  mius. 


Forcemeat  (for  Veal,  Turkeys, 
Fowls,  Hare,  &c.) — Inoredtents  for  su  ffi- 
nentfor  a turkey  of  moderate  size.  — 2 oz.  of 
ll-aun  or  lean  bacon,  \ Ih.  of  suet,  the  rind  of 


easy  to  draw  the  skin  over  the  legs  without 
breaking  it. 

It  is  best  to  cut  off  the  legs  at  the  knee 
joint,  then  to  loosen  the  skip  as  shown, 
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then  the  skin  must  be  drawn  over  the  legs 
as  in  illustration,  nest  skewer  the  pinions 


nRAWIXG  SKIS  OTCR  LEG.S. 


and  legs  as  shown,  remembering  it  should 
bo  the  aim  of  .all  good  cooks  to  make  a 


SKEWERIXG  of  PISlO-No. 


boiled  fowl  look  as  neat,  j)lump,  and  com- 
pact as  possible. 


rowr,  TKfSSED  roK  eoilixo. 


Nest  draw  the  skin  over  the  neck,  and 
skewer  it  back  with  a small  skewer. 


SKEWERISO  OF  nSlOSS. 


To  skewer  the  legs,  take  a long  skewer, 
and  having  put  it  through  the  skin  of  the 
back,  run  it  through  the  first  joint  of  the 


SKEV.'EHISa  OF  LEGS. 

leg,  taking  up  a small  piece  of  skin,  then 
on  through  the  leg  on  the  right  side  in  the 
same  manner,  see  illustration. 


Fowl,  Trussing  of,  for  Roast- 
ing.— Having  drawn  the  fowl,  dip  the  legs 
in  boiling  water,  and  after  scraping  them, 
c-'.'it  off  the  claw.s  or  the  whole  feet  if  pro- 
ierred,  and  the  tips  of  pinions. 

fikewer  the  pinions  a.s  shown  in  illu.stra- 
I'  lTi  with  one  skewer  passed  through  the 
first  joint  of  the  one  on  the  right  side  (the 
liiiddle  of  the  leg  being  brought  close  to  it), 
tl.'-n  throii'.di  the  bod/  and  tlie  left 
pLi.-.,,. 


Fowls,  Boiled,  a la  Bechamel. 

— Ingbedients. — A 'pair  of  foivls,  Ipint  of 
BMiamdl,  afeiv  hunches  of  boiled  broccoli 
or  cauliflower.  Aveeaqe  Cost,  5.s.  2^sr 
pa  i r. 

Truss  and  boil  the  fowls ; niako  a pint 
of  Bechamel  sauce  ; pour  some  of  this  over 
the  fowls,  and  the  remainder  send  to  table 
in  n tureen.  Garnish  the  dish  \vith  bunches 
of  boiled  cauliflowers  or  broccoli,  aud  servo 
ver/  hot.  '(’he  sauce  should  bo  made 
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sufficiently  thick  to  aclliere  to  the  fowls  ; 
that  for  the  tureen  should  be  thinnecF  by 
adding  a spoonful  or  two  of  stock. 

Time. — From  i fo  1 hour,  ncconUng  to 
size. 

Seasonable  all  the  year,  hut  scarce  In 
early  spring. 


Fowls,  Boiled,  To  Carve. — 

This  will  not  be  found  a very  difficult 
member  of  the  poultry  family  to  carve, 


OABVING  OP  BOILED  FOWL. 


unless,  as  may  happen,  a very  old  farm- 
yard occupant,  useless  for  egg-laying  pur- 
poses, has,  by  some  unlucky  mischance, 
been  introduced  into  the  kitchen  as  a 
" flue  young  chicken.”  Skill,  however,  and 
the  application  of  a small 
amount  of  strength,  com- 
bined with  a fine  keeping 
of  the  temper,  will  even 
get  over  that  difficulty. 
Fixing  the  fork  firmly  in 
the  breast,  let  the  knife  be 
firmly  passed  along  the 
line  shown  from  A to  B ; 
then  out  downwards  from 
that  line  to  fig.  C and  the 
wing,  it  will  be  found,  can 
be  easily  withdrawn.  The 
shape  of  the  wing  should 
be  like  the  accompanying 
engraving.  Let  the  fork 
be  placed  inside  the  leg,  which  should  be 
gently  forced  away  from  the  body  of  the 
fowl ; and  the  joint,  being  thus  discovered, 
the  carver  can  readily  cut  through  it,  and 
the  leg  can  be  served.  When  the  leg  is 
displaced,  it  should  be  of  the  same  shape 
as  that  shown  in  the  annexed  woodcut.  The 
Ipgs  and  wings  on  either  side  having 


LEO,  WING  AND 
■VECKBONE  OF  FOWL 


FOWLS,  TO  CARVE. 

been  taken  off,  the  carver  should  draw  his 
knife  through  the  flesh  in  the  direction  of 
the  line  D to  E ; by  this  means  the  knife  can 
be  slipped  underneath  the  merrythought, 
which,  being  lifted  up  and  pressed  back- 
ward, will  immediately  come  off.  The 
collar  or  neck -bones  are  the  next  to  con- 
sider ; these  lie  on  each  side  of  the 
men-ythought,  closd  under  the  upper  part 
of  the  wings ; and,  in  order  to  free  these 
from  the  fowl,  they  must  also  be  raised  by 
the  knife  at  their  broad  end,  and  turned 
from  the  body  towards  the  breast-bone, 
until  the  shorter  piece  of  the  bone,  as 
shown  in  the  cut,  breaks  off.  There  will 
now  be  left  only  the  breast,  with  the  ribs. 
The  breast  can  be,  without  difficulty,  dis- 
engaged from  the  ribs  by  cutting  through 
the  latter,  which  will  offer  little  impedi- 
ment. The  side  bones  are  now  to  be  taken 
off ; and  to  do  this,  the  lower  end  of  the 
back  should  be  turned  from  the  carver, 
who  should  press  the  point  of  the  knife 
through  the  toj)  of  the  backbone,  near  the 
centre,  bringing  it  down  towards  the  end  of 
the  back  completely  through  the  bone.  If 
the  knife  be  now  turned  in  the  opposite 
direction,  the  joint  will  be  easily  separated 
from  the  vertebrae.  The  backbone  being 
now  uppermost,  the  fork  should  be  pressed 
firmly  down  on  it,  whilst  at  the  same  time 
the  knife  should  be  employed  in  raising  up 
the  lower  small  end  of  the  fowl  towards  the 
fork,  and  thus  the  back  will  be  dislocated 
about  its  middle.  The  wings,  breast  and 
merrythought  are  esteemed  the  prime  parts 
of  a fowl,  and  are  usually  served  td  the 
ladies  of  the  company,  to  whom  legs, 
except  as  a matter  of  jiaramount  necessity, 
should  not  be  given.  Byron  gave  it  as  one 
reason  why  he  did  not  like  dining  with  the 
ladies,  that  they  always  had  the  wings  of 
the  fowl,  wliich  he  himself  preferred.  W e 
heard  a gentleman  who,  when  he  might 
have  had  a wing,  declare  his  partiality  for 
a leg,  saying  that  he  had  been  obliged  to  eat 
legs  for  §0  long  a time  that  he  had  at  last 
come  to  like  then;  better  than  the  other 
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more  prizeil  p.art.«.  If  the  fowl  is,  capon- 
like, very  large,  slices  may  be  carved  from 
its  brea.st  in  the  same  manner  as  from  a 
turkey’s. 

Fowls,  Boiled,  with  Oysters. 
(Excellent). — Ingeedient.s  for  dish  for  4 
persons. — 1 young  fowl,  dozen  oysters,  the 

yolks  of ’2  eggs,  piiiit  of  cream.  Average 
Cost,  5.>\ 

Truss  a fowl  as  for  boiling ; fill  the  in- 
side with  oysters  which  have  been  bearded 
and  washed  in  their  own  liquor  ; secure  the 
ends  of  the  fowl,  put  it  into  a jar,  and 
plunge  it  into  a saucepan  cf  boiling  water. 
Keep  it  boiling  for  14  hour,  or  rather 
longer ; then  take  the  gravy  that  has 
flowed  from  the  oysters  and  fowl,  of  which 
there  will  be  a good  quantity ; stir  in  the 
cream  and  yolks  of  eggs,  add  a few  oysters 
scalded  in  their  hqnor ; let  the  sauce  get 
quite  hot,  but  do  not  allow  it  to  boil  ; 
pour  some  of  it  over  the  fowl,  and  the 
remainder  send  to  table  in  a tureen.  A 
blade  of  pounded  mace  added  to  the  sauqe, 
■with  the  cream  and  eggs,  will  be  found  an 
improvement. 

Time. — 14  hour. 

Sea.sonable /rom  September  to  April. 

Fowls,  Broiled,  and  Mush- 
room Sauce. — Imgbedients  for  di.sh  for 
it  persons. — A large  fold ; seasoning  to  taste, 
of  pep/per  and  salt,  2 handfuls  of  button 
mushrooms,  1 slice  of  lean  ham,  if  pint  of 
thickened  gravy,  1 teaspoonful  of  lemon 
juice,  i teaspoonful  of  pounded  sugar. 
.Average  Cost,  4«.  Gd. 

Cut  the  fowl  into  quarters,  roast  it  until 
three-parts  done,  and  keep  it  well  basted 
whilst  at  the  fire.  Take  the  fowl  up,  broil 
it  for  a few  minutes  over  a clear  fire,  and 
season  it  with  pepper  and  salt.  Have  ready 
some  mn.shroom  sauce  made  in  the  fol- 
lowing manner.  Put  the  mushrooms  into 
a stewpan  with  a small  piece  of  butter,  the 
ham,  a seasoning  of  pepper  aqd  salt,  and 


the  gravy  ; simmer  these  gently  for  4 hour, 
add  the  lemon-juice  and  sugar,  dish  the 
fowl,  and  pour  the  sauoe  round  them. 


BBOILED  rowii. 


Time. — To  roast  the  fowl,  35  minutes ; to 
broil  it,  10  to  15  minutes. 

Seasonable. — In  full  season  from  May 
to  January. 

Fowl,  Boiled,  and  Rice.  — In- 
gredients for  sufficient  for  4 persons.— 1 
fowl,  mutton  broth,  2 onions,  2 smallblades 
of  pounded  mace,  pepper  and  salt  to  taste, 
ipint  of  rice, parsley  and  butter.  Average' 
Cost,  2s.  9d. 

Truss  the  fowl  as  for  boiling,  and  put 
it  into  a stewpan  with  sufficient  clear,  well- 
skimmed  mutton  broth  to  cover  it ; add  the 
onion,  mace  and  a seasoning  of  pepper  and 
salt ; stew  very  gently  for  about  1 hour, 
should  the  fowl  be  large ; and  about  hour 
before  it  is  ready,  put  in  the  rice,  which 
should  be  well  washed  and  soaked.  Wlien 
the  latter  is  tender,  strain  it  from  the 
liquor,  and  put  it  on  a sieve  reversed,  ip 
dry  before  the  fire,  and,  in  the  meantime, 
keep  the  fowl  hot.  Dish  it,  put  the  rice 
round  as  a border,  pour  a little  parsley  and 
butter  over  the  fowl,  and  the  remainder 
send  to  table  in  a tureen. 

Time.— A large  fowl,  1 hour. 

Seasonable  all  the  year. 

Fowl,  To  Bone  (for  Fricassees, 
Curries  and  Pies). — First  carve  them  en- 
tirely into  joints,  then  remove  the  bones> 
beginning  with  the  legs  and  wings,  at  the 
head  of  the  largest  bone ; hold  this  with 
the  fingers,  and  work  the  knife  as  directed 
in  the  recipe  ‘‘  Fowl,  To  Stuff  and  Bone." 
The  remainder  of  the  bird  is  too  easily 
done  to  require  apy  instructions. 
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Fowl,  Croquettes  of.  (An  Entree). 
— Ingredients. — 1 or  2 shalots,  or  lemon 
and  herb  flavouring,  1 oz.  of  butter,  1 tea- 
spoonful  of  flour,  v)hite  sauce ; pepper,  salt 
and  pounded  mace  to  taste;  i teaspoonful 
of  pounded  sugar,  the  remains  of  cold  roast 
fowls,  the  yolks  of  2 eggs,  egg  and  bread- 
crumbs. Average  Cost,  exclusive  of  the 
cold  fold,  Gd. 

Mince  the  fowl,  carefully  removing  all 
skin  and  bone,  and  fry  tlie  shalots  in  the 
butter  ; add  the  minced  fowl,  dredge  in  the 
flour,  put  in  the  pepper,  salt,  mace,  pounded 
sugar  and  sufficient  white  sauce  to  moisten 
it : stir  to  it  the  yolks  of  2 well-beaten 
eggs,  and  set  it  by  to  cool.  Then  make  the 
mixture  up  into  balls,  egg  and  bread-crumb 
them  and  fry  a nice  brown.  Tliey  may  be 
served  on  a border  of  mashed  potatoes, 
with  gravy  or  sauce  in  the  centre,  or  dry. 

Time. — 10  minutes  to  fry  the  balls. 

Seasonable  at  any  time. 

Fowl  and  Rice,  Croquette  s of. 

(An  Entree). — Ingredients  for  small  dish. 
— 4 lb.  of  rice,  1 quart  of  .stock  or  broth,  3 oz. 
vf  butter,  minced  fowl, egg  and  bread-crumbs. 
Average  Cost,  exclusive  of  the  fowl,  Qd. 

Put  the  rice  into  the  above  proportion  of 
cold  stock  or  broth,  and  let  it  boil  very 
gently  for  J hour  ; then  add  the  butter,  and 
si.mmer  it  till  quite  dry  and  soft.  When 
cold,  make  it  into  balls,  hollow  out  the 
inside,  and  fill  with  minced  fowl  made  by 
recipe.  The  mince  should  bo  rather  thick. 
Cover  over  with  rice,  dip  the  balls  into  egg, 
sprinkle  them  with  bread-crumbs  and  fry  a 
nice  brown.  Dish  them,  and  garnish  with 
fried  parsley.  Oysters,  white  sauce,  or  a 
little  cream,  may  be  stirred  into  the  rice 
before  it  cools. 

Time. — iV  hour  to  boil  the  rice,  10  minutes 
lo  fry  the  crociuettes. 

Seasonable  at  any  time. 

Fowl,  Curried. — ingredients  for 
dish  suflicient  for  i jwrsons. — Ifowl,  2 o.r.  of 
butter,  ;1  onions  sliced,  1 pint  of  white  veal 


gravy,  1 teaspoonful  of  curry-powder,  1 table- 
spoonful  of  flour,  1 apple,  4 tablespoonfuls 
of  cream,  1 tablespoonful  of  lemon-juice. 
Average  Cost,  3s.  Gd. 

Put  the  butter  into  a stewpan,  with  the' 
onions  sliced,  the  fowl  cut  into  small  joints, 
and  the  apple  iieeled,  cored  and  minced. 
Fry  of  a pale  brown,  add  the  stock,  and 
stew  gently  for  20  minutes  ; rub  down  the 
curry-powder  and  flour,  with  a little  of  the 
gravy,  quite  smoothly,  and  stir  this  to  the 
other  ingredients  ; simmer  for  rather  more 
than  } hour,  and  .just  before  serving,  add 
the  above  proportion  of  hot  cream  and 
lemon-juice.  Servo  with  boiled  rice,  which 
may  either  be  heaped  lightly  on  a dish  by 
itself,  or  put  round  the  curry  as  a border. 

Time. — 50  minutes. 

Seasonable  in  the  winter. 

Note. — This  oiury  may  be  made  of  cold  fowl ; 
but  fresh  is  better. 

Fowl,  Fricasseed.  (Cold  Meat 
Cookery.) — Ingredients. — The  remains  of 
cold  roast  fovjl,  1 strip  of  lemon-peel,  1 blade 
of  pounded  mace,  1 bunch  of  savoury  herbs, 
1 onion,  pepper  and  salt  to  taste,  1 pint  of 
water,  1 teaspoonful  of  flour,  ^piintof  cream, 
the  yolks  of  2 eggs.  Average  Cost,  ex- 
clusive of  the  cold  fowl,  8d. 

Carve  the  fowl  into  nice  joints ; make 
gravy  of  the  trimmings  and  legs,  by  stew- 
ing with  the  lemon-peel,  mace,  herbs,  onion, 
seasoning  and  water,  until  reduced  to  t. 
pint ; then  strain,  and  put  in  the  fowl. 
Warm  it  through,  and  thicken  with  a tea- 
spoonful  of  flour ; stir  the  yolks  of  the  eggs 
into  the  cream,  add  these  to  the  sauce,  let 
it  got-  thoroughly  hot,  but  do  not  allow  it 
to  boil,  or  it  will  curdle. 

Time. — 1 hour  to  make  the  gravy,  I hour 
to  warm  the  fold. 

Seasonable  at  any  time. 

Fowl,  Fried.  (Cold  Meat  Cookery.) 
— Ingredients. — The  remains  of  cold  roast 
fowl,  vinegar,  .salt  and  cayenne  to  taste. 
or  4 minced  .shalots.  For  the  batter  t lb. 
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ofjiour,  ^ pint  of  hot  neater,  2 oz.  of  butter, 
the  whiteg  of  2 eggg.  Avera.ge  Cost,  ex- 
chigive  of  the  cold  fowl,  8d. 

Cat  the  fowl  into  nice  joints  steep 
them  for  aii  hour  in  a little  vinegar,  with 
salt,  cayenne  and  minced  shalots.  Make 
the  batter  by  mixing  the  flour  and  water 
smoothly  together;  melt  in  it  the  butter, 
and  add  the  whites  of  egg  beaten  to  a 
froth ; take  out  the  pieces  of  fow'l,  dip 
them  in  the  batter,  and  fry  in  boiling 
lard,  a nice  brown.  Pile  them  high  in  the 
dish,  and  garnish  with  fried  parsley  or 
rolled  bacon.  When  approved,  a sauce  or 
gravy  may  be  served  with  them. 

Time. — 10  minutes  to  fry  the  fowl. 

Seasonable  at  any  time. 

Fowl,  Fried.  (Cold  Meat  Cookery.) 
— ^Ingkedients. — The  remains  of  cold  roast 
fowl,  vinegar,  salt  and  cayenne  to  taste, 
minced  shalots,  yolk  of  egg  ; to  every  teacup- 
ful  of  bread-crumbs  allow  1 blade  of  ponnded 
mace,  i teaspoonful  of  minced  lemon-peel,  1 
saltspoonful  of  salt,  a few  grains  of  cayenne. 
Average  Cost,  exclusive  of  the  fowl,  4d. 

Steep  the  pieces  of  fowl  as  in  the  pre- 
ceding recipe,  then  dip  them  into  the  yolk 
of  an  egg  or  clarified  butter ; sprinkle  over 
bread-crumbs  with  which  have  been  mixed 
salt,  mace,  cayenne  and  lemon-peel  in  the 
above  proportion.  Fry  a light  brown,  and 
.••erve  with  or  withont  gravy,  as  pi’ef erred. 

Tijie.— 10  minutes  to  fry  thefoivl. 

Seasonable  anytime. 

Fowl,  Fried,  and  French 
Beans.  (Cold  Meat  Cookery.) — Ingredi- 
ents.— The  remains  of  cold  roast  fowl,,  the 
yolk  of  1 egg,  2 oz.  of  butter,  1 blade  of 
jiounded,  mace,  ^ saltspoonful  of  grated,  nut- 
owy,  hread-CTu mbs  and,  chopped  parsley. 
Average  Co.st,  ecdusive  of  cold  fowl,  M. 

Cut  the  fowl  into  neat  joints,  brush  them 
over  with  the  yolk  of  egg,  and  sprinkle 
them  with  bread-crumbs,  with  which  the 
parsley,  nutmeg  and  mace  have  been  well 
I,uixo<L  Fry  the  fowl  in  batter  until  of  a 


nice  brown,  and  dish  the  pieces  on  French 
beans,  boiled  and  afterwards  simmered  for  a 
minute  or  two  in  butter.  The  dish  should 
be  garnished  with  rolled  bacon. 

Time. — 10  minutes  to  fry  thefoivl. 

Seasonable  from  July  to  September. 

Fowl  an  Gratin.  (Cold  Meat 
Cookery.) — Ingredients. — The  remains  of 
either  cold  roast  or  boiled  fowl,  1 pint  of 
Bdchamel  sauce,  a dessertspoonful  of  grated, 
Parmesan  cheese,  pep>per  and  salt  to  taste, 
i saltspoonful  of  grated  nutmeg,  .j-  pint  of 
cream,  2 tahlespoonfuls  of  bread-crumbs, 
fried  potatoes. 

Mince  the  fowl,  not  too  finely,  and  make 
it  hot  in  the  Bechamel  sauce,  to  which  the 
nutmeg,  pepper  and  salt,  and  cream  have 
been  added.  When  well  mixed,  put  the 
fowl  on  a dish,  cover  it  with  the  bread- 
crumbs and  Parmesan  cheese,  drop  over  a 
little  clarified  butter,  and  bake  in  the  oven 
until  of  a pale  brown.  Garnish  the  dish 
with  fried  potatoes. 

Time. — 10  minutes  to  warm  the  fowl , 10 
minutes  to  bake. 

Seasonable  at  any  time. 

Fowl,  Hashed.  (Cold  Meat  Cookery.) 
— Ingredients. — The  remains  of  cold  roast 
fowl,  1 pint  of  water,  1 onion,  I blade  of 
pounded  mace,  pepper  and  salt  to  taste,  1 
small  bunch  of  savoury  herbs,  thickening  of 
butter  and  flour,  li-  tahlespoonf  ul  of  mush- 
room ketchup.  Average  Cost,  exclusive 
of  thefoivl,  3d. 

Cut  oft’  the  best  joints  from  the  fowl,  and 
the  remainder  make  into  gravy,  by  adding 
to  the  bones  and  trimmings  a pint  of  water, 

; an  onion,  sliced  and  fried  of  a nice  brown, 
the  mace,  seasoning  and  herbs.  Let  these 
stew  gently  for  IJ  hour,  strain  tho  liquor, 
and  tliicken  with  a little  flour  and  butter. 
Layinthefowl,  thoroughly  warm  it  througli, 
add  the  ketchup,  and  gariiisli  with  sippets 
of  toasted  broad. 

Time. — Altogether  L;  hour. 

Seasonable  at  any  lime, 
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Fowl,  HSiSlied.  (Indian  Fashion.) 
(Cold  Meat  Cookery.) — Ingredients.— T/ie 
remains  of  cold  roast  foivl,  3 or  4 sliced 
onions,  1 apple,  2 oz.  of  batter,  pounded 
mace,  pepper  and  salt  to  taste,  1 tablespoon- 
ful of  curry-powder,  2 tablespoonfuls  of 
vinegar,  1 tablespoonful  of  flour,  1 teaspoon- 
ful of  pounded  sugar,  Ipintof  gravy.  Aver- 
age Cost,  exclusive  of  the  cold  fowl,  8d. 

Cut  the  onions  into  slices,  mince  the 
apple,  and  fry  these  in  the  butter  ; add 
pounded  mace,  pepper,  salt,  curry-powder, 
vinegar,  flour  and  sugar  in  the  above  pro- 
portions ; when  the  onion  is  brown,  put  in 
the  gravy,  which  should  be  previously  made 
from  the  bones  and  trimmings  of  the  fowls, 
and  stew  for  ^ hour ; add  the  fowl,  cut  into 
nice-sized  joints,  let  it  warm  through,  and 
when  quite  tender,  serve.  The  dish  should 
be  garnished  with  an  edging  of  boiled  rice. 

Time. — 1 hour. 

Seasonable  at  any  time. 

Fowl,  An  Indian  Dish  of.  (An 

Entree.)  (Cold  Meat  Cookery.)— Ingre- 
dients.— The  remains  of  cold  roast  fowl,  3 
or  4 sliced  onions,  1 tablespoonf  ul  of  curry- 
powder,  salt  to  taste.  Average  Cost, 
e.rclusive  of  the  fowl,  3d. 

Divide  the  fowl  into  joints ; .slice  and 
fry  the  onions  in  a little  butter,  taking  care 
not  to  burn  them  ; sprinkle  over  the  fowl  a 
little  curry-powder  and  salt  ; fry  these 
nicely,  pile  them  high  in  the  centre  of  the 
dish,  cover  with  the  onion,  and  serve  with 
a out  lemon  on  a plate.  Care  must  be 
taken  that  the  onions  are  not  greasy  : they 
should  be  quite  dry,  but  not  burnt. 

Time. — 5 minutes  lo  fry  the  onions,  10 
minutes  to  fry  the  foivl. 

Seasonable  in  winter. 

Fowl  a la  Mayonnaise.— Ingre- 
dients/or  dish  sufficient  for  4 persons.  .4 
cold  roast  fowl.  Mayonnaise  sauce,  4 or  5 
young  lettuces,  4 hard-boiled  eggs,  a few 
water  cresses,  endive.  Average  Cost,  3s.  Gd. 

Cut  the  fowl  into  neat  joints,  loy  them  in 


a deep  dish,  piling  them  high  in  the  centre, 
mask  the  fowl  with  Mayonnaise,  and  gar- 
nish the  dish  with  young  lettuces  cut  up, 
watercresses,  endive  and  slices  of  hard- 
boiled  eggs.  All  kinds  of  cold  meat  and 
solid  fish  may  be  dressed  i la  Mayonnaise, 
and  make  excellent  luncheon  or  supper 
dishes.  The  sauce  should  not  be  poured 
over  the  fowls  until  the  moment  of  serving. 
Should  a very  large  Mayonnaise  be  re- 
quired, use  2 fowls  instead  of  one,  with  an 
equal  proportion  of  remaining  ingredients. 

Seasonable /roni  April  to  September. 

Fowl,  Minced.  (An  Entree.)  (Cold 
Meat  Cookery.) — Ingredients  for  moder- 
ate-sized dish. — The  remains  of  cold  roast 
fowl,  2 hard-boiled  eggs,  salt,  cayenne  and 
pounded  mace,  1 onion,  1 faggot  of  savoury 
herbs,  6 tablespoonfuls  of  cream,  1 oz.  of 
butter,  2 teaspoonfuls  of  flour,  ^ teaspoonful 
of  finely-minced  lemon-peel,  1 table.spoonful 
of  lemon-juice.  Average  Cost,  exclusive 
of  the  foivl,  9d. 

Cut  out  from  the  fowl  all  the  white  meat, 
and  mince  it  finely,  without  any  skin  or 
bone ; put  the  bones,  skin  and  trimmings 
into  a stewpan,  with  an  onion,  a bimch  of 
savoury  herbs,  a blade  of  mace  and  nearly 
a pint  of  water ; let  this  stew'  for  an  hour, 
then  strain  the  liquor.  Chop  the  eggs 
small ; mix  them  with  the  fowl ; add  sail, 
cayenne  and  pounded  mace,  put  in  the 
gravy  and  remaining  ingredients  ! lot  the 
whole  just  boil,  and  serve  with  sippets  of 
toasted  bread. 

Time.— l?of/ier  more  than  1 hour 

Seasonable  at  any  time. 

Note. — Another  way  to  make  this  is  to  mince 
the  fowl,  and  warm  it  in  white  sauce  or  Beelia- 
mel.  When  dressed  like  this,  3 or  4 poached 
eggs  may  be  placed  on  the  top  : oysters,  or 
chopped  mushrooms,  or  balls  of  oyster  force- 
meat may  be  laid  round  the  dish. 

Fowl,  Minced,  a la  Bechamel. 

(Cold  Meat  Cookery.)  — Ingredients  fur 
.small  dish.— The  remains  of  cold  roastfoivl. 
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0 hibleispoonfuls  of  Bechamel  sauce,  6 table- 
spoonfuls of  white  stock,  the  white  o/l  egg, 
bread-crumbs,  clarified  butter.  Average 
Cost,  exclusive  of  the  cold  fowl,  8cl. 

Take  the  remains  of  roast  fowl,  mmco 
the  white  meat  very  small,  and  put  it  into 
a stewpan  with  the  Bechamel  and  stock  ; 
stir  it  well  over  the  fire,  and  just  let  it  boil 
np.  Pour  the  mince  into  a dish,  beat  up  the 
white  of  egg,  spread  it  over,  and  strew  on 
it  a few  grated  bread-crumbs  ; pour  a very 
little  clarified  butter  on  the  whole,  and 
brown  either  before  the  fire  or  with  a sala- 
mander. This  should  be  served  in  a silver 
dish,  if  at  hand. 

Time. — 2 or  3 minutes  to  simmer  in  the 
sauce. 

SEisoxABLE  at  any  time. 

Fowl,  Ragout  of.  (Cold  Meat 
Cookery.) — Ingkediexts  for  moderate-sized 
dish. — The  remains  of  cold  roast  fowl,  3 
shalots,  2 blades  of  mace,  a faggot  of 
savoury  herbs,  2 or  3 slices  of  lean  ham,  1 
pint  of  stock  or  water,  pepper  and  salt  to 
taste,  1 onion,  1 dessertspoonful  of  flour,  1 
tablespoonful  of  lemon-juice,  v teaspoonful 
of  pounded  sugar,  1 oz.  of  butter.  Average 
Cost,  exclusive  of  the  fowl,  dd. 

Cut  the  fowl  up  into  neat  pieces,  the 
same  as  for  a fricassee  ; put  the  trimmings 
into  a stewpan  with  the  shalots,  mace, 
herbs,  ham,  onion  and  stock  (water  may  be 
substituted  for  this).  Boil  it  slowly  for  1 
hour,  strain  the  liquor,  and  put  a small  piece 
of  butter  into  a stewpan  ; when  melted, 
dredge  in  sufficient  flour  to  dry  up  the 
butter,  and  stir  it  over  the  fire.  Put  in  the 
strained  liquor,  boil  for  a few  minutes,  and 
strain  it  again  over  the  pieces  of  fowl. 
Squeeze  in  the  lemon-juice,  add  the  sugar 
and  a seasoning  of  pepper  and  salt,  make 
it  hot,  but  do  not  allow  it  to  boil ; lay  the 
fowl  neatly  on  the  dish,  and  garnish  with 
croCitons. 

Time. — Altogether,  hour. 

Seasonable  any  time. 


Fowl,  Roast. — Ingredients  suffi- 
cient for  8 persons. — A pair  of  foiuls,  a little 
flour,  butter.  Average  Cost,  5s.  to  (is.  pet- 
pa  ir. 

When  firmly  trussed,  singe  them  all  over  ; 
put  them  down  to  a bright,  clear  fire,  paper 


the  breasts  with  a sheet  of  buttered  paper, 
and  keep  the  fowls  well  basted.  Roast 
them  for  J hour,  more  or  less,  according  to 
the  size,  and  10  minutes  before  serving, 
remove  the  paper,  dredge  the  fowls  with  a 
little  fine  flour,  put  a piece  of  butter  into 
the  basting-ladle,  and  as  it  melts  baste  the 
fowls  with  it ; when  nicely  frothed  and  of  a 
rich  colour,  serve  with  good  brown  gravy 
(a  little  of  which  should  be  poured  over  the 
fowls),  and  a tureen  of  well-made  bread 
sauce.  Mushroom  or  oyster  sauce  are  very 
suitable  aecempaniments  to  roast  fowl. 
Chicken  is  roasted  in  the  same  manner. 

Time. — A very  large  fowl,  quite  1 hour,  a 
medium-sized  one,  J hour;  chicken,  i hour, 
or  rather  longer. 

Seasonable  all  the  year,  but  scarce  in 
early  spring. 

Fowl,  Roast,  To  Carve.  — A roast 

fowl  is  carved  in  the  same  manner  as  a 
boiled  fowl,  viz. , by  cutting  along  the  line 


BOAST  FOWL. 


I from  A to  B,  and  then  round  the  leg  be- 
tween it  and  the  wing.  The  markings  and 
detached  pieces,  as  shown  in  the  engrav- 
I ings  under  the  heading  of  “Boiled  Fowl” 
I supersede  the  necessity  of  our  lengthily 
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FOWL,  'I'O  STUFF. 


FOWJ;,  FOAST. 

ag-ain  describing  the  operation.  It  may  be 
added  that  the  liver,  being  considered  a 
delicacy,  should  bo  divided,  and  one  half 
served  with  each  wing.  In  the  case  of 
a fowl  being  stuffed,  it  will  be  proper  to 
give  each  guest  a portion,  unless  it  be  not 
agreeable  to  some  of  the  party. 

Fowlj  Ro3iSt,  StufTccl.  — Inoue- 
3)iENTs/or  diahfor  4 or  5 persons. — A large 
.towh  forcetneat,  a little  flour.  Avebage 
Cost,  4y. 

Select  a large  plump  fowl,  fill  the  breast 
with  forcemeat,  truss  it  firmly,  the  same  as 
for  a plain  roast  fowl,  dredge  it  with  flour, 
and  put  it  down  to  a bright  fire.  Eoast  it 
for  nearly  or  quite  an  hour,  should  it  be 
very  large  ; remove  the  skewers,  and  serve 
with  a good  brown  gravy  and  a tureen  of 
bread  sauce. 

Tim's:..— Large  fowl,  nearlg  or  quite  1 hour. 

Seasonable  all  the  year,  hut  scarce  in 
carlg  spring. 

Note. — Sausage-meat  stuffing  may  bo  substi- 
tuted for  the  forcemeat. 

Fowl  Saute,  with  Peas.  (Cold 
Meat  Cookery.)— Ingredients. — The  re- 
mains of  cold  roast  fowl,  2 oz.  of  butter, 
pepper,  salt  and  pounded  mace  to  taste,  1 
dessertspoonful  of  flour,  I-  pint  of  weak  stock, 
1 pint  of  green  peas,  1 teaspoon ful  of 
pounded  sugar.  Average  Cost,  exclusive 
of  the  cold  fowl,  Qd. 

Cut  the  fowl  into  nice  pieces  ; put  the 
butter  into  a stewpan ; sautez  or  fry  the 
fowl  a nice  brown  colour,  previously 
sprinkling  it  with  popper,  salt  and  pounded 
mace.  Dredge  in  the  flour,  shake  the 
ingredients  well  round,  then  add  the  stoek 
and  peas,  and  stew  till  the  latter  are 
tender,  which  will  be  in  about  20  minutes ; 
put  in  the  iiounded  sugar  and  serve, 
Ijlacing  the  chicken  round,  and  the  peas 
ill  the  middle  of  the  dish.  When  liked, 
mushrooms  may  be  substituted  for  the  peas. 

Time. — Altogether,  40  minutes. 

Seasonable //'oia  June  to  August. 


Fowl  Scollops.  (Cold  Meat 
Cookery.)— Ingredients.— IVm  renuuns  of 
cold  roast  or  boiled  fowl,  pint  of  Bechamel, 
or  white  sauce. 

Strip  off  the  skin  from  the  fowl ; cut  the 
moat  into  thin  slices,  and  warm  them  in 
about  i'  pint,  or  rather  more  of  Bechamel 
or  white  sauce.  When  quite  hot,  serve, 
and  garnish  the  dish  with  rolled  ham  or 
bacon  toasted. 

Time. — 1 minute  to  simmer  the  slices  of 
foivl. 

Seasonable  at  any  time. 

Fowl,  To  Stuff  and  Bone,  (Miss 
Acton’s  Eecipe.)  — Cut  through  the  skin 
down  the  centre  of  the  back,  and  raise  the 
flesh  carefully  on  either  side  with  the  point 
of  a sharp  knife,  until  the  .sockets  of  the 
wings  and  thighs  are  reached.  Till  a little 
practice  has  been  gained,  it  will  perhaps  be 
best  to  bone  their  joints  before  proceeding 
further ; but  after  they  are  once  detached 
from  it,  the  whole  of  the  body  may  be 
easily  separated  from  the  flesh,  and  taken 


FOWL,  BONED. 

out  entire;  only  the  neck,  bones  and  the 
merrythought  will  then  remain  to  be  re- 
moved. The  bird  thus  prepared  may  either 
be  restored  to  its  original  form  by  filling 
the  legs  and  wings  with  forcemeat,  and  the 
body  with  chopped  tongue  or  bacon, 
sausage  meat  or  forcemeat,  such  as  will 
give  a marbled  appearance  to  the  bird  when 
cut,  and  then  be  sewed  up  and  trussed  as 
usual ; or  the  legs  and  wings  may  be  drawn 
inside  the  body,  when  less  stuffing  will  be 
required.  In  any  case  the  fowl  when 
cooked  should  iiresent  a smooth  rounded 
surface  easy  to  carve. 
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French.  Cookery. — French  cookery 
nuiks  deservedly  high,  and  it  may  be  said 
that  in  no  country  is  there  more  interest 
taken  in  the  art,  nor  moro  ambition  to 
excel.  IVe  must  confess  there  is,  or  has 
been,  a certain  lack  of  enterprise  amongst 
those  who  practice  cooking  here  ■;  and  it 
has  been  owing  to  the  introduction  of 
French  cookery  and.  French  cooks  that  of 
late,  strides  have  been  taken  towards  ar- 
riving at  a due  appreciation  of  the  imi^ort- 
ance  of  good  cookery,  and  mastering  its 
science. 

We  have  now  schools  within  the  reach 
of  even  the  poorest,  where  English  girls 
can  learn,  not  only  how  to  bake,  boil  and 
stew,  but  what  should  be  treated  m these 
various  modes  of  cooking,  and  why ; also 
the  most  economical  way  of  using  and  cook- 
ing food.  Advancing  higher,  we  now  learn 
from  good  cookery  books  as  well  as  schools 
how  to  make  the  various  dainty  dishes  that 
used  to  be  out  of  the  reach  of  English  cooks, 
but  " Honour  to  whom  Honour  is  due  ; ” it 
is  to  the  French  we  owe  our  inspiration  to 
become  perfect  in  the  art  of  cookery. 

Most  of  the  entrees  and  made  dishes 
which  are,  by  reason  of  their  delicate 
sauces  and  flavouring,  as  well  as  by  the 
difficulty  of  their  preparation  esteemed 
more  highly  than  simply  cooked  food,  we 
owe  to  the  cleverness  of  the  French  cooks, 
and  it  is  rare  that  we  ever  give  them  Eng- 
lish names ; but  a still  greater  advantage 
in  French  cookery  is  how  to  make  the  most 
of  and  utilize  everything  in  the  way  of  food. 
In  the  kitchen  of  the  lower  middle  class 
and  the  poorer  of  the  French  people,  no 
matter  to  what  class  they  belong,  there  is 
far  less  meat — the  most  costly  of  our  pro- 
visions— consumed,  than  in  the  same  classes 
here,  yet  the  fare  is  moro  varied,  more 
dainty  and  more  appetising  than  ours. 

In  one  thing  we  must  all  agree  in  refer- 
ence to  French  cookery,  and  that  is,  that 
their  way  of  treating  vegetables  is  superior 
V>oars  and  that  in  their  hands  they  become 


not  simply  accessories,  but  in  themsclvb'd 
ono  of  the  pleasantest  of  foods. 

French  Terms  used  in  modern 

Household.  Cookery,  explained. 

Appetisans.  — Small  savouries,  such  as 
caviare,  stuffed  olives,  &c.,  served  before  or 
between  the  courses  of  a dinner. 

Aspic. — A savoury  jelly,  used  as  an  ex- 
terior moulding  for  cold  game,  poultry, 
fish,  &c.  This,  being  of  a transparent 
nature,  allows  the  articles  which  it  covers 
to  be  seen  through  it.  Also  used  for  decor- 
ating or  garnishing. 

Asdiette  (plate). — Ansiettes  are  the  small 
entrees  and  hors  d' oeuvres,  the  quantity  of 
which  does  not  exceed  what  a plate  will 
hold.  At  dessert,  fruits,  cheese,  chestnuts, 
biscuits,  &c.,  if  served  upon  a plate,  are. 
termed  asslettes. 

Assiette  volante  is  a dish  which  a servant 
hands  roimdto  the  guests,  but  is  not  placed 
upon  the  table.  Small  cheese  souffles  and 
different  dishes,  which  ought  to  be  served 
very  hot,  are  frequently  made  ussiettes 
volantes. 

Au-hlen. — Fish  dressed  in  such  a manner 
as  to  have  a hhdsh  appearance. 

Au-naturel.  — Plain  simple  cookery, 
generally  boiling  in  water. 

Bain-marie. — An  open  saucepan  or  kettle 
of  nearly  boiling  water,  in  which  a smaller 
vessel  can  be  set  for  cooking  and  warming. 
This  is  very  useful  for  keeping  articles  hot, 
without  altering  their  quantity  or  quality. 
If  you  keej)  sauce,  broth  or  soup  by  the 
fireside,  the  soup  reduces  and  becomes  too 
strong,  and  the  sauce  thickens  as  well  as 
reduces  : but  this  is  prevented  by  using 
the  bain-marie,  iu  which  the  water  should 
be  very  hot,  but  not  boiling. 

Batterie  de  Cuisine. — Set  of  cooking  ap- 
paratus. 

Bechamel.  — French  white  sauce,  now 
frequently  used  in  English  cookery. 

Blanchir.  — To  whiten  poultry,  vegeta- 
bles, fruit,  &c.,  by  plunging  them  into 
boiling  water  for  some  time,  and  af tcrwnrd.s 
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plunging  them  into  cold  water,  there  to 
remain  until  thav  are  cold. 

Blanquette. — A sort  of  fricassee. 

BoxiilU, — Beef  or  other  meat  boiled ; but, 
generally  speaking,  boiled  beef  is  under- 
stood by  the  term. 

BoiUllie.  — A French  dish  resembling 
hasty-pudding. 

Bouillon. — A thin  broth  or  soup. 

Braise. — To  stew  meat  with  fat  bacon 
until  it  is  tender,  it  having  previously  been 
blanched. 

Braisiere. — A saucepan  having  a lid  with 
ledges,  to  put  fire  on  the  top. 

B rider. — To  pass  a packthread  through 
poultry,  game,  &c.,  to  keep  together  their 
members. 

Caramel  {burnt  sugar). — This  is  made 
with  a piece  of  sugar,  of  the  size  of  a nut, 
browned  in  the  bottom  of  a saucepan ; 
upon  which  a cupful  of  stock  is  gradually 
poured,  stirring  all  the  time,  and  adding 
the  broth  little  by  little.  It  may  be  used 
with  the  feather  of  a quill,  to  colour  meats, 
such  as  the  upper  part  of  fricandeaux  ; and 
to  impart  colour  to  sauces.  Caramel  made 
with  water  instead  of  stock  may  bo  used 
to  colour  compotes  and  other  entremets. 

Casserole. — A crust  of  rice,  which,  after 
having  been  moulded  into  the  form  of  i 
a pie,  is  baked,  and  then  filled  with  a 
fricassee  of  white  meat  or  a puree  of  game. 

Compote. — A stew,  as  of  fruit  or  pigeons. 

Consomme. — Rich  stock  or  gravy. 

Croquette.  — Ball  of  fried  meat,  rice, 
potatoes,  &c. 

Crodtons. — Fried  sippets  of  bread. 

Daubiere. — An  oval  stewpan,  in  which 
daubes  are  cooked;  daubes  being  meat  or 
fowl  stewed  in  sauce. 

Disosser.—To  bone,  or  take  out  the  bones 
from  poultry,  game  or  fish.  This  is  an  opera-  '' 
tion  requiring  considerable  experience. 

Entries.— Made  dishes  served  after  the 
fish  course. 

Entremets.— fitnaW  made  or  sweet  dishes. 

Escalopes.— CoUops  ■,  small,  round,  thin 
pieces  of  tender  meat,  or  of  fish,  beaten 


with  the  handle  of  a strong  knife  to  make 
them  tender. 

Feuilletage. — Puff-paste. 

Flarnber. — To  singe  fowl  or  game  after 
they  have  been  picked. 

Foncer. — To  put  in  the  bottom  of  a sauce- 
pan slices  of  ham,  veal  or  thin  broad 
slices  of  bacon. 

Galette. — A broad  thin  cake. 

Gateau. — ^A  cake,  correctly  speaking  ; but 
used  sometimes  to  denote  a pudding  and  a 
kind  of  tart. 

Glacer. — To  glaze,  or  spread  upon  hot 
meats,  or  larded  fowls,  a thick  and  ricli 
sauce  or  gravy,  called  glaze.  This  is  laid 
on  with  a feather  or  brush,  and  in  con- 
fectionary the  term  means  to  ice  fruits  and 
pastry  with  sugar,  which  glistens  on  hard- 
ening. 

Hors-d’ceuvres. — Small  dishes  or  assiettes 
volantes  of  sardines,  anchovies  and  other 
relishes  of  this  kind,  served  to*-the  guests 
during  dinner. 

Lit. — A bed  or  layer ; articles  in  thin 
slices  are  placed  in  layers,  other  articles, 
or  seasoning,  being  laid  between  them. 

Maigre. — Broth,  soup  or  gravy  made 
without  meat. 

Matelote. — A rich  fish-stew,  which  is 
generally  composed  of  cai’p,  eels,  trout  or 
barbel.  It  is  made  with  wine. 

Mayonnaise.  — Cold  sauce  or  salad 
dressing. 

Menu, — Bill  of  fare. 

3Ieringue. — A kind  of  icing  made  of 
whites  of  eggs  and  sugar,  well  beaten. 

Miroton. — Larger  slices  of  meats  than 
collops,  such  as  slices  of  beef  for  a vinai- 
grette, or  ragout  or  stew  of  onions. 

Mouiller. — To  add  water,  broth  or  other 
liquid,  daring  the  cooking. 

Paner. — To  cover  with  vei’y  fine  crumbs 
of  bread  meats  or  any  other  articles  to  be 
cooked  on  the  griduon,  in  the  oven  or 
frying-pan. 

Piquer. — To  lard  with  strips  of  fat  bacon, 
poultry,  game,  meat,  &c.  This  should 
always  be  done  according  to  the  vein  of  the 
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meat,  so  that  in  carving  you  slice  the  bacon 
across  as  well  as  the  meat. 

Poelee. — Stock  used  instead  of  water  for 
boding  turkeys,  sweetbreads,  fowls,  and 
vegetables,  to  render  them  less  insipid. 
This  is  rather  an  expensive  preparation. 

Puree. — Vegetables  or  meat  reduced  to  a 
very  smooth  pulp,  which  is  afterwards 
mixed  with  enough  liquid  to  make  it  of  the 
consistency  of  very  thick  soup. 

Eagout. — Stew  or  hash. 

Eenioiilade. — Salad  dressing. 

Eissoles. — Pastry,  made  of  light  pufif- 
paste,  and  cut  into  various  forms,  and 
fried.  They  may  be  filled  with  fish,  meat 
or  poultry. 

Eoux. — Brown  and  white  ; French  tldok- 
ening. 

Salmi.  — Eagout  of  game  previously 
roasted. 

Sauce  Piguante.  — A sharp  sauce,  in 
which  somewhat  of  a vinegar  flavour  pre- 
dominates. 

Sauter. — To  dress  with  a sauce  in  a 
saucepan,  repeatedly  moving  it  about. 

• Tamiif. — Tammy,  a sort  of  open  cloth  or 
sieve  through  which  to  strain  broth  and 
sauces,  so  as  to  rid  them  of  small  bones, 
froth,  &c. 

Tourte. — Tart.  Fruit  pie. 

Troudser. — To  truss  a bird;  to  put  to- 
gether the  body  and  tie  the  wings  and 
thighs,  in  order  1<)  round  it  for  roasting  or 
boiling,  each  being  tied  then  with  pack- 
thread, to  keep  it  in  the  required  form. 

Vol-aurvent. — A rich  crust  of  very  fine 
puff-paste,  which  may  be  filled  with 
various  delicate  ragouts  or  fricassees,  of 
fish,  flesh  or  fowl.  Fruit  may  also  be  in- 
closed in  a vol-au-vent. 

Fritters,  Plain. — lifoEEDiENTs/or 

dUhfor  4 pereons.—d  oz.  of  jlour,  3 eggs,  j 
. pint  of  milk.  Avekaoe  Cost,  4cZ. 

Mix  the  flour  to  a smooth  batter  with  a 
I small  quantity  of  the  milk  ; .stir  in  the  eggs, 
which  should  be  well  whisked,  and  then 
■ the  remainder  of  the  milk  ; beat  the  v/holo  I 


to  a perfectly  smooth  batter,  and  should  it 
be  found  not  quite  thin  enough,  add  two  or 
three  tablespoonfuls  more  milk.  Have  ready 
a frying-pan,  with  plenty  of  boiling  lard  in 
it ; drop  in  rather  more  than  a tablespoon- 
ful at  a time  of  the  batter,  and  fry  the 
fritters  a nice  brown,  turning  them  when 
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sufficiently  cooked  on  one  side.  Drain 
them  well  from  the  greasy  moisture  by 
placing  them  upon  a piece  of  blotting-paper 
before  the  fire ; dish  them  on  a white 
•d’oyley,  sprinkle  over  them  sifted  sugar, 
and  send  to  table  with  them  a cut  lemon, 
and  plenty  of  pounded  sugar. 

Time. — From  6 to  8 minutes. 

Seasonable  at  any  time. 

FrittGrs,  Indian.  — Ingredients 
for  dish  for  5 or  6 persons. — 3 tablespoonf  ids 
of  flour,  boiling  ivater,  the  yolks  of  4 eggs, 
the  ivhites  of  2,  hot  lard 
or  clarified  dripping,  jam. 

Average  Cost,  9cZ. 

Put  the  flour  into  a 
basin,  and  pour  over  it 
sufficient  boiling  water  to 
make  it  into  a stiff  paste, 
taking  care  to  stir  and 
beat  it  well,  to  prevent  it 
getting  lumpy.  Leave  it 
a little  time  to  cool,  and 
then  break  into  it  {ivith- 
Old  beating  them  at  first) 
the  yolks  of  4 eggs  and 
the  whites  of  2,  and  stir 
and  beat  all  well  together. 

Have  ready  some  boiling 
lard  or  butter ; drop  a 
dessertspoonful  of  batter 
in  at  a time,  and  fry  the 
fritters  of  a light  brown. 

They  should  rise  so  much  as  to  bo  almost 
like  balls.  Serve  on  a dish,  with  a spoonful 
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of  preserve  or  marmalade  dropped  in  be- 
tween each  fritter.  This  is  an  excellent 
dish  for  an  hasty  addition  to  dinner,  if  a 
guest  unexpectedly  arrives,  it  being  so 
easily  and  quickly  made,  and  it  is  always  a 
great  favourite. 

Time. — From  5 to  8 minutes  to  fry  the 
fritters. 

Seasonable  at  any  time. 


corks  in  tight,  cut  off  the  tops,  and  cover 
them  with  melted  resin.  If  kept  in  a dry 
place  the  fruit  will  remain  good  for  months  ; 
and  on  this  principally  depends  the  success 
of  the  preparation  ; for  if  stored  away  in  a 
place  that  is  in  the  least  damp,  the  fruit 
will  soon  spoil. 

Time. — From  5 to  G hours  in  a very  slovj 
oven. 


Fritters,  Omelettes,  Pancakes, 

Recipes  for.  — Directions  for  making  the 
following  appear  under  their  respective 


headings : — 

Apple  Fritters. 

Beef  Fritters. 

Bread  and  Butter- 
Fritters. 

Currant  Fritters. 
Indian  Fritters. 
Orange  Fritters. 
Pea  Fritters. 

Poach  Fritters. 
Pine-apple  Fritters. 
Plain  Fritters. 


Potato  Fritters. 
Rice  Fritters. 
Bachelor’s  Omelette. 
Ham  Omelette. 
Kidney  Omelette. 
Plain  Omelette. 
PlainSweetOmolette 
Sweet  Omelette. 
French  Pancakes. 
Indian  Pancakes. 
Snow  Pancakes. 


Fruit,  to  Bottle  Fresh.  (Very 
Useful  in  Winteri) — Ingredients. — Fresh 
fruits, such  as  currants,  raspberries,  cherries, 
(jooseberries,  %^lums  of  all  kinds,  damsons, 
4'c.  ; wide-mouthed  glass  bottles,  new  corks 
to  fit  them  tightly. 

Let  the  fruit  be  full  grown,  but  not  too 
ripe,  and  gathered  in  dry  weather.  Pick  it 
off  the  stalks  without  bruising  or  breaking 
the  skin,  and  reject  any  that  is  at  all  blem- 
ished ; if  gathered  in  the  damp,  or  if  the 
skins  are  cut  at  all,  the  fruit  will  mould. 
Have  ready  someperfectly  dry  glass  bottles, 
and  some  nice  neio  soft  corks  or  bungs  ; 
burn  a match  in  each  bottle  to  exhaust  the 
air,  and  quickly  place  the  fruit  in  to  be 
preserved  ; gently  cork  the  bottles,  and  put 
them  in  a very  cool  oven,  where  let  them 
remain  until  the  fruit  has  shrunk  away  a 
fourth  part.  'Then  take  the  bottles  out ; do 
not  open  them,  but  immediately  beat  the 


Fruit,  to  Bottle  Fresh.  — Ingre- 
dients.— Any  kind  of  fresh  fruit,  .such  as 
currants,  cherries,  gooseberries,  all  kinds  of 
plums  ^‘c. ; wide-mouthed  glass  bottles,  new 
corks  to  fit  them  tightly. 

The  fruit  must  be  full-grcwn,  not  too 
ripe,  and  gathered  on  a very  hnc  day.  Let 
it  be  carefully  picked  and  put  into  ths 
bottles,  which  must  be  clean  and  perfectly 
dry.  Tie  over  the  tops  of  the  bottles  pieces 
of  bladder ; stand  the  bottles  in  a large 
pot,  copper  or  boiler,  with  cold  water  to 
reach  to  their  necks : kindle  a fire  under, 
let  the  water  boil,  and  as  the  bladders  be- 
gin to  rise  and  puff,  prick  them.  As  soon 
as  the  water  boils,  extinguish  the  fire,  and 
let  the  bottles  remain  where  they  are,  to 
become  cold.  The  next  day  remove  the 
bladders,  and  strew  over  the  fruit  a thick 
layer  o fpounded  sugar ; fit  the  bottles  with 
cork,  and  let  the  cork  lie  close  at  hand  to  its 
own  bottle.  Hold  for  a few  moments,  in 
the  neck  of  the  bottle,  two  or  three  lighted 
matches,  and  when  they  have  filled  the 
bottle  neck  with  gas,  and  before  they  gi 
out,  remove  them  very  quickly ; instantly 
cork  the  bottles  closely,  and  dip  it  in  bottle- 
cement. 

Time. — Altogether  about  8 hours. 

F/uit,  to  Bottle  Fresli,  with 

Sugar.  (Very  Useful  in  Winter.)— Ingre- 
dients.— Any  kind  of  fresh  fruit;  to  each 
quart  bottle  allow  i lb.  of  pounded  sugar. 

Let  the  fruit  be  gathered  in  dry  weather. 
Pick  it  carefully,  and  drop  it  into  clean  and 
very  dry  quart  glass  bottles,  sprinkling 
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over  it  the  above  proportion  of  pounded 
sugar  to  each  quart.  Put  the  corks  in  the 
bottles,  and  place  them  in  a copper  of  cold 
water  up  to  their  necks,  vrith  small  hay 
whisps  round  them,  to  prevent  the  bottles 
from  knocking  together.  Light  the  fire 
! under,  bring  the  water  gradually  to  boil, 
and  let  it  simmer  gently  until  the  fruit  in 
■ the  bottles  is  reduced  nearly  one  third.  Ex- 
: tingtdsh  the  fire,  and  let  the  bottles  remain 
in  the  icater  until  it  is  jjerfectly  cold ; then 
:take  them  out,  make  the  corks  secure,  and 
i cover  them  with  melted  resin  or  wax. 

Time. — About  i hour  from  the  time  the 
water  commences  to  boil. 

—UrJess  for  those  possessing  very  large 
rgardens  and  a quantity  of  fruit,  it  is  cheaper  and 
^^aferto  buy  it  ready  bottled.  George  Whybrow’s 
L s one  of  the  best  brands. 

I 

rruit  Turnovers  (suitable  for  Pic- 
nics). — Ingeedients.  — Puff-paste,  any  ' 
,:ind  of  fruit,  sugar  to  taste. 

Make  some  puff-paste  by  recipe ; roll  it 
ut  to  the  thickness  of  about  i inch,  and 
mt  it  out  in  pieces  of  a circular  form  ; pile 
he  fruit  on  half  of  the  paste,  sprinkle 
ver  some  sugar,  wet  the  edges  and  turn 
. le  paste  over.  Press  the  edges  together, 
mament  them,  and  brush  the  turnovers 
ver  with  the  white  of  an  egg ; sprinkle 
v'cr  sifted  sugar,  and  bake  on  tins,  iu  a 
-risk  oven  for  about  20  minutes.  Instead 
' ' patting  the  fruit  in  raw,  it  may  be  boiled 
•)wn  with  a little  sugar  first,  and  then  in- 


FRYING. 

1 closed  in  the  crust ; or  jam  of  any  kind, 
may  be  substituted  for  fresh  fruit. 

Time. — 20  minute^. 

Seasonable  at  any  time. 

Fruit  Turnovers,  Apple.— In- 
gredients/or  12  turnovers. — 1 lb.  of  paste, 
short  or  puff,  12  medium-sized  or  16  small 
apples,  about  i lb.  of  sugar,  hoJf  a lemon. 
Average  Cost,  Is.  Gd. 

Peel,  core,  and  slice  the  apples,  and 
stew  them  till  tender,  but  not  thoroughly 
done,  with  the  rind  and  juice  of  the  lemon,  a 
very  little  water,  and  the  sugar.  Eoll  out  the 
paste  thin,  cut  it  in  rounds,  and  when  the 
fruit  is  cool,  put  a little  on  each,  f old  over 
the  edges,  wetting  them  to  make  them  stick 
and  bake  in  a quick  oven  for  20  minutes. 

Time. — 20  minutes. 

Seasonable /rom  October  to  March. 

Frying.— Frying  is  a pleasant  and 
quick  mode  of  cooking,  suitable  for  tender 
meats  of  any  kind.  Melted  fat  can  be 
brought  to  a higher  temjperature  than  boil- 
ing water,  although  it  never  boils ; so  it 
can  be  understood  that  frying  is  not  a mode 
of  cooking  to  be  adopted  for  any  tough  meat 
or  vegetable  food,  unless  it  is  only  the  prim- 
aiy  part  of  their  cooking,  such  as  frying 
vegetables  for  soups,  &c.  Such  fish  as 
soles,  plaice,  whitebait,  &c.,  are  well  cooked 
by  this  mode ; and  the  secret  of  success  in 
frying  such  things  is  the  use  of  sulBcieni, 
fat  to  cover  what  is  being  cooked- 


apple  xuiiNovna, 


“ Golden  qrain,  bright  fruits, 

Siveet  herbs  which  grow  for  all.” — Edwin  Arnold. 


fL  E,  Hashed. 

(Cold  Meat  Cook- 
ery.)—Ingredi- 
ents. — The  re- 
mains of  cold  game, 
1 onion  stuck  with 
3 cloves,  a few  xvhole 
peppers,  a strip  of 
lemon-peel,  salt  to 
taste,  thickening  of 
butter  and  flour,  1 
glass  of  port  wine,  1 tablespoonful  of  lemon- 
juice,  1 table-spoonful  of  ketchup,  \ pint  of 
water  or  weak  stock.  Average  Cost,  ex- 
clusive of  the  cold  game,  8d. 

Cut  the  remains  of  cold  game  into  joints, 
reserve  the  best  pieces,  and  the  inferior 
ones  and  trimmings  put  into  a stewpan 
with  the  onion,  pepper,  lemon-peel,  salt 
and  water  or  weak  stock  ; stow  these  for 
about  an  hour,  and  strain  the  gravy ; 
thicken  it  with  butter  and  flour ; add  the 
wine,  lemon-juice  and  ketchup  ; lay  in  the 
pieces  of  game,  and  let  them  gradually 
warm  through  by  the  side  of  the  fire  : do 
not  allow  it  to  boil,  or  the  game  will  be 
hard.  When  on  the  point  of  simmering, 


serve,  and  garnish  the  dish  with  sippets  of 
toasted  bread  or  fried  croutons. 

Time. — Altogether,  1^  hour. 

Seasonable /roni  Aiigust  to  March. 

Note.-^kny  kind  of  game  may  be  hashed  I)j’  i 
the  above  recipe,  and  the  flavour  may  be  varied 
by  adding  flavoured  vinegars,  curry  powders, 
&c. ; but  we  cannot  recommend  these  latter  in- 
gredients, as  a dish  of  game  should  really  have  a 
gamey  taste  ; and  if  too  many  sauces,  essences, 
&c.,  are  added  to  the  gravy,  they  quite  over- 
power and  destroy  the  flavour  the  dish  should 
possess. 

Game  Pie. — Ingredients  for  large 
pie. — For  the  crust  2 lbs.  of  flour,  1 lb.  o/| 
butter,  \pint  of  water,  4 eggs  (yolks  only),  a I 
teaspoonful  of  salt.  For  the  pie  1 largel 
pheasant,  2 partridges,  a few  slices  o/l 
dressed  ham,  forcemeat,  seasoning  of  allspice, 
pepper  and  salt,  gravy.  Average  Cost,  9j. 

Make  a stiff  short  crust  with  the  in-, 
gredients  given  above,  butter  a raised  pie-  ( 
mould  and  line  it  with  the  paste.  After! 
preparing,  cut  the  birds  into  small  joints’ j 
removing  as  much  bone  and  skin  as  possi* 
ble,  and  having  fined  the  pie  witli  a layer 
of  forcemeat,  fill  it  with  the  game  cut  up  as 
described,  the  ham  in  very  small  pieces, 
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ami  the  forcemeat  in  layers,  seasoning 
/well.  Put  on  the  top  of  the  pie,  ornament 
it,  glaze  with  yolk  of  egg,  and  bake  in  a 
znoderate  oven  for  4 horns.  In  the  mean- 
time, make  a good  strong  gravy  from  the 
bones,  reducing  it  so  that  it  will  jelly  when 


GAME  PIE,  WITH  JELLY. 


cold,  and  pour  it  with  the  aid  of  a funnel 

• through  the  hole  at  the  top  of  the  pie.  A 
I few  truffles  or  mushrooms  are  a great  im- 
! provement  to  this  pie,  and  any  other  game 
. can  be  used. 

Time.— 4 hours. 

Seasonable  from  September  to  March. 

Game  Soup.  — Ingredients  for 
soup  for  8 persons. — 2 partridges  or  1 large 
^pheasant,  3 slices  of  lean  ham,  2 oz.  of 
butter,  2 shred  onions,  1 head  of  celenj,  1 
large  carrot,  1 turnip,  a small  lump  of 
sugar,  salt  and  pepper  to  taste,  2 cpiarts  of 
stock.  Average  Cost,  2s.  6d.  per  quart. 

Cnt  up  the  partidges,  and  braise  the 
! pieces  in  the  butter  till  tender,  then  take 
out  the  best  joints  and  set  them  aside. 
.Add  to  the  remainder  the  onions,  the 
celery,  and  3 pint.s  of  the  stock.  Simmer 

• slowly  for  1 hour,  strain  and  take  the  fat 
off  as  clean  as  possible ; cnt  the  flesh  from 
the  parts  saved  in  neat  pieces,  and  add 
with  the  sugar  and  seasoning,  give  one 
boil  and  skim  again  to  have  it  quite  clear. 

■ Simmer  the  carrot  and  turnip,  cut  up  in 
the  remaining  pint  of  stock,  and  when 
quite  tender,  add  to  the  soup.  Bonos  and 
trimmings  of  game,  and  the  inferior  parts 
of  birds  can  be  u.sed  to  make  more  econo- 
mical soup. 

Time,— 2 hours. 

SpASONAELE, — Septendjcr  to  February, 


Garlic  Vinegar.— Ingredients.— 
2 oz.  of  garlic,  1 quart  of  wine  vinegar. 

Chop  the  garlic  finely,  and  weigh  it,  then 
put  it  in  the  above  proportion  to  tha 
vinegar,  which  must  be  boiled  and  allowed 
to  get  cold.  Infuse  for  a fortnight,  strain 
and  bottle. 

Time.— 14  days. 

Genevese  Sauce  (for  Salmon, 
Trout,  &c.)— Ingredients  sufficient  for  a 
salmon. — 1 small  carrot,  a small  faggot  of 
sicekt  herbs,  including  parsley,  1 onion,  5 
or  6 nmshrooms  (when  obtainable),  1 bay- 
leaf,  6 cloves,  1 blade  of  mace,  2 oz.  of  butter, 
] glass  of  sheri~ij,  li  pint  of  lohite  stock, 
thickening  of  butter  and  flour,  the  juice  of 
half  a lemon.  Average  Cost,  Is.  3d. 

Cut  up  the  onion  and  the  carrot  into 
small  rings,  and  put  them  into  a stewpan 
with  the  herbs,  mushrooms,  bay-leaf, 
cloves  and  mace ; add  the  butter,  and 
simmer  the  whole  very  gently  over  a slow 
fire  until  the  onion  is  quite  tender.  Pour 
in  the  stock  and  sherry,  and  stew  slowly 
for  1 hour,  when  strain  it  off  into  a clean 
saucepan.  Now  make  a thickening  of 
butter  and  flour,  put  it  to  the  sauce,  stir 
it  over  the  fire  until  perfectly  smooth  and 
mellow,  add  the  lemon-juice,  give  one  boil, 
when  it  will  be  ready  for  table. 

Time. — Altogether  2 hours. 

Seasonable  at  any  time. 

German  Pudding. — Ingredients 
for  pudding  for  4 or  5 persons. — 2 teaspoon- 
fuls of  flour,  1 teaspoonful  of  arrowroot,  1 
pint  of  milk,  2 oz.  of  butter,  sugar  to  taste, 
the  rind  of  lemon,  4 eggs,  3 tablespoonfuls 
of  brandy.  Average  Cost,  Is.  3cl. 

Boil  the  milk  with  the  lemon-rind  until 
well  flavoured;  then  strain  it,  and  mix 
with  it  the  flour,  arrowroot,  butter  and 
sugar.  Boil  these  ingredients  for  a few 
minutes,  keeping  them  well  stirred ; then 
take  them  off  the  fire  and  mix  with  them 
the  eggs,  yolks  and  whites,  beaten  sepa- 
rately and  added  separately.  Boil  some 
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sug:ar  to  candy  ; lino  an  oiled  mould  with 
this,  put  in  the  bi-andy,  then  the  mixture  ; 
tie  down  with  a cloth,  and  boil  for  rather 
more  than  1 hour.  When  turned  out,  the 
brandy  and  sugar  make  a nine  'sauce. 

Time. — Bather  more  than  1 hour. 

Seasonable  at  any  time. 

German  Puffs. — Ingredients /or  6 
2mffs. — 2 oz.  of  flour,  2 eggs,  J pint  of  new 
milk,  2 02.  of  melted  butter,  a little  salt  dnd 
nutmeg.  Average  Cost,  6fJ. 

Let  the  2 eggs  be  well  beaten,  then  mix 
all  the  ingredients  well  together,  and  beat 
them  up  just  before  they  are  put  into  little 
cups  half  full  for  baking.  Bake  for  i hour 
in  a hot  oven  till  the  puffs  are  of  a nice 
brown  ; turn  out  on  a flat  dish,  vub  a little 
butter  over  each  puff,  and  dust  on  it 
powdered  sugar. 

Time.— J hour. 

Seasonable  at  any  time., 

German  Sauce. — Ingredients. — 
i pint  of  sauce  tournde,  the  yolks  of  2 eggs. 
Average  Cost,  (5d. 

Put  the  sauce  into  a stewpan,  heat  it, 
and  stir  to  it  the  beaten  yolks  of  2 eggs, 
which  have  been  previously  strained.  Let 
it  just  simmer,  but  not  boil,  or  the  eggs 
will  curdle ; and  after  they  are  added  to 
the  sauce,  it  must  be  stirred  without  ceas- 
ing. This  sauce  is  a general  favourite,  and 
is  used  for  many  made  dishes. 

'Time. — 1 minute  to  simmer. 

Seasonable  at  any  time. 

Gherkins,  Pickled.  — Ingredi- 
ents.— Salt  and  water,  1 oz.  of  bruised 
ginger,  oz.  of  ivhole  black  pepper,  J oz.  of 
lu/ipla  black  spice,  4 cloves,  2 blades  of  mace, 

little  horseradish.  This  proportion  of 
■pei<per,  spices,  if  c.,  fori  quart  of  vinegar. 

Lot  the  gherkins  remain  in  salt  and  water 
for  3 or  4 days,  when  take  them  out,  wipe 
perfectly  dry,  and  put  them  into  a stone 
jar.  Boil  suflicient  vinegar  to  cover  them, 
with  spices  and  pepper,  &c.,  in  the  above 


proportion,  for  10  minutes ; pour  it,  quite 
boiling,  over  the  gherkins,  cover  the  jar 
with  vine-leaves,  and  put  over  them  a 
plate,  setting  them  near  the  fire,  where 
they  must  remain  all  night.  Next  day  drain, 
off  the  vinegar,  boil  it  up  again,  and 
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pour  it  hot  over  them.  Cover  up  -with 
fresh  leaves,  and  let  the  whole  remain  till 
quite  cold.  Now  tie  down  closely  with 
bladder  to  exelude  the  air,  and  in  a month 
or  two  they  will  be  fit  for  use. 

Time.— 4 days. 

Seasonable  from  the  middle  of  July  to 
the  end  of  August. 

Giblet  Pie. — Ingredients /or  wode- 
rate-sized  pie. — A set  of  duck  or  goose  giblets, 
1 lb.  of  rump-steak,  1 onion,  J teaspoonful 
of  whole  black  pepper,  a bunch  of  savoury 
herbs,  x>lain  crust.  Average  Cost,  e.vclu- 
siue  of  the  giblets,  l.s.  6cl. 

Clean  and  put  the  giblets  into  a stewpan 
with  an  onion,  whole  popper  and  a bunch 
of  savoury  herbs ; add  rather  more  than  a 
pint  of  water,  and  simmer  gently  for  about 
1^  hour.  Take  them  out,  let  them  cool, 
and  cut  them  into  pieces  ; lino  the  bottom 
of  a pie  dish  with  a few  pieces  of  rump- 
steak  ; add  a layer  of  giblets  and  a few 
more  pieces  of  steak ; season  with  pepper 
and  salt,  and  pour  in  the  gravy  (which 
should  be  strained)  that  the  giblets  wore 
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stewed  in  ; cover  with  a plain  crust, 
ornament  and  glaze  it,  and  bake  for  rather 
more  than  hour  in  a brisk  oven.  Cover 
a piece  of  paper  over  the  pie,  to  prevent 
the  crust  taking  too  much  colour. 

Time. — It  hour  to  stew  the  giblets,  aboitt 

1 hour  to  bake  the  pie. 

Giblet  Soup. — Ingredients  for  3 
quarts  of  soup, — 3 sets  of  goose  or  duck  giblets, 
3 lbs.  of  shia  of  beef,  a few  bones,  2 large 
onions,  2 carrots,  1 large  faggot  of  herbs, 
salt  and  pepper  to  taste,  1 oz.  of  butter 
mi.red  with  a dessertspoonful  of  flour,  3| 
quarts  of  water.  Average  Cost,  3s.  3d 

Scald  the  giblets,  cut  the  gizzards  in  8 
pieces,  and  put  them  in  a stewpan  with  the 
ijeef,  bones,  onions,  herbs,  pepper  and  salt ; 
mid  the  water,  and  simmer  till  the  giblets 
are  tender,  taking  care  to  skim  well.  When 
the  giblets  are  done,  take  them  out,  put 
them  in  your  tureen,  strain  the  soup 
through  a sieve,  add  the  butter,  mixed  with 
a dessertspoonful  of  flour,  boil  it  up  for  a 
few  minutes,  and  pour  it  over  the  giblets. 
It  can  be  flavoured  with  port  wine  and  a 
little  mushroom  ketchup  if  liked.  Add 
salt  to  taste. 

Time.— 3 hours. 

Seasonable  all  the  year. 

Ginger,  Apple.  (A  Dessert  Dish.) 
— Ingredients  sufficient  for  large  dish. — 

2 lbs.  of  any  kind  of  hard  apples,  2 lbs.  of 
loaf  sv/jar,  li  pint  of  water,  1 oz.  of  tincture 
of  ginger.  Average  Cost,  Is.  4cl. 

Boil  the  sugar  and  water  until  they  form 
a rich  symp,  adding  the  ganger  when  it 
boils  np.  Pare,  core  and  cut  the  apples 
into  pieces  ; dip  them  in  cold  water  to  pre- 
serve the  colour,  and  boil  them  in  the  syrup 
until  transparent ; but  be  careful  not  to  let 
them  break.  Pat  the  pieces  ot  apple.s  into 
jar.s,  ponr  over  the  syrup,  and  carefully  ex- 
clnde  the  air,  by  well  c-jvering  them.  It 
will  remain  good  some  time,  if  kept  in  a 
dry  place. 


GINGER  Biscurrs^ 

Time. — 5 to  10  minutes  to  boll  the  syrupi ; 
about  ^ hour  to  simmer  the  apples. 

Seasonable. — Make  this  in  September, 
October  or  November. 

Ginger-Beer. — Ingredients  for  4 
dozen  bottles. — 2.)-  lbs.  of  loaf  sugar,  11-  oz.  of 
bruised  ginger,  1 oz.  of  cream  of  tartar,  the 
rind  and  juice  of  2 lemons,  3 gallons  of 
boiling  vjater,  two  large  tablespoonfuls  of 
thick  and  fresh  brewer's  yeast.  Average 
Cost,  Is.  3d. 

Peel  the  lemons,  squeeze  the  juice,  strain 
it,  and  put  the  peel  and  juice  into  a large 
earthen  pan,  with  the  bruised  ginger,  cream 
of  tartar  and  loaf  sugar.  Put  over  these 
ingredients  3 gallons  of  boiling  water  ; let 
it  stand  until  just  warm,  when  add  the 
yeast,  which  should  be  thick  and  perfectly 
fresh.  Stir  the  contents  of  the  pan  well, 
and  let  them  remain  near  the  fire  all  night, 
covering  the  pan  over  with  a cloth.  The 
next  day  skim  off  the 
yeast,  and  pour  the 
liquor  carefully  into 
another  vessel,  leav- 
ing the  sediment ; 
then  bottle  immedia- 
tely, and  tie  the  corks 
down,  and  in  3 days 
the  ginger-beer  will 
be  fit  for  use.  For 
some  tastes,  the  above 
proportion  of  sugar 
may  be  found  rather 
too  large,  when  it  may  be  diminished ; but 
the  beer  will  not  keep  so  long  good. 

Time.— 3 days. 

Seasonable. — This  .should  be  made  dur- 
ing the  summer  months. 

Note.—K  most  refreshing  summer  drink  may 
be  easily  made  with  Goodall,  Backhouse  and 
Co.’s  ginger-boor  powder. 

Ginger  Biscuits.  — Inoredientr 
for  dozen  biscuits. — 1 lb.  of  flour,  (j  oz.  of 
Inflter,  J lb.  of  pounded  loaf  suyar,  oz.  of 


gingeh. 


GINGER  CREAM. 


200 


GINGERBREAD  PUDDING. 


(jvouml  ginger,  2 eggs.  Average  Cost, 

Rub  tlio  butter  with  the  flour ; add  the 
sugar,  ginger  and  eggs,  mix  thoroughly, 
roll  out  thin,  divide  into  biscuits,  stamping 
them  with  a cutter,  or  cutting  them  with  a 
sharp  knife,  and  bake  5 minutes  in  a quick 
oven. 

Time. — 5 minutes. 

Seasonable  in  winter. 


Ginger  Pudding.  — Ingredients 
for  good-sized  pudding. — i Ih.  of  flour,  \ lb. 
of  suet,  lb.  of  moist  sugar,  2 large  teaspoon- 
fuls of  grated  ginger.  Average  Cost,  Gd. 

Shred  the  suet  very  fine,  mix  it  with  the 
flour,  sugar  and  ginger  ; stir  all  well  to- 
gether ; butter  a basin,  and  put  the  mixture 
in  dry  ; tie  a cloth  over,  and  boil  3 hours. 

Time.— 3 hours. 

Seasonable  at  any  time. 


Ginger  Cream. — Ingredients /or 
good-sized  dish. — The  yolks  o/4  eggs,  ipint 
of  cream,  h pint  of  milk,  3 oz.  of  preserved 
ginger,  2 des.sertspoonfuls  of  syrup,  sifted 
sugar  to  taste,  1 oz.  of  isinglass  or  gelatine. 
Average  Cost,  2s. 

Slice  the  ginger  finely  : put  it  into  a basin 
with  the  syrup,  the  well-beaten  yolks  of 
eggs,  and  the  cream  : mix  these  ingredients 
well  together,  and  stir  them  over  the  fire 
for  about  10  minutes,  or  until  the  mixture 
thickens ; then  take  it  off  the  fire,  whisk 
till  nearly  cold,  sweeten  to  taste,  add  the 
isinglass,  which  should  be  melted  and 
strained,  and  serve  the  cream  in  a glass 
dish.  It  may  be  garnished  with  slices  of 
preserved  ginger  or  candied  citron. 

Time. — About  10  minutes  to  stir  the  cream 
over  the  fire. 

Sea.sonable  at  any  time. 


Ginger,  Preserved.— Comes  from 
the  West  Indies.  It  is  made  by  scalding 
the  roots  when  they  are  green  and  full  of 
sap,  then  peeling  them  in  cold  water  and 
putting  them  into  jars,  with  a rich  syrup  ; 
in  which  state  w.e  receive  them.  It  should 
bo  chosen  of  a deep 
yellow  colour,  with  a 
I little  transparency. 
What  is  dark  - co- 
loured, fibrous  and 
stringy  is  not  good. 
Ginger  roots,  fit  for  preserving  and  in  size 
equal  to  West  Indian,  have  been  produced 
in  the  Royal  Agricultural  Garden  iu  Edin- 
burgh. 


ginger. 


Ginger  Wine. — Ingredients /or 
gallons  of  ivine.—To  9 gallons  of  water  allovj 
27  lbs.  of  loaf  sugar,  9 lemons,  12  oz.  of 
bruised  ginger,  3 tablespoonfuls  of  yeast,  2 
lbs.  of  raisins  stoned  and  chopped,  1 pint  of 
brandy.  Average  Cost,  12s. 

Boil  together  for  1 hour  in  a copper  (let 
it  previously  be  well  scoured  and  beauti- 
fully clean)  the  water,  sugar,  lemon-rinds, 
and  bruised  ginger : remove  every  particle 
of  scum  as  it  rises,  and  when  the  liquor  is 
sufficiently  boiled,  put  it  into  a large  tub  or 
pan,  as  it  must  not  remain  in  the  copper. 
When  nearly  cold,  add  the  yeast,  which 
must  be  thick  and  very  fresh,  and,  the  next 
day,  put  all  in  a dry  cask  with  the  strained 
lemon-j  uice  and  chopped  raisins.  Stir  the 
wine  every  day  for  a fortnight ; then  add 
the  brandy,  stop  the  cask  down  by  degrees, 
and  in  a few  weeks  it  will  be  fit  to  bottle. 

Time.— 3 months. 

Seasonable. — The  best  time  for  making 
this  wine  is  either  in  March  or  September. 

JVbfr.—Winc  made  early  in  March  will  be  lit 
to  bottle  in  June. 

Gingerbread  Pudding.— Ingre- 
dients/or  piuld/usr /or  6 persons.— lb.  of 
bread-crumbs,  6 oz.  of  suet,  lb.  of  golden 

syrup,  i'  lb.  of  ground  ginger,  2 eggs,  salt,  1 
teaspoonful  of  soda.  Average  Cost,  lOd. 

Chop  the  suet  finely  and  add  it  to  the 
bread-crumbs,  with  the  salt  and  the  ginger. 
Mix  the  soda  with  a very  little  milk,  and 
add  it  to  the  golden  syrup ; then  mix  all 
well  together  with  the  beaten  egg,  e^nd  pour 
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into  a buttered  basin.  Tie  this  over  with  a 
cloth,  and  boil  for  2 hours  or  rather  more. 

TliiE. — 2 hours. 

Seasonable.— A nice  winter  pudding  for 
children. 

Gingerbread,  Thick. — Ingeedi- 
ENTS /or  large  caJce. — 1 lb.  of  treacle  i lb.  of 
butter,  1 lb.  of  coarse  hroivn  sugar,  1^  lb.  of 
flour,  1 oz.  of  ginger,  ^oz.  of  ground  allspice, 
1 teaspoonful  of  carbonate  of  soda,  ^pint  of 
wann  milk,  3 eggs.  Average  Cost,  Is.  2cZ. 

Put  the  flour  into  a basin,  with  the  sugar, 
ginger  and  allspice  ; mis  these  together ; 
warm  the  butter,  and  add  it,  with  the 
treacle,  to  the  other  ingredients.  Stir  well ; 


OISGEBBREAD. 


make  the  milk  just  warm,  dissolve  the  car- 
bonate of  soda  in  it,  and  mix  the  whole  into 
a nice  smooth  dough  with  the  eggs,  which 
should  be  previously  well  whisked;  pour 
the  mixture  into  a buttered  tin,  and  bake 
it  from  to  1 hour,  or  longer,  should  the 
gingerbread  be  very  thick.  Just  before  it 
is  done,  brush  the  top  over  with  the  yolk 
of  an  egg  beaten  up  with  a little  milk,  .and 
put  it  back  in  the  oven  to  finish  baking. 

Time.— J to  1 hour. 

Seasonable  at  any  time. 

Gingerbread,  White.—  Ingredi- 
ents.— 1 lb.  of  flour,  h lb.  of  butter,  lb. 
of  loaf  BV^ar,  the  rind  of  1 lemon,  1 os. 
of  ground,  ginger,  1 nutmeg  grated,  1 iea- 
Bpoonful  of  carbonate  of  soda,  1 gill  of  milk. 
Atekage  Cost,  Is.  tid. 

linb  the  butter  into  the  flour  ; add  the 
sugar,  which  should  bo  finely  pounded'  and 
sifted,  and  the  minced  lemon-rind,  ginger 
and  nntmeg.  Mix  these  well  together; 
make  the  milk  jn.st  warm,  stir  in  the  soda, 
and  work  the  whole  into  a nice  smooth 
paste ; roll  it  pat,  cut  it  into  cakes,  and 


bake  in  a moderate  oven  from  15  to  20 
minutes. 

Time. — 15  to  20  minutes. 

Seasonable  at  any  time. 

Gingerbread-Nuts.  (Rich  Sweet- 
meats.)—Ingredients  for  about  3 lbs.  of 
nuts. — 1 lb.  of  treacle,  i lb.  of  clarified  but- 
ter, 1 lb.  of  coarse  brown  sugar,  2 oz.  of 
ground  ginger,  1 oz.  of  candied  orange-peel, 
1 oz.  of  candied  angelica,  -i-  oz.  of  candied 
lemon-peel,  i oz.  of  coriander  seed,s,  i oz.  of 
caraiuay  seeds,  1 egg ; flour.  Average  Cost, 
Is.  4cZ. 

Put  the  treacle  into  a basin,  and  pour 
over  it  the  butter,  melted  so  as  not  to  oil, 
the  sugar  and  ginger.  Stir  these  ingre- 
dients well  together,  and  whilst  mixing, 
add  the  candied  peel,  which  should  be  cut 
into  very  small  pieces,  but  not  bruised,  and 
the  caraway  and  coriander  seeds,  which 
should  be  pounded.  Having  mixed  all 
thoroughly  together,  break  in  an  egg,  and 
work  the  whole  up  with  as  much  fine  flour 
as  may  be  necessary  to  form  a paste.  Roll 
this  out  and  stamp  into  nuts  of  any  size, 
and  put  them  on  a tin  plate,  and  bake  in  a 
slow  oven  from  i to  1-  hour. 

Time.— i to  -}  hour. 

Seasonable  at  any  time. 

Gingerbread  - Nuts,  Sunder- 
land. (An  Excellent  Recipe.) — Ingre- 
dients/or  5 lbs.  of  nuts. — 15  lb.  of  treacle, 
1 lb.  of  moist  sugar,  1 lb.  of  butter,  lbs.  of 
flour,  li  oz.  of  ground  ginger,  1-^  o'z.  of  all- 
spice, IJ  oz.  of  coriander  seeds.  Average 
Co.ST,  2s.  Gd. 

Let  the  allspice,  coriander  seeds  and 
ginger  be  freshly  ground  ; put  them  into  a 
basin,  with  the  flour  and  sugar,  and  mix 
these  ingredients  well  together ; warm  the 
treacle  and  butter  together ; then  witli  a 
spoon  work  it  into  the  flour,  &c.,  until  the 
whole  forms  a nice  smooth  paste.  Drop 
the  mixture  from  the  spoon  on  a piece  of 
buttered  paper,  and  balto  in  rather  a slow 
oven  from  20  minutes  to  V hour.  A little 


GLAZE. 


202 


GOLDEN  PUDDING. 


candied  lemon-peel  mixed  with  the  above  is 
an  improvement,  and  a great  authority  in 
culinary  matters  suggests  the  addition  of  a 
little  cayenne  pepper  in  gingerbread. 
Whether  it  be  advisable  to  use  the  latter 
ingredient  or  not,  we  leave  our  readers  to 
decide. 

Time. — 20  minutes  to  -J-  7iour. 

Seasonable  at  any  time. 

Glaz6  (for  covering  Cold  Hams, 
Tongues,  &c.)  — Ingredients.  — Stock, 
douhling  the  quantity  of  meat  in  the 
redyes. 

We  may  remark  at  the  outset  that,  un- 
less glaze  is  wanted  in  very  large  quanti- 
ties, it  is  seldom  made  expressly.  Either 
of  the  stocks,  boiled  down  and  reduceclvery 
considerably,  will  be  found  to  produce  a 
very  good  glaze.  Put  the  stock  into  a 
stewpan,  over  a nice  clear  fire  ; let  it  boil 
till  it  becomes  somewhat  stiff,  when  keep 
stirring,  to  prevent  its  burning.  The 
moment  it  is  sufficiently  reduced,  and  come 
to  a glaze,  turn  it  into  the  glaze-pot  before 
it  gets  cold.  As,  however,  this  is  not  to  be 
found  in  every  establishment,  a white 
earthenware  jar  would  answer  the  purpose ; 
and  this  may  be  placed  in  a vessel  of  boil- 
ing water,  to  melt  the  glaze  when  required. 
It  should  never  be  warmed  in  a saucepan, 
except  on  the  principle  of  the  bain  marie, 
lest  it  should  reduce  too  much,  and  become 
black  and  bitter.  If  the  glaze  is  wanted  of 
a pale  colour,  more  veal  than  beef  should 
be  used  in  making  the  stock  ; and  it  is  as 
well  to  omit  turnips  and  celery,  as  these 
impart  a disagreeable  bitter  flavour.  Glaze 
can  bo  bought  ready  made,  thus  saving 
much  time  and  trouble  in  small  kitchens. 

Glaze,  To,  Cold  Joints,  &c. — 

Melt  the  glaze  by  placing  the  vessel  which 
contains  it  into  the  bain  marie  or  sauce- 
pan of  boiling  water;  brush  it  over  the 
meat  with  a paste-brush,  and  if  in  places 
if;  is  iiot  quite  cpve^’ed,  repeat  the  opera- 


tion. The  glaze  should  not  be  too  dark  a 
colour. 

Glaze-Kettle. — This  is  a kettle  used 
for  keeping  the  strong  stock  boiled  down 
to  a jelly,  which  is  known  by  the  name  of 
glaze.  It  is  composed  of  two  tin  vessels, 


as  shown  in  the  cut,  one  of  wliich,  the 
upper,  containing  the  glaze,  is  inserted  into 
one  of  larger  diameter,  and  containing 
boiling  water. 

Golden  Pudding.  — Ingredients 
for  yudding  large  enough  for  6 yersons. — ^ 
lb.  of  hread-cnimhs,  i Ih.  of  suet,  | lb.  of 
marmalade,  i lb.  of  sugar,  4 eggs.  Average 
Cost,  Is. 

Put  the  bread-crumbs  into  a basin ; mix 
with  them  the  suet,  which  should  be  finely 
minced,  the  marmalade,  and  the  sugar ; 
stir  all  these  ingredients  well  together, 
beat  the  eggs  to  a froth,  moisten  the 
pudding  with  these,  and  when  well  mixed 
put  it  into  a mould  or  buttered  basin ; tie 
down  with  a floured  cloth  and  boil  for  2 
hours.  When  turned  out,  strew  a little 
fine-sifted  sugar  over  the  top,  and  serve. 

Time. — 2 hours. 

Seasonable  at  any  time. 

Note. — The  mould  may  be  ornamented  with 
stoned  raisins,  arranged  in  any  fanciful  pattern, 
before  the  mixture  is  poured  in,  which  would 
add  very  much  to  the  appearance  of  the 
pudding.  For  a plainer  pudding  for  children, 
double  the  quantity  of  the  bread-crumbs;  and 
if  the  eggs  dp  not  moisten  it  sufficiently,  use  a 
little  milk. 
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Goose,  Green.  — Ingrehients.  — 
Goose,  3 O’,  of  butter,  pepper  and  salt  to 
taste.  Average  Cost,  to  os. 

Geese  are  called  green  till  they  are  about 
four  months  old,  and  should  not  be  stuffed. 
After  it  has  been  singed  and  trussed,  put 
into  the  body  a seasoning  of  pepper  and 
salt,  and  the  butter  to  moisten  it  inside. 


GOOSE  READY  FOR  COOKING. 


Roast  before  a clear  fire  for  about  -!}  hour, 
froth  and  brown  it  nicely,  and  servo  with 
a brown  gravy,  and,  when  liked,  goose- 
berry-sauce. This  dish  should  be  garnished 
with  watercresses. 

Time. — About  J hour. 

Seasonable  in  June,  July  and  August. 

Goose,  Haslied.  (Cold  Meat  Cook- 
er.)—Ingredients. — The  remains  of  cold 
I-  ,:ist  goose,  2 onions,  2 oz.  of  butter,  1 pint 
of  boiling  water,  1 dessertspoonf  ul  of  flour, 
peoper  and  salt  to  taste,  1 tablespoonful  of  I 
port  wine,  2 tablespoonfuls  of  mushroom 
ketchup.  Average  Cost,  exclusive  of  the 
Cold,  goose,  Gd. 

•Jut  up  the  goose  into  pieces  of  the  size 
required ; the  inferior  joints,  trimmings, 
Ac.,  put  into  a stewpan  to  make  the  gravy  ; 
slice  and  fry  the  onions  in  the  butter  of  a i 
very  pale  brown ; add  these  to  the  trim-  | 
mings,  and  pour  over  about  a pint  of  boil-  | 
lug  water;  stew  these  gently  for  J hour,  | 
then  .skim  and  strain  the  liquor.  Thicken  j 
it  with  flour,  and  flavour  with  port  wine  | 
and  ketchup  in  the  above  proportion  ; add  | 
a s';asoning  of  pepper  and  salt,  and  put  in  i 
the  pieces  of  goose  ; let  these  get  thorough- 
ly liot  through,  but  do  not  allow  them  to 
boil, and  serve  with  sippets  of  toasted  bread. 

Tiiie — .‘{ltogelher,ralhermore  than  1 hour. 

Ke.vsonatile  from  September  to  March. 


Goose,  Roast.  — Ingredients. — 
Goose,  4 large  onions,  10  sage-leaves,  i lb.  of 
bread-crumbs,  oz.  of  butter,  salt  and  pep- 
per to  taste,  1 egg.  Average  Cost,  for 
large  goose,-  with  stufling,  7s.  Gd. 

Select  a goose  with  a-  clean  white  skin, 
plump  breast  and  yellow  feet : if  these 
latter  are  red,  the  bird  is  old.  Should  the 
weather  permit,  let  it  hang  for  a few  days  ; 
by  so  doing  the  flavour  will  be  very  much 
improved.  Pluck,  singe,  draw  and  care- 
carefully  wash  and  wipe  the  goose.  Make 
a sage-and- onion  stuffing  of  the  above 
ingredients,  put  it  into  the  body  of  the 
goose,  and  secure  it  firmly  at  both  ends  by 
passing  the  rump  through  the  hole  made 
in  the  skin,  and  the  other  end  by  tying  the 
skin  of  the  neck  to  the  back : by  this 
means  the  seasoning  will  not  escape.  Put 
it  down  to  a brisk  fire,  keep  it  well  basted, 
and  roast  from  IJ  to  2 hours,  according  to 
the  size.  Remove  the  skewers,  and  serve 
with  a tureen  of  good  gravy,  and  one  of 
well-made  apple  sauce.  Should  a very 
highly-flavoured  seasoning  be  preferred, 
the  onions  should  not  be  parboiled,  but 
minced  raw  : of  the  two  methods  the  mild 
seasoning  is  far  superior.  A ragout,  or  pie, 
should  be  made  of  the  giblets,  or  they  may 
be  stewed  down  to  make  gravy.  Be  care- 
ful to  serve  the  goose  before  the  breast 
falls,  or  its  appearance  will  be  spoiled  by 
coming  flattened  to  table.  As  this  is  rather 
a troublesome  bird  to  carve,  a very  little 
gravy  should  be  poured  round  the  goose, 
but  more  served  in  a tureen. 

Time. — A large  goose,  l^hour;  a mode- 
rate-sized one,  IJ  to  Ij  hour, 

Sea.sonable  from  September  to  March; 
in  perfection  from  Michaelmas  to  Christmas, 

Note. — A teaspoonful  of  made  mustard,  a salt- 
spoonful  of  salt,  a few  grains  of  cayenne,  mExed 
with  a glass  of  port  wine,  are  sometimes  xioured 
into  the  goose  by  a slit  made  in  the  apron.  This 
sauce  IS  by  many  considered  an  improvement. 

Goose,  Roast,  To  Carve.  — it 

I would  not  bo  fair  to  say  that  this  dish  bo(]es 
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CARVE. 


GOOSI5,  TO  TRUSS  A. 


R great  deal  of  happiness  to  an  inexperi- 
enced carver,  especially  if  there  is  a large 
party  to  serve  and  i^ie  slices  oif  the  breast 
should  not  suffice  to  satisfy  the  desires  and 
eravings  of  many  wholesome  appetites, 
produced,  may  be,  by  the  various  sports  in 
vogue  at  Michaelmas  and  Christmas.  The 
beginning  of  tlie  task,  however,  is  not  in 
any  way  difficult.  Evenly-cut  shoes,  not 
too  thick  or  too  thin,  should  bs  carved 
from  the  breast  in  the  direction  of  the  line 


from  B to  C ; after  the  first  slice  has  been 
cut,  a hole  should  be  made  with  the  knife  in 
tiio  part  called  the  apron,  passing  it  round 
the  line  as  indicated  by  the  figures  A,  A. ; 
here  the  stuffing  is  located,  and  some  of 
this  should  be  served  on  each  plate,  unless 
it  is  discovered  that  it  is  not  agreeable  to 
the  taste  of  some  one  guest.  If  the  carver 
manages  cleverly,  he  will  be  able  to  cut  a 
very  large  number  of  fine  slices  off  the 
breast,  and  the  more  so  if  he  commences 
close  down  by  the  wing  and  carves  up- 
wards towards  the  ridge  of  the  breastbone. 

As  many  slices  as  can 
be  taken  from  the 
breast  being  carved, 
the  wings  should  bo 
cut  off,  and  the  same 
process  as  described 
in  carving  boiled  fowl 
is  made  use  of  in  this 
instance,  only  more 
dexterity  and  greater 
force  will  most  pro- 
bably be  required.  The 
shape  of  the  leg,  when 
disengaged  from  the 
body  of  the  goose,  should  bo  like  that 
shown  jn  the  accompanying  engraving.  It 


LEO,  WINS  AND  NECK' 
BONE  OF  GOOSE. 


will  bo  necessary  perhaps,  in  taking  off  the 
leg,  to  turn  the  goose  on  its  side,  and  then, 
pressing  down  the  small  end  of  the  leg, 
the  knife  should  bo  passed  under  it  from  the 
top  quite  down  to  the  joint ; the  leg  being 
now  turned  back  by  the  fork,  the  knife  must 
cut  through  the  joint,  loosening  the  thigh- 
bone from  its  socket..  The  merrythought, 
which  in  a goose  is  not  so  large  as  might  be 
expected,  is  disengaged  in  the  same  way  as 
that  of  a fowl— by  passing  the  knife  under 
it,  and  x^ressing  it  backwards  towards  the 
neck.  The  neck -bones,  of  which  we  give  a 
cut,  are  freed  by  the  same  process  as  are 
those  of  a fowl ; and  the  same  may  be 
said  of  all  the  other  parts  of  this  bh’d. 
The  breast  of  a goose  is  the  part  most  es- 
teemed ; all  parts,  however,  are  good,  and 
full  of  juicy  flavour. 

Goose  Stuffing.  (Soteb’s  Recipe.) 
— Take  4 apples  peeled  and  cored,  4 onions, 
4 leaves  of  sage,  and  4 leaves  of  lemon- 
thyme  not  broken,  and  boil  them  in  a stew- 
pan  with  sufficient  water  to  cover  them ; 
when  done,  pulp  them  through  a sieve, 
removing  the  sage  and  thyme ; then  add 
sufficient  pulp  of  mealy  potatoes  to  cause 
it  to  be  sufficiently  dry  without  stioking 
to  the  hand  ; add  x3ei>x)er  and  salt,  and  stuff 
the  bird. 


Goose,  To  Truss  a.  — Having 
plucked  and  singed  the  goose,  cut  off  the 


goo.se  ee.^dy  for  trussing. 


feet  at  the  joints,  the  pinions  at  the  first 
joint,  and  the  neck  close  to  the  back,  leaving 
enough  skin  to  turn  over  it. 

After  drawing  it,  beat  the  breast-bone 
flat  with  a rolling-pin,  then  put  a skewer 
through  the  under  x>art  of  one  wing,  and 
bring  it  tlu'ough  the  other  as  shown  in  cut 
aboye, 
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Skewer  the  legs  as  shown  in  illustration, 
with  ono  skewer  passed  through  the  first 


TRUSSING  OF  GOOSE. 


joint,  then  through  the  body  to  catch  the 
other  leg. 


Next  cut  off  the  end  of  the  vent,  and 
make  a hole  in  the  skin  large  enough  for 


GOOSE  READY  FOE  STUFFI.VG. 


the  passage  of  the  rump,  to  keep  in  the 
stuffing. 

Fill  the  goose  with  plenty  of  stuffing, 
then  securely  fasten  down  the  fiap  with  a 
small  skewer. 

It  may  be  necessary  to  give  another 
singeing  to  the  bird  previous  to  roasting, 
as  it  is  one  from  which  it  is  some  trouble 
to  get  rid  of  all  the  down. 

The  giblets  should  be  put  aside  when 
trussing,  and  afterwards  washed  and  put 
in  water  till  they  are  needed. 

Goose,  Vegetable. — Ingredients 
Jor  dmhfori'periong. — ^ Ih.  of  bread-crumbs, 
1 onion,  1 leaspoonful  of  cliopped  parsley 
and  herbs,  1 oz.  of  butter,  pepper  and  salt. 
Average  Cost,  3d. 

Soak  the  bread  in  cold  water,  squeeze  it 
nearly  dry  and  mash  it,  mix  with  it  the 
herbs  and  onion  minced.  Butter  a tin,  put 
in  the  mixture,  and  put  the  remainder  of 
the  butter  cut  in  small  pieces  on  the  top. 


Bake  in  a good  oven  for  1 hour  and  servo 
hot. 

Time.— 1 hour. 

Seasonable  at  any  lime. 

Gooseberries,  Compote  of.— 

iNdEEDiENTS  for  dish  sufficient  for  6 per- 
sons.— Syrup ; to  1 pint  of  syrxtp  allow  a 
quart  of  gooseberries.  Average  Cost,  Is. 

Top  and  tail  the  gooseberries,  which 
should  not  be  very  ripe,  and  pour  over  them 
some  boiling  water ; then  take  them  out 
and  plunge  them  into  cold  water  with  which 
has  been  mixed  a tablespoonful  of  vinegar, 
which  will  assist  to  keep  the  fruit  a good 
colour.  Make  a pint  of  syrup,  and  when  it 
bolls  drain  the  gooseberries  and  put  them 
in  ; simmer  them  gently  until  the  fruit  is 
nicely  pulped  and  tender,  without  being 
broken  ; then  dish , the  gooseberries  on  a 
glass  dish,  boH  the  syrup  for  2 or  3 minutes, 
pour  over  the  gooseberries,  and  serve  cold. 
A glass  of  liqueur  is  an  improvement  to  this 
dish. 

Time. — Aboui  5 minutes  to  boil  the  goose- 
berries in  the  syrup,  3 mimites  to  reduce  the 
syrup.  Seasonable  in  June. 

Gooseberry  Chips.  (Useful  for 
Dessert.)  — Ingredients.  — Gooseberries 
unripe  and  green,  but  quite  full  grown ; 
sifted  loaf  sugar. 

Put  the  gooseberries  when  cleaned  of 
tops  and  tails,  into  jars,  and  boil  them 
I in  a copper  till  quite  soft.  To  every  lb. 

I of  pulp  put  lb.  of  loaf  sugar  sifted ; the 
1 sugar  must  be  stirred  in  very  gently, 
Then  pour  out  the  sweetened  pulp  on  flat 
dishes,  about  J inch  thick,  which  must 
bo  set  in  the  sun  to  dry.  When  sufficiently 
dried  in  the  sun,  the  pulp  may  be  cut  into 
strips,  and  twisted  into  any  fanciful  shapes, 
bows,  &c. 

Time.  — For  drying,  according  to  the 
amount  of  the  sun. 

Seasonable  at  all  times. 

Ao<8.— These  chips  may  bo  kept  for  years  in 
tin  bo.xcs,  if  packed  quito  dry,  with  layers  of 
’ paper  between  the  rows. 
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Gooseberry  Fool.— inguedients. 

— Green  fjooseberries ; to  every  ])int  of  pul 2^ 
add  1 pint  of  milk,  or  J irint  of  cream  and 
•I  pint  of  milk;  sugar  to  taste.  Avekaoe 
Cost,  with  rtiilk,  &d.  per  pint. 

Cut  the  tops  and  tails  off  the  gooseberries, 
put  them  into  a jar  with  2 tablespoonfnls 
of  water  and  a little  good  moist  sugar  ; sot 
this  jar  in  a saucepan  of  boiling  water,  and 
let  it  boil  until  the  fruit  is  soft  enough  to 
mash.  When  done  enough,  beat  it  to  a 
pulp,  work  this  pulp  through  a colander, 
and  stir  to  every  pint  the  above  proportion 
of  milk,  or  equal  quantities  of  milk  and 
cream.  Ascertain  if 
the  mixture  is  sweet 
enough,  and  put  in 
plenty  of  sugar,  or 
it  will  not  be  eat- 
' mixing 
the  milk  and  goose- 
berries add  the  for- 
mer'very  gradually 
to  these : serve  in 
a glass  dish,  or  in 
small  glasses.  This, 
although  a very  old- 
fashioned  and  homely  dish,  is,  when  well 
made,  very  delicious,  and,  if  properly 
sweetened,  a very  suitable  x^rcparation  for 
children.  Iced  and  with  a little  whipped 
cream  laid  over,  it  is  suitable  for  a dinner 
X'jarty  as  a sweet. 

Time. — From  to  1 hour. 

Seasonable  in  May  and  June. 


THE  GOOSEI3ERKY. 


Gooseberry  Jam. — Ingredients, 
— To  every  Ih.  of  fruit  allow  f lb.  of  loaf 
sugar;  currant-juice.  Average  Cost  per 
lb.  pot,  6d. 

Select  red  hairy  gooseberries ; have  them 
gathered  in  dry  weather,  when  quite  ripe, 
without  being  too  soft.  Weigh  them ; with 
a pair  of  scissors  cut  off  the  tops  and  tails, 
and  to  every  6 lbs.  of  fruit  have  ready  pint 
of  rod-currant  juice,  drawn  as  for  jelly. 
Put  the  gooseberries  and  currant-juice  into 
a preserving-pan,  let  them  boil  tolerably 


quickly,  keeping  them  well  stirred  ; when 
they  begin  to  break,  add  to  them  the  sugar, 
and  keep  simmering  until  the  jam  becomc.s 
firm,  carefully  skimming  and  stirring  it, 
that  it  does  not  burn  at  the  bottom.  It 
should  be  boiled  rather  a long  time,  or  it 
will  not  keep.  Put  it  into  pots  (not  too 
large),  let  it  get  perfectly  cold,  then  cover 
the  pots  down  with  oiled  and  egged  itapers. 

TiBfE. — About  1 hour  to  boil  the  goose- 
berries in  the  currant-juice,  from  \ to  hour 
with  the  sugar. 

Seasonable.  — Make  this  in  June  or 
July. 

Gooseberry  Jam.— Inoredients. 
— To  every  8 lbs.  of  red,  rough,  rip>e  goose- 
berries allo  w 1 quart  of  red-currant  juice ; 
5 lbs.  of  loaf  sugar.  Average  Cost  per  lb. 
pot,  6(1. 

Have  the  fruit  gathered  in  dry  weather, 
and  cut  off  the  tops  and  tails.  Prepare  1 


gooseberries. 


quart  of  red-currant  juiee,  the  same  as  for 
red-currant  jelly  ; put  it  into  a preserving- 
pan  with  the  sugar,  and  keej)  stirring  until 
the  latter  is  dissolved.  Keep  it  boiling  for 
about  5 minutes ; skim  well ; then  jiut  in 
the  gooseberries,  and  let  them  boil  from  f 
to  f hour;  then  turn  the  whole  into  an 
earthen  pan,  and  let  it  remain  for  2 days. 
Boil  the  jam  up  again  until  it  looks  clear  ; 
put  it  into  pots,  and  when  cold,  cover  with 
oiled  paper,  and  over  the  jars  put  tissue- 
paper  brushed  over  on  both  sides  with  the 
white  of  an  egg,  and  store  away  in  a dry 
place.  Care  must  be  taken  in  making 
this,  to  keep  the  jam  well  stirred  and  well 
skimmed,  to  prevent  it  burning  at  the 
bottom  of  the  pan,  and  to  have  it  very  clear. 
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TiiiK. — 5 minutes  to  boil  the  currctnt-juice 
and  euijar  after  the  latter  is  dissolved ; from 
-i  to  J hour  to  simmer  the  gooseberries  the 
lirst  time,  J hour  the  second  time  of  boilincj. 

Seasonable.  — Mahe  this  in  June  or 
July. 

Gooseberry  Jam^  White  or 
Green. — Ingredients. — Equal  tceight  of 
fruit  and  sugar,  IJ  lb.  of  fruit  is  the  ordin- 
ary allowance  for  a 1 lb.  pot.  Average  Cost 
q>er  pot,  6d. 

Select  the  gooseberries  not  very  ripe, 
cither  white  or  green,  and  top  and  tail  them. 
BoU  the  sugar  with  water  (aUowkig  ^ pint 
to  every  lb.)  for  about  i hour,  carefully 
removing  the  scum  as  it  rises  ; then  put  in 
the  gooseberries,  and  simmer  gently  till 
clear  and  firm  : try  a little  of  the  jam  on  a 
plate  ; if  it  jellies  when  cold,  it  is  done,  and 
should  then  be  poured  into  pots.  When 
cold,  cover  with  oiled  paper,  and  tissue- 
paper  brushed  over  on  both  sides  with  the 
unbeaten  white  of  an  egg,  and  stow  away 
in  a dry  place. 

Time. — j hour  to  boil  the  sugar  and  water, 

~t  hour  the  jam. 

Seasonable. — JIake  this  in  June. 

Gooseberry  Jelly. — Ingredients. 
(jrjoseberries ; to  every  pint  of  juice  allow  f 
lb.  of  loaf  sugar. 

Put  the  gooseberries,  after  cutting  off 
the  tops  and  tails,  into  a preserving-pan, 
and  stir  them  over  the  fire  until  they  are 
quite  soft ; then  strain  them  through  a sieve, 
and  to  every  pint  of  juice  allow  lb.  of 
sugar.  Boil  the  juice  and  sugar  together 
for  nearly  J hour,  stirring  and  skimming 
all  the  time ; and  if  the  jelly  appears  firm 
when  a little  of  it  is  poured  on  to  a plate, 
it  is  done,  and  should  then  be  taken  up  and 
put  into  small  pots.  Cover  the  pots  with 
oiled  and  egged  papers,  the  same  as  for  I 
currant  jelly,  and  store  away  in  a dry  place.  [ 

Time. — 5 hcfur  to  simmer  the  gooseberries 
withf/ut  the  sv/jar ; hour  to  boil  the  juice. 
Seasonable.— 3/ake  in  July. 


Gooseberry  Pudding,  Baked.— 

Ingredients  for  dish  sufficient  for  4 or  1} 
persons. — Gooseberries,  Z eggs,  oz.  of  bul- 
ter,  piint  of  bread-crumbs,  sugar  to  taste,  a 
little- puff -paste.  Average  Cost,  Is. 

Put  the  gooseberries  into  a jar,  previously 
cutting  off  the  tops  and  tails  ; place  this  jar 
in  boiling  water,  and  let  it  boil  until  the 
gooseberries  are  soft  enough  to  pulp  ; then 
beat  them  through  a coarse  sieve,  and  to 
every  pint  of  pulp  add  3 well-whisked  eggs, 
IJ-  oz.  of  butter,  J pint  of  bread-crumbs,  and 
sugar  to  taste  ; beat  the  mixture  well,  put  a 
border  of  puff-paste  round  the  edge  of  a pie- 
dish,  put  in  the  pudding,  bake  for  about  40 
minutes,  strew  sifted  sugar  over  and  serve. 

Time.— Atowt  40  mi (utfes. 

Seasonable  from  May  to  July. 

Gooseberry  Pudding,  Boiled. 

— Ingredients  for  pudding  large  enough 
for  6 persons. — J lb.-  of  suet  crust,  li  piint  of 
green  gooseberries,  j lb.  of  moist  sugar. 
Average  Cost,  Is. 

Line  a pudding-basin  with  suet  crust 
rolled  out  to  about  i inch  in  thickness,  and 
with  a pair  of  scissors,  cut  off  the  tops  and 
tails  of  the  gooseberries ; fill  the  basin 
with  the  fruit,  put 
in  the  sugar,  and 
cover  with  crust. 

Pinch  the  edges  of 
the  pudding  to- 
gether, tie  over  it  boiled  rauir  pudding. 
a floured  cloth, 

put  it  into  boiling  water,  and  boil  from 
21-  to  3 hours ; turn  it  out  of  the  basin, 
and  serve  with  a jug  of  cream  or  milk. 

Time. — 2J  to  3 hours. 

Seasonable  from  May  to  July. 

Gooseberry  Sauce  (for  Boiled 
Mackerel.)  — Ingredients  for  sufficient 
sauce  for  4 mackerel. — 1 pint  of  green  goose- 
berries, 3 tablespoonfuls  of  Bechamel  (veal 
gravy  may  be  substituted  for  this),  2 oz.  of 
fresh  butter,  seasoning  to  taste  of  salt,  pepper 
and  grated,  nutmeg.  AyasyiQE  Cost,  6d. 
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Boil  the  goosebemes  in  water  until  quite 
tender ; strain  them,  and  rub  them  through 
a sieve.  Put  into  a saucepan  the  Bechamel 
or  gravy,  with  the  butter  and  seasoning ; 
add  the  pulp  from  the  gooseberries,  mix  all 
well  together,  and  heat  gradually  ttirough. 
A little  pounded  sugar  added  to  this  sauce 
is  by  many  persons  considered  an  improve- 
ment, as  the  sacchariue  matter  takes  off 
the  extreme  acidity  of  the  unripe  fruit. 

^Time.  — Boil  the  gooseberries  from  20 
minutes  to  h hour. 

Seasonable /i’oni  May  to  July. 

Gooseberry  Tart.— Ingredients 

for  good-sized  pie-dish. — 1^  of  goose- 

berries, i lb.  of  short  crust,  j lb.  of  moist 
sugar.  Average  Cost,  9cZ.  ' 

With  a pair  of  scissors  cut  off  the  tops 
and  tails  of  the  gooseberries  ; put  them 
into  a deep  pie-dish,  pile  the  fruit  high  in 
the  centre,  and  put  in  the  sugar ; line  the 
edge  of  the  dish  with  short  crust,  imt  on 
the  cover,  and  ornament  the  edges  of  the 
tart ; bake  in  a good  oven  for  about  5 hour, 
and  before  being  sent  to  table,  strew  over 
it  some  fine-sifted  sugar.  A jug  of  cream, 
or  a dish  of  boiled  or  baked  custards,  should 
always  accompany  this  dish. 

Time.— J hour. 

Seasonable /rom  May  to  July. 

Gooseberry  Tart.  (From  Bottled 
Fruit.) — Ingredients  for  small  tart.  — 1 
bottle  Whybrow’s  bottled  gooseberries,  sugar 
to  taste,  puff-paste.  Average  Cost,  Is.  3cZ. 

Empty  the  bottle  into  a pie  dish,  take 
half  the  juice  and  boil  it  with  2 oz  of  white 
sugar  till  reduced  in  quantity,  then  set 
aside  to  cool.  Put  a little  sugar  trith  the 
gooseberries,  having  first  taken  away  the 
remainder  of  the  juice,  add  the  syrup,  and 
cover  in  the  usual  way  with  the  paste. 
AVhen  the  tart  is  wanted  in  a hurry,  the 
gooseberries  should  bo  put  in  tho  dish  with 
•half  their  juice  and  sugar  to  taste. 

Time. — 15  minutes  to  bake  the  tart. 

Seasonable  at  any  lime. 


Gooseberry  Trifle.— iNORBoiENrs 

for  one  dish. — 1 quart  of  gooseberries,  sugar 
to  taste,  1 qyint  of  custard,  a plateful  of 
whipped,  cream.  Average  Cost,  Is.  3d. 

Put  the  gooseberries  into  a jar,  with 
sufiicient  moist  sugar  to  sweeten  them, 
and  boil  them  until  reduced  to  a pulp. 
Put  this  pulp  at  the  bottom  of  a trifle-dish ; 
pour  over  it  a pint  of  custard  made  by 
recipe,  and,  when  cold,  cover  with  whipped 
cream.  The  cream  should  be  whipped  tho 
day  before  it  is  wanted  for  table,  as  it  will 
then  be  so  much  firmer  and  more  solid ; but 
it  should  not  be  added  to  tho  fruit  until 
a short  time  before  it  is  required.  The 
dish  may  be  garnished  as  fancy  dictates. 

Time. — About  J hour  to  boil  the  goose- 
berries. 

Seasonable  in  May,  Jane  and  July. 

Gooseberry  Vinegar.  (An  Ex- 
cellent Recipe.)  — Ingredients  for  0 
gallons. — 2 pecks  of  crystal  gooseberries,  (] 
gallons  of  ivater,  12  lbs.  of  foot  sugar  of  the 
coarsest  brown  quality.  Average  Cost, 
when  the  gooseberries  have  to  be  purchased, 
Is.  per  gallon. 

Mash  the  gooseberries  (which  should  bo 
quite  ripe)  in  a tub  with  a mallet ; put  to 
them  the  water  nearly  milk-warm ; let  this 
stand  24  hours;  then  strain  it  through  a 
sieve,  and  put  the  sugar  to  it ; mix  it  well , 
and  tun  it.  These  proportions  are  for  a 
9-gallon  cask ; and  if  it  be  not  quite  full, 
more  water  must  be  added.  Let  the  mix- 
ture be  stirred  from  the  bottom  of  the  cask 
two  or  three  times  daily  for  3 or  4 days,  to 
assist  the  melting  of  the  sugar ; then  paste 
a piece  of  linen  cloth  over  the  bungholc,  and 
set  the  cask  in  a warm  place,  but  not  in  tho 
sun ; any  corner  of  a warm  kitchen  is  tho 
best  situation  for  it.  The  following  spring 
it  should  be  drawn  off  into  stone  bottles, 
and  the  vinegar  will  be  fit  for  use  twelve 
months  after  it  is  made.  This  will  be 
found  a most  excellent  preparation,  greatly 
superior  to  much  that  is  sold  under  the 
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uame  of  the  best  white  wine  vinegar.  Many 
years’  experience  has  proved  that  pickle 
made  with  this  vinegar  will  keep,  when 
bought  vinegar  will  not  preserve  the  ingre- 
dients. The  cost  per  gallon  is  merely 
nominal,  especially  to  those  who  reside  in 
the  country  and  grow  their  own  goose- 
berries ; the  coarse  sugar  is  then  the  only  in- 
gredient to  be  purchased. 

Tijie. — To  remain  in  the  cash,  9 months. 

Seasonable.— r/ii.-)  should  be  made  the 
end  of  June  or  the  beginning  of  Jidg,  when 
gooseberries  are  ripe  and  pilentiful. 

Gooseberry  Wine,  Efferves- 
cing.— Ingeedients.— To  every  gallon  of 
water  allow  6 lbs.  of  green  gooseberries,  3 lbs. 
of  lump  sugar. 

This  wine  should  be  prepared  from  un- 
ripe gooseberries,  in  order  to  avoid  the 
flavour  which  the  fruit  would  give  to  the 
wine  when  in  a mature  state.  Its  briskness 
depends  more  upon  the  time  of  bottling 
than  upon  the  unripe  state  of  the  fruit,  for 
effervescing  wine  can  be  made  from  fruit 
that  is  ripe  as  well  as  that  which  is  unripe. 
The  fruit  should  be  selected  when  it  has 
nearly  attained  its  full  growth,  and  con- 
sequently before  it  shows  any  tendency  to 
ripen.  Any  bruised  or  decayed  berries, 
and  those  that  are  very  small,  should  be 
rejected.  The  blossom  and  stalk  ends 
•should  be  removed,  ani  the  fruit  well 
bruised  in  a tub  or  pan,  in  such  quantities 
a,s  to  insure  each  berry  being  broken  with- 
out crushing  the  seeds.  Pour  the  water 
(which  should  be  warm)  on  the  fruit, 
squeeze  and  stir  it  with  the  hand  until 
all  the  pulp  is  removed  from  the  skin  and 
seeds,  and  cover  the  whole  closely  for  Ad- 
hours;  after  which,  strain  it  through  a 
coarse  bag,  and  press  it  with  as  much 
force  as  can  be  conveniently  applied,  to 
extract  ♦he  whole  of  the  juice  and  liquor 
the  fruit  may  contain.  To  every  40  or  50 
lbs.  of  fruit  one  gallon  more  of  hot  water 
may  Vjo  passed  through  the  marr,  or  husks, 
jr,  prder  to  obtain  any  solubjy  njattgr  that 


may  remain,  and  be  again  pressed.  The 
juice  should  be  put  into  a tub  or  pan  of 
sufficient  size  to  contain  all  of  it,  and  the 
sugar  added  to  it.  Let  it  be  well  stirred 
until  the  sugar  is  dissolved,  and  place  the 
pan  in  a warm  situation ; keep  it  closely 
covered,  and  let  it  ferment  for  a day  or 
two.  It  must  then  be  drawn  off  into  clean 
casks,  placed  a little  on  one  side  for  the 
scum  that  arises  to  be  thrown  out,  and  the 
casks  kept  filled  with  the  remaining 
“must,”  that  should  be  reserved  for  that 
puiqjoso.  When  the  active  fermentation 
has  ceased,  the  casks  should  bo  plugged 
upright,  again  filled  if  necessary,  the  bungs 
to  be  put  in  loosely,  and,  after  a few  days, 
when  the  fermentation  is  a little  more 
languid  (which  may  be  known  by  the 
hissing  noise  ceasing),  the  bungs  should  be 
driven  in  tight,  and  a spile-hole  made  to 
give  vent  if  necessary.  About  November 
or  December  on  a clear  fine  day,  the  wine 
should  be  racked  from  its  lees  into  clean 
casks,  which  may  be  rinsed  with  brandy. 
After  a month  it  should  be  examined  to 
see  if  it  is  sufficiently  clear  for  bottling  ; 
if  not,  it  must  be  fined  with  isinglass, 
which  may  be  dissolved  in  some  of  the 
wine  : 1 oz.  will  be  sufficient  for  9 gallons. 
In  bottling  the  wine  it  will  be  necessary 
to  wire  the  corks  down,  or  to  tie  them 
down  with  string.  Old  champagne  bottles 
are  the  best  for  this  wine.  In  March  or 
April,  or  when  the  gooseberry  bushes  be- 
gin to  blossom,  the  wine  must  be  bottled, 
in  order  to  insure  its  being  effervescing. 

Seasonable  . — Make  this  the  end  of  Mag 
or  beginning  of  June,  before  the  berries 
ripen. 

Gravies,  General  Stock  for.— 

By  the  addition  of  v.arious  store  sauces, 
thickening  and  flavouring,  good  stock  may 
be  converted  into  good  gravies.  It  should 
bo  borne  in  mind,  however,  that  the  good; 
ness  and  strength  of  spices,  wjnps,  (Iqvour- 
’ ings,  &c.,  evaporate,  and  Unit  they  lose  a 
' ^rQqt  dofil  of  their  fragrance  jf  adfj?;}  tq 
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the  gravy  a long  time  before  they  are 
■wanted.  If  this  point  be  attended  to,  a 
saving  of  one  half  the  quantity  of  these 
ingredients  will  be  effected,  as,  with  long 
boiling,  the  flavour  almost  entirely  passes 
away.  The  shank-bones  of  mutton,  previ- 
viously  well  soaked,  will  be  found  a great 
assistance  in  enriching  gravies  ; a kidney  or 
melt,  beef  skirt,  trimmings  of  meat,  &e.  &c., 
answer  very  well  when  only  a small  quantity 
is  wanted,  and  a good  gravy  need  not  neces- 
sarily be  so  very  expensive;  for  economically 
prepared  dishes  are  often-times  found  as 
savoury  and  wholesome  as  dearer  ones.  The 
cook  should  also  remember  that  the  fra- 
grance of  gravies  should  not  bo  overpowered 
by  too  much  spice,  or  any  strong  essences, 


ORAW  STRAINERS. 

and  that  they  should  always  be  warmed  in 
a lain  marie,  after  they  are  flavoured,  or 
else  in  a jar  or  jug  placed  in  a saucepan 
full  of  boiling  water.  The  remains  of  roast- 
meat  gravy  should  always  be  saved ; as 
when  no  meat  is  at  hand,  a very  nice  gravy 
in  haste  may  be  made  from  it,  and  when 
added  to  hashes,  regouts,  &c.,  is  a great 
improvement. 

Gravy,  A Good  Beef  (for  Poultry, 
Game,  &c.)  — Ingredients.  — i lb.  of 
lean  beef,  i pint  of  cold  xvater,  1 shalot  or 
small  onion,  5 a teaspoonful  of  salt,  a little 
pepper,  1 tablespoonful  of  Harvey's  saicce  or 
mushroom  ketchup,  ^ ct  teaspoonful  of  arrow- 
root.  Average  Cost,  8d.  per  pint. 

Cut  up  the  beef  into  small  pieces,  and 
put  it,  with  the  water,  into  a stevvpan.  Add 
the  shalot  and  seasoning,  and  gimmer  gently 


for  3 hours,  taking  care  that  it  does  not 
boil  fast.  A short  time  before  it  is  re- 
quired, take  the  arrowroot,  and  having 
mixed  it  with  a little  cold  water,  pour  it 
into  the  gravy,  which  keep  stirring,  adding 
the  Harvey’s  sauce,  and  just  letting  it  boil. 
Strain  off  the  gravy  in  a tureen,  and  serve 
very  hot. 

Time.— 3 hours. 

Gravy,  Beef,  A Quickly  Made. 

— Ingredients.  — i lb,  of  shin  of  beef, 

1 onion,  i carrot,  2 or  3 sprigs  of  parsley 
and  savoury  herbs,  a piece  of  butter  about 
the  size  of  a walnut;  cayenne  and  mace 
to  taste,  5 pint  of  water.  Average  Cost. 
6d. 

Cut  up  the  meat  into  very  small  pieces, 
slice  the  onion  and  carrot,  and  put  them 
into  a small  saucepan  ivith  the  butter. 
Keep  stirring  over  a sharp  Are  until  they 
have  taken  a little  colour,  when  add  the 
water  and  the  remaining  ingredients.  Sim- 
mer, for  I hour,  skim  well,  strain  and 
flavour,  when  it  will  be  ready  for  use. 

Time. — i hour. 

Gravy,  Brown. — Ingredients. — 

2 oz.  of  butter,  2 large  onions,  2 lbs.  of  shin 
of  beef,  2 small  slices  of  lean  bacon  (if  at 
hand),  salt  and  whole  pepper  to  taste,  3 
cloves,  2 quarts  of  water.  For  thickening, 

2 oz,  of  butter,  3 oz.  of  Jiour.  Average 
Cost,  6d.  per  pint. 

Put  the  butter  into  a stewpan ; set  this 
on  the  Are,  throw  in  the  onions  cut  in  rings, 
and  fry  them  a light  brown  ; then  add  the 
beef  and  bacon,  which  should  be  cut  into 
small  square  pieces  ; season,  and  pour  in  a 
teacupful  of  water  5 let  it  boil  for  about  ten 
minutes,  or  until  it  is  of  a nice  brown 
colour,  occasionally  stirring  the  contents. 
Now  flll  up  with  water  in  the  above  pro- 
portion ; let  it  boil  up,  when  draw  it  to  the 
side  of  the  fire  to  simmer  very  gently  for 
hour  ; strain,  and  when  cold,  take  off  all 
the  fat.  In  thickening  this  gravy,  melt 

3 oz.  of  butter  in  a stewpan,  add  2 oz,  of 
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flour,  aud  stir  till  of  a light-brown  colour  ; 
when  cold,  add  to  it  the  strained  gravy,  and 
boil  it  up  quickly.  This  thickening  may 
be  kept  in  larger  quantities,  and  kept  in  a 
stone  jar  for  use  when  wanted. 

Time. — AUogetlier  2 hours. 

Gravy,  Brown,  without  Meat. 

— IxGKEDiENTS. — 2 large  onions,  1 large 
carrot,  2 or.  of  butter,  3 •pints  of  boiling 
water,  1 bunch  of  savoury  herbs,  a ivineglass- 
fulof  good  beer  ; salt  and  pepper  to  taste. 
Average  Cost,  M. 

Slice,  flour  and  fry  the  onions  and  carrots 
in  the  butter  until  of  a nice  light-brown 
colour,  then  add  the  boding  water  and  the 
remaining  ingredients  ; let  the  whole  stew 
gently  for  about  an  hour,  then  strain,  and 
when  cold,  skim  off  all  the  fat.  Thicken  it, 
and  if  thought  necessary,  add  a few  drops 
of  colouring. 

Time. — 1 hour. 

yote. — The  addition  of  a small  quantity  of 
mushroom  ketchup  or  Harvey’s  sauce  very  much 
improves  the  flavour  of  this  gravy. 

Gravy,  Cheap  (for  Minced  Veal.)— 
Ingredients.  — Bones  and  trimmings  of 
cold  roast  or'boiled  veal,  1^  pint  of  water,  1 
onion,  i teaspoonful  of  minced  lemon-peel, 
i teaspoonful  of  salt,  L blade  of  pounded 
mace,  the  juice  of  \ lemon  ; thickening  of 
butter  and  flour.  Average  Cost,  exclusive 
of  the  trimmings,  2d. 

Put  all  the  ingredients  into  a stewpan, 
except  the  thickening  and  lemon-juice,  and 
let  them  simmer  very  gently  for  rather 
more  than  1 hour,  or  until  the  liquor  is 
reduced  to  a pint,  when  strain  through  a 
hair  sieve.  Add  a thickening  of  butter  and 
flour,  and  the  lemon-juice ; set  it  on  the 
fire,  and  let  it  just  boil  up,  when  it  will  be 
rea/ly  for  use.  It  may  be  flavoured  with  a 
little  tomato  sauce,  and,  where  a rather 
dark-coloured  gravy  is  not  objected  to,  ket- 
chup, or  Harvey’s  sauce,  may  be  added  at 
pleasure. 

Time.— Rafhcr  more  than  1 hour. 


Gravy,  Cheap  (for  Hashes,  &c.)  — 
Ingredients. — Bones  and  trimmings  of  the 
cooked  joint  intended  for  hashing,  i teaspoon- 
ful of  salt,  ^ teaspoonful  of  ichole  pepper,  :’t 
teaspooriful  of  whole  allspice,  a small  faggot 
of  savoury  herbs,  4 head  of  celery,  1 onion, 

1 oz,  of  butter,  thickening,  sikfficient  boiling 
water  to  cover  the  bones.  Average  Cost, 
exclusive  of  the  bones  and  trimmings,  id. 

Chop  the  bones  in  small  pieces,  and  put 
them  into  a stewpan  with  the  trimmings, 
salt,  iiepper,  spice,  herbs  and  celery.  Coyer 
with  boiling  water,  and  let  the  whole  sim- 
mer gently  for  14  or  2 hours.  Slice  and  fry 
the  onion  in  the  butter  till  it  is  of  a pale 
brown,  and  mix  it  gradually  with  the  gravy 
made  from  the  bones  ; boil  for  4 hour,  and 
strain  into  a basin  ; now  put  it  back  into 
the  stewpan ; flavour  with  walnut  pickle 
or  ketchup,  pickled-onion  liquor,  or  any 
store  sauce  that  may  be  jireferred.  Thicken 
with  a little  butter  and  flour,  kneaded  to- 
gether on  a plate,  and  the  gravy  will  bo 
ready  for  use.  After  the  thickening  is 
added,  the  gravy  should  just  boil  to  take 
ofif  the  rawness  of  the  flour. 

Time. — 2 hours  or  rather  more. 

Gravy  (for  Roast  Meat.) — Ingredi- 
ents.— Gravy,  salt. 

Put  a common  dish  with  a small  quantity 
of  salt  in  it  under  the  moat,  about  a quarter 
of  an  hour  before  it  is  removed  from  the 
fire.  When  the  dish  is  full,  take  it  away, 
baste  the  meat,  and  pour  the  gravy  into  the 
dish  on  which  the  joint  is  to  be  served. 

Gravy  (for  Venison.) — Ingredients. 
— Trimmings  of  venison,  3 or  4 mutton 
shank-bones,  salt  to  taste,  1 pint  of  water, 

2 teaspoonfuls  of  walnut  ketchup. 

Brown  the  trimmings  over  a nice  clear 
fire,  and  put  them  in  a stewpan  with  the 
shank-bones  and  water  ; simmer  gently  for 
2 hours,  strain  and  skim,  and  add  the 
walnut  ketchup  and  a seasoning  of  salt 
Let  it  just  boil,  when  it  is  ready  to  servo. 

Time.— 2 hours. 
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Gravy,  Jugged.  (ExcellGnt.)— In- 

gredients.— 2 lbs.  of  shin  of  beef,  \ lb.  of 
lean  ham,  1 onion  or  a few  shalots,2  ‘pints 
of  water,  salt  and  whole  pepper  to  taste,  1 
blade  of  mace,  a faggot  oj  savoury  herbs,  ^ a 
large  carrot,  ^ a head  of  celery.  Average 
Cost,  2s.  for  this  qxiantity. 

Cut  up  the  beef  and  ham  into  small 
pieces,  and  slice  the  vegetables ; take  a 
jar,  capable  of  holding  two  pints  of  water-, 
and  arrange  therein  in  layers,  the  ham, 
meat,  vegetables  and  seasoning,  alter- 
nately filling  up  with  the  above  quantity  of 
Avater;  tie  down  the  jar,  or  put  a plate 
over  the  top,  so  that  the  steam  may  not 
escape;  place  it  in  the  oven,  and  let  it 
remain  there  from  6 to  8 hours  ; should, 
however,  the  oven  be  very  hot,  less  time 
will  be  required.  When  sufficiently  cooked, 
strain  the  gravy,  and  when  cold  remove 
the  fat.  It  may  be  flavoured  with  ketchup, 
wines,  or  any  other  store  sauce  that  may 
be  preferred.  It  is  a good  plan  to  put  the 
jar  in  a cool  oven  over-night,  to  draiv  the 
gravy ; and  then  it  will  not  require  so  long 
baking  the  following  day. 

Time. — From  d to  8 hours,  according  to 
the  oven. 

Gravy-Kettle.— This  is  an  utensil 
which  will  not  be  found  in  every  kitchen  ; 
but  it  is  a useful  one  where  it  is  necessary 


to  keep  grwvies  hot  for  the  purpose  of 
pouring  over  various  dishes  as  they  are 
cooking.  It  is  made  of  copper,  and  should 
consequently  be  heated  over  the  hot-plate, 
if  there  be  one,  or  a charcoal  stov^e. 

Gravy  made  without  Meat 

(for  FqwIs.)— Ingredients.— r/ia  necks, 


feet,  livers  and  gizzards  of  the  fowls,  1 slice 
of  toasted  bread,  i onion,  1 faggot  of  savoury 
herbs,  salt  and  pepper  to  taste,  J pint  of 
water,  thickening  of  butter  and  Hour,  1 
dessertspoonful  of  ketchup.  Average  Cost, 
2d. 

Wash  the  feet  of  the  fowls  thoroughly 
clean,  and  cut  them  and  the  neck  iuto 
small  pieces.  Put  these  into  a stewpan 
with  the  bread,  onions,  herbs,  seasoning, 
livers  and  gizzards ; pour  the  water  over 
them  and  simmer  gently  for  1 hour.  Now 
take  out  the  liver,  pound  it,  and  strain  the 
liquor  to  it.  Add  a thickening  of  butter 
and  flour,  and  a flavouring  of  mushroom 
ketchup  ; boil  it  up  and  serve. 

Time. — 1 hour. 

Gravy,  Rich  (for  Hashes,  Hagoflts, 
&c.) — Ingredients. — 2 lbs.  of  shin  of  beef, 

1 large  onion  or  a few  shalots,  a little  flour, 
a bunch  of  savoury  herbs,  2 blades  of  mace, 

2 or  3 cloves,  4 whole  allspice,  i teaspoonful 
of  whole  pepper,  1 slice  of  lean  ham  or 
bacon,  ^ a leead  of  celery  (when  at  hand),  2 
pints  of  boiling  water,  salt  and  cayenne  to 
taste.  Average  Cost,  9ti.  per  pint. 

Cut  the  beef  into  thin  slices,  as  also  the 
onions,  dredge  them  with  flour,  and  fry  of 
a pale  broivn,  but  do  not  allow  them  to  get 
black  ; pour  in  the  boiling  water,  let  it 
boil  up  and  skim.  Add  the  remaining  in- 
gredients and  simmer  the  whole  very  gently 
for  2 hours,  or  until  all  the  juices  are 
extracted  from  the  meat : put  it  by  to  get 
cold,  when  take  off  all  the  fat.  This  gravy 
may  be  flavoured  with  ketchup,  store 
sauces,  wine  or,  in  fact,  anything  that  may 
give  additional  and  suitable  relish  to  the 
dish  it  is  intended  for. 

Time. — Bather  more  than  2 hours. 

Gravy  Soup.  — Ingredients  for 
large  quantity. — 6 lbs.  of  shin  of  be  f,  a 
knuckle  of  veal  weighing  5 lbs.,  a few  pieces 
of  trimmings,  2 slices  of  nicely-flavoured 
lean  ham;  i lb.  of  butter,  4 onions,  4 car- 
rots,  1 turnip,  nearly  a head  of  celery,  3 
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blades  of  mace,  6 cloves,  a hiuich  of  savoury 
lierbs,  seasoning  of  salt  and  pepper  to  taste, 
3 lumps  of  sugar,  6 quarts  of  boiling  soft 
water.  It  can  be  flavoured  with  hetchup. 
Leamington  sauce,  Harvey’s  sauce,  and' 
a little  soy.  Average  Cost,  per  quart, 
Is. 

Slightly  brown  the  meat  and  ham  in  the 
butter,  but  do  not'  let  them  burn.  When 
this  is  done,  pour  to  it  the  water,  and  as 
the  scum  rises  take  it  off ; when  no  more 
appears,  add  all  the  other  ingredients,  and 
let  the  soup  simmer  slowly  by  the  fire  for 
6 hours  without  stirring  it  any  more  from 
the  bottom ; 'take  it  off  and  let  it  settle ; 
skim  off  all  the  fat  you  can,  and  pass  it 
tlirough  a sieve  or  cloth.  Wlien  perfectly 
cold  yon  can  remove  all  the  fat,  and  leave 
the  sediment  untouched,  which  serves  very 
nicely  for  thick  gravies,  hashes,  &c. 

Time. — Thours. 

Seasonable  all  the  year. 

Gravy,  Veal  (for-  White  Sauces, 
Fricassees,  &c.) — Ingredients. — 2 .slices 
of  nicely-flavoured  lean  ham,  any  poultry 
trimmings,  2.  lbs.  of  lean  veal,  a faggot  of 
savoury  herbs,  including  parsley,  a few 
green  onions  (or  one  large  onion  may  be 
substituted  for  these),  a few  mushrooms, 
when  obtainable ; 1 blade  of  mace,  salt  to 
taste,  3 pints  of  water.  Average  Cost, 
Od.  per  p/int. 

Cut  up  the  ham  and  veal  into  small 
square  pieces,  put  these  in  a stewpan, 
moistening  them  with  a small  quantity  of 
water ; place  them  over  the  fire  to  draw 
down.  When  the  bottom  of  the  stewpan 
becomes  covered  -with  a white  glaze,  fiU 
up  with  water  in  the  above  proportion ; 
add  the  remaining  ingredients,  stew  very 
slowly  for  3 or  4 hours,  and  do  not  forget 
to  skim  well  the  moment  it  boils.  Put  it 
by,  and  when  cold  take  off  all  the  fat.  This 
may  be  used  for  Pdchamcl,  sauce  tournee, 
and  many  other  white  sauces, 

. Time.— 3 or  4 hours. 


Greengage  Jam. — Ingredients.— 
To'every  lb.  of 'fruit,  iveighed  before  being 
stoned,  allow  ^Ib.  of  lump  sugar.  Average 
Cost;  6d.  to  8d.  per  lb.  pot...  ■ ■' 

Divide  the  greengages,  take  out  the 
stones,  and  put  them  into  a preserving- 
pan.  Bring  the  fruit  to  a boil,  then  add 
the  sugar,  and  keep  stirring  it  over  a 
gentle  fire  until  it  is  melted.  Remove  all 
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'the  scum  as  it  rises,  and  just  before  the 
jam  is  done,  boil  it  rapidly  for  5 minutes. 
To  ascertain  when  it  is  sufficiently  boiled, 
pour  a little  on  a plate,  and  if  the  syrup 
thickens  and  appears  firm,  it  is  done. 
Have  ready  half  the  kernels  blanched ; 
put  them  into  the  jam,  give  them  one 
boil,  and  pour  the  preserve  into  pots. 
When  cold,  cover  down  with  oiled  papers, 
and  over  these,  tissue  paper  brushed  over 
on  both  sides  with  the  white  of  an  egg. 

Time. — J hour  after  the  sugar  is  added. 

Seasonable. — Male  this  in  Avgust  or 
September. 

Greengages,  Compote  of,— 

Ingredients  for  dish  for  5 or  6 persons. — 
1 pint  of  syrup,  1 quart  of  gveengages. 
Average  Cost,  Is. 

Make  a syrup,  skim  it  well,  and  put  in 
the  greengages  when  the  syrup  is  boiling, 
having  previously  removed  the  stalks  and 
stones  from  the  fruit.  Boil  gently  for  j 
hour,  or  until  the  fruit  is  tender,  but  take 
care  not  to  let  it  break,  as  the  appearance 
of  the  dish  would  bo  spoiled  were  the  fruit 
reduced  to  a pulp.  Take  the  greengage's 
carefully  out,  place  them  on  a glass  dish, 
boil  the  syrup  for  another  5 minutes,  let 
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it  cool  a little,  pour  over  the  fruit,  and 
when  cold  it  will  be  ready  for  use. 

Time.— ^ lioiw  to  simner  the  fruit,  5 
minutes  the  syrup. 

Seasonable  in  July,  August  mid  Sep- 
teinher. 

Greengages,  To  Preserve  and 

Inobedients.— To  every  lb.  of  sugar 
allow  1 Ih.  of  fruit,  ^ pint  of  water. 

For  this  purpose  the  fruit  must  be  used  i 
before  it  is  quite  ripe,  and  part  of  the 
stalk  must  be  left  on.  Weigh  the  fruit, 
rejecting  all  that  is  in  the  least  degree 
blemished,  and  put  it  into  a lined  saucepan 
with  the  sugar  and  water,  which  should 
have  been  previously  boiled  together  to  a 
rich  syrup.  Boil  the  fruit  in  this  for  10 
minutes,  remove  it  from  the  fire  and  drain 
the  greengages.  The  next  day  boil  up  the 
syrup  and  put  in  the  fruit  again,  and  let  it 
simmer  for  3 minutes,  and  drain  the  syrup 
away.  Continue  this  process  for  5 or  6 
days,  and  the  last  time  place  the  green- 
gages when  drained  on  a hair  sieve,  and 
put  them  in  an  oven  or  warm  spot  to  dry ; 
keep  them  in  a box,  with  paper  between 
each  layer,  in  a place  free  from  damp. 

Time.  — 10  minutes  the  first  time  of 
boiling. 

Seasonable.— Jfnfce  this  in  August  or 
September. 

Greengages,  Preserved  in 
Syrup. — Inoredients.— ARotu  1 lb.  of 
fruit  to  al  lb.  pot,  to  every  lb.  of  fruit  allow 
1 Ib.of  loaf  sugar,  i pint  of  water.  Average 
Cost,  6cl.  to  8d.  per  lb.  pot. 

Boil  the  sugar  and  water  together  for 
about  10  minutes ; divide  the  greengages, 
take  out  the  stones,  put  the  fruit  into  the 
syrup,  and  let  it  simmer  gently  until  nearly 
tender.  Take  it  off  the  fire,  put  it  into 
a large  pan,  and  the  next  day  boil  it  up 
again  for  about  10  minutes  with  the  ker- 
nels from  the  stones,  which  should  be 
blanched.  Put  the  fruit  carefully  into 
jars,  pour  over  it  the  syrup,  and  when  cold. 


cover  down,  so  that  the  air  is  quite  ex- 
cluded. Let  the  syrup  be  well  skimmed 
both  the  first  and  second  day  of  boiling, 
otherwise  it  will  not  be  clear. 

Time. — 10  minutes  to  boil  the  syrup ; rj- 
hour  to  simmer  the  fruit  the  first  day,  10 
minutes  the  second  day. 

Seasonable. — Make  this  in  August  or 
September. 

Greens,  Boiled  Turnip.  — Ingre- 
dients.— To  each  J gallon  of  water  allow  1 
heaped  tablespoonful  of  salt ; turnip-greens. 

Wash  the  greens  well  in  two  or  three 
waters,  and  pick  off  all  the  decayed  and 
dead  leaves  ; tie  them  in_  small  bunches, 
and-put  them  into  plenty  of  boiling  ivater, 
salted  in  the  above  proportion.  Keep  them 
boiling  quickly,  with  the  lid  of  the  sauce- 
pan oft',  and  when  tender  pour  them  into  a 
colander  ; let  them  drain,  arrange  them  in 
a vegetable-dish,  Temove  the  string  that 
the  greens  were  tied  with  and  serve. 

Time. — 15  to  20  minutes. 

Reasonable  in  Murch,  April  and  May. 

Grouse  Pie.  — Ingredients  for 
medium-sized  pie. — 2 birds;  cayenne,  salt 
and  pepper  to  taste;  1 lb.  of  rump-steak,  ^ 
pint  of  ^veil-seasoned  broth,  puff-paste. 
Average  Cost,  6s. 

Line  the  bottom  of  a pie-dish  with  the 
rump-steak  cut  into  neat  pieces,  and, 
should  the  grouse  be  large,  cut  them  into 
joints;  but  if  small,  they  may  be  laid  in 
the  pie  whole  ; season  highly  w'ith  salt, 
cayenne  and  black  pepper  ; pour  in  the 
broth,  and  cover  with  a puft'-paste  ; brush 
the  crust  over  with  the  yolk  of  an  egg, 
and  bake  from  J to  1 hour.  If  the  grouse 
is  cut  into  joints,  the  backbones  and 
trimmings  will  make  the  gravy,  by  stewing 
them  with  an  onion,  a little  sherry,  a bunch 
of  herbs,  and  a blade  of  mace  ; this  should 
be  poured  in  after  the  pie  is  baked. 

Time.— I to  1 hour. 

Seasonable  from  the  12th  of  August  to 
the  beginning  of  December. 


GROUSE,  ROAST. 
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GROUSE,  TRUSSING  OF. 


Grouse,  Roast.— Ingredients.— 
Grouse,  butter,  athiclc  sticeof  toasted  bread. 
Average  Cost,  4*-.  a brace. 

Let  the  birds  hang  as  long  as  possible  ; 
pluck  and  draw  them ; wipe,  but  do  not 
wash  them,  inside  and  out,  and  truss 
them.  See  “Grouse,  Trussing  of.”  Put 
them  down  to  a sharp,  clear  fire ; keep 


BOAST  GROUSE . 


them  weU  basted  the  whole  of  the  time  they 
are  cooking,  and  serve  them  on  buttered 
toast,  soaked  in  the  dripping-pan,  with  a 
little  melted  butter  poured  over  them,  or 
with  bread-sauce  and  gravy. 

Tisib. — 5 hour;  if  liked  very  thoroughly 
done,  35  minutes. 

Seasonable  from  the  I2tli  of  August  to 
the  beginning  of  December. 

Grouse  Salad.  (Soyer’s  Recipe, 
Improved.) — Ingredients. — 4 eggs,  Mont- 
pelier butter,  fresh  salad,  2 or  3 grouse ; for 
the  sauce,  1 tablespoonful  of  minced  shalot, 
1 tablespoonful  of  pounded  sugar,  the  yolks 
o/  2 eggs,  1 teaspoonful  of  minced  parsley, 
i oz.  of  salt,  12  tablespoonfuls  of  oil,  4 table- 
spoonfuls of  Chili  vinegar,  1 gill  of  cream,  2 
tablespoonfuls  of  chopped  tarragon  and 
chervil. 

Boil  the  eggs  hard,  shell  them,  throw 
them  into  cold  water,  cut  a thin  slice  off 
the  bottom  to  facilitate  the  proper  placing 
of  them  in  the  dish,  cut  each  one  into  four, 
lengthwise,  and  make  a very  thin,  flat  bor- 
der of  the  butter,  about  one  inch  from  the 
edge  of  the  di.sh  the  salad  is  to  be  served 
on  ; fix  the  pieces  of  egg  upright  close  to 
each  other,  the  yolk  outside,  or  the  yolk 
and  whiV  '•i+aunat"ly  ; lay  in  the  centre  a 


fresh  salad  of  whatever  is  in  season,  and, 
having  previously  roasted  the  grouse  rather 
underdone,  cut  it  into  eight  or  ten  pieces, 
and  prepare  the  sauce  as  follows  : — Put  the 
shalots  into  a basin,  with  the  sugar,  the 
yolk  of  an  egg,  the  parsley  and  salt,  and 
mix  in  by  degrees  the  oil  and  vinegar  ; 
when  all  the  ingredients  are  well  mixed, 
put  the  sauce  on  ice  or  in  a cool  place. 
When  ready  to  serve,  whip  the  cream  rather 
thick,  which  lightly  mix  with  it ; then  lay 
the  inferior  parts  of  the  grouse  on  the  salad, 
sauce  over  so  as  to  cover  each  piece,  then 
lay  over  the  salad  and  the  remainder  of  the 
grouse,  pour  the  rest  of  the  sauce  over,  and 
serve.  The  eggs  may  be  ornamented  with 
a little  dot  of  radishes  or  beetroot  on  the 
point.  Anchovy  and  gherkin,  cut  into  small 
diamonds,  may  be  placed  between,  or  cut 
gherkins  in  slices,  and  a border  of  them 
laid  round.  Tarragon  or  chervil-leaves  are 
also  a pretty  addition.  The  remains  of 
cold  black-game,  pheasant  or  partridge 
may  be  used  in  the  above  manner  and  will 
make  a very  delicate  dish. 

Seasonable  from  the  12th  of  August  to 
the  beginning  of  December. 

Grouse,  To  Carve.— Grouse  may 
be  carved  in  the  way  first  described  in 
carving  partridge.  The  backbone  of  the 


GHOC.SE. 


grouse  is  highly  esteemed  by  many,  and 
this  part  of  many  game  birds  is  considered 
the  finest-flavoured. 

Grouse,  Trussing  of.— in  plucking 
these  birds,  leave  the  breast-feathers  till 
after  trussing,  the  skin  being  delicate  and 
easily  broken.  Cut  off  the  head,  leaving 
enough  skin  to  skewer  back,  then  loosen 
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the  inside  at  neck  and  squeeze  out  the  in- 
side. After  wipings  the  inside,  bring  the 
legs  close  to  the  breast,  between  it  and  the 


GROUSE  HEADY  EOE  TRUSSING. 


side-bones,  and  put  a skewer  through  the 
liinious  and  the  thick  part  of  the  thighs, 
Then  remove  the  feathers  from  the  breast 
with  a knife  so  as  to  avoid  breaking  the 
skin.  Partridges  and  pheasants  are  trussed 


as  grouse,  but  the  latter,  being  sufficiently 
largo  for  the  passage  of  the  hand,  are  drawn 
as  fowls. 

Gruel,  To  Make.  — Inqredtents 
for  1 p int  of  gruel. — 1 tailespoonful  of  Rob- 
inson’s patent  groats,  2 tnhlespoonfuls  of 
cold  water,  1 pint  of  boiling  water. 

Mix  the  prepared  groats  smoothly  with 
the  cold  water  in  a basin  ; pour  over  them 
the  boiling  water,  stirring  it  all  the  time. 
Put  it  into  a very  clean  saucepan  ; boil  the 
gruel  for  10  minutes,  keeping  it  well  stirred ; 
sweeten  to  taste  and  serve.  It  may  be 
flavoured  with  a small  piece  of  lemon-peel, 
by  boiling  it  in  the  gruel,  or  a little  grated 
nutmeg  may  be  put  in  ; but  in  these  matters 
the  taste  of  the  patient  should  be  consulted. 
Pour  the  gruel  in  a tumbler,  and  serve. 
When  wine  is  allowed  to  the  invalid,  2 
tablespoonfuls  of  sherry  or  port  make  this 
preparation  very  nice.  In  cases  of  colds, 


G U IN E A-FO WL,  RO ASI’. 

the  same  quantity  of  spirits  is  sometimes 
added  instead  of  wine. 

Time. — 10  minutes. 

Gudgeons.  — Ingredients.  — Egg 
and  bread-crumbs  sufficient  for  the  quantity 
offish;  hot  lard. 

Do  not  scrape  off  the  scales,  but  take  cut 
the  gills  and  inside,  and  cleanse  thoroughly ; 


THE  GUDGEON. 


wipe  them  dry,  flour  and  dip  them  into 
egg,  and  sprinkle  over  with  bread-crumbs. 
Fry  of  a nice  brown. 

Time. — 3 or  4 minutes. 

Seasonable /com  3farch  to  July. 

Guinea  Fowl,  The.-—  This  bird 

takes  its  name  from  Guinea,  in  Africa,  where 
it  is  found  wild,  and  in  great  abundance. 

It  is  gregarious  in  its  habits,  a^ociating 
in  flocks  of  two  or  three  hundred  ; delight- 
ing in  marshy  ground,  and  at  night  roosting 
upon  trees  or  on  high  situations.  In  size 
it  is  about  the  same  as  a common  hen. 
Though  domesticated,  it  retains  much  of 
its  wild  nature  and  is  apt  to  wander. 

Guinea-Fowl,  Roast,  Larded. 

— Ingredients. — A guinea-fowl,  lardoons, 
flour  and  salt.  Average  Cost,  3s.  Gd. 

When  this  bird  is  larded,  it  should  be 
trussed  the  same  as  a pheasant ; if  plainly 
roasted,  truss  it  like  a turkey.  After  lard- 
ing and  trussing  it,  put  it  down  to  roast  at 
a brisk  fire ; keep  it  well  basted,  and  a 
short  time  before  serving,  dredge  it  with  a 
little  flour,  and  let  it  froth  nicely.  Serve 
with  a little  gravy  in  the  dish,  and  a tureen 
of  the  same,  and  one  of  well-made  bread- 
sauce. 

Time. — Guinea-fowl,  larded,  li  hour  ; 
plainly  roa.Hed,  about  1 hour. 

Seasonable  imeinter. 


‘‘  Hesperus,  thou  br  ingest  all  good  things, 

Home  to  the  weary,  to  the  hungry  cheer." — Byko>t. 


HADDOCK,  BAKED. 

A D D O C K, 

{,'Baked.— Ingredi- 
ents.— A nice  veal 
forcemeat,  butter  to  , 
taste,  egg  and  bread-  I 
crumbs,  haddocks.  ■ 
Average  Cost,  6cZ.  ' 
each. 

Scale  and  clean 
tEe  fish,  without 
cutting  it  open 
much ; put  in  a nice 
ddicate  forcemeat,  and  sew  up  the  slit. 
Brush  it  over  with  egg,  spjinkle  over  bread- 
crumbs, and  baste  frequently  with  butter. 
Garnish  with  parsley  and  cut  lemon,  and  i 
serve  with  a nice  brown  gravy.  The  egg  i 
and  bread-crumbs  can  be  omitted,  and  pieces  ! 
of  butter  placed  over  the  fish.  | 

Time. — Large  haddock,  ^ hour  ; mode-rale 
size,  \ hour. 

Hexhi from  August  to  February. 
.y&I*.— Haddocks  may  be  filleted,  rubbed  over 
with  egg  and  bread-crumbs,  and  fried  a nice 
brown ; garnish  with  crisi>cd  iiarslcy. 

BoilGd. — Ingredients. 
—Sufficient  water  (o  cover  the  fieh;  i lb.  of 


HADDOCK,  BOILED. 


salt  to  each  gallon  of  water.  Average 
Cost,  Gd.  each. 

Scrape  the  fish,  take  out  the  inside,  wash 
it  thoroughly,  and  lay  it  in  a kettle,  with 
enough  water  to  cover  it,  and  salt  in  the 
above  proportion.  Simmer  gently  from  15 
to  20  minutes,  or  rather  more  should  the 


fi.sh  be  very  large.  For  small  haddocks, 
fasten  the  tails  in  their  mouths,  and  put 
them  into  boiling  water.  10  to  15  minutes 


will  cook  them.  Serve  with  plain  melted 
butter,  or  anchovy  sauce. 

TiiiE.— Large  haddock,  i hour;  small,  J 
hour,  or  rather  less. 

Seasonaule /rom  August  to  February. 


HADDOCK,  DRIED. 
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USiddOCk,  Drisd. — Dried  haddock 
should  be  gradually  warmed  through 
either  before  or  over  a nice  clear  fire.  Rub 
a little  piece  of  butter  over,  just  before 
sending  it  to  table. 

Haddock,  Dried. — Ingredients 
for  breakfast  dish  for  4 persons— 1 large 
thick  haddock,  2 hay-leaves,  1 small  bunch 
of  savoury  herbs,  not  forgetting  parsley,  a 
little  butter  and  pepper;  boiling  xvater. 
Average  Cost,  9cl. 

Cut  up  the  haddock  into  square  pieces, 
make  a basin  hot  by  means  of  hot  water, 
which  pour  out.  Lay  in  the  fish  with  the 
bay-leaves  and  herbs ; cover  with  boiling 
water ; put  a plate  over  to  keep  in  the 
steam,  and  let  it  remain  for  10  minutes. 
Take  out  the  slices,  put  them  in  a hot  dish, 
rub  over  with  butter  and  pepper,  and 
serve. 

Time. — 10  minutes. 

Seasonable  at  any  time  but  best  in 
winter. 

Haggis  . — Ingredients. — A sheep's 
pluck  and  the  small  fat  tripe,  a sheep's 
paunch,  a teacupful  of  oatmeal,  2 onions, 
1 lb.  of  beef  suet,  a dessertspoonful  of  salt, 
a teaspoonful  of  pepper,  ipint  of  beef  gravy. 
Average  Cost,  3s. 

Well  wash  and  clean  the  pluck  and  the 
tripe,  and  boil  for  i hour  with  the  pipe 
hanging  over  the  edge  of  the  pot,  then  re- 
move all  the  pipe,  and  skin  and  mince  the 
meat  finely.  Add  the  onions,  chopped 
small,  the  oatmeal,  previously  dried  in  the 
oven,  the  suet,  chopped  finely,  the  season- 
ing and  the  gravy,  and  mix  all  well  to- 
gether. Have  the  paunch,  which  must  be 
whole,  thoroughly  cleansed,  and  put  the 
mixture  into  it,  and  sew  it  up  loosely, 
then  tie  in  a cloth  as  a pudding,  leaving 
room  for  swelling,  and  boil  slowly,  in  plenty 
of  water  for  3.1  hours.  Serve  hot  in  a 
deep  dish  or  tureen. 

Time. — 4 hours. 

Seasonable  in  winter. 


Half-Pay  Pudding.  — Ingredi- 
ents for  pudding  sufficient  for  6 persons. — 
J lb.  of  suet,  i lb.  of  currants,  i lb.  of  raisins, 
i lb.  of  bread-crumbs,  2 tablespoonfuls  of 
treacle,  1 pint  of  milk.  Average  Cost, 
8d. 

Chop  the  suet  finely;  mix  with  it  the 
currants,  which  should  be  nicely  washed 
and  dried,  the  raisins,  which  should  be 
stoned,  the  fiour,  bread-crumbs  and  treacle; 
moisten  with  the  milk,  beat  up  the  ingredi- 
ents until  all  are  thoroughly  mixed,'  put 
them  into  a buttered  basin,  and  boil  the 
pudding  for  3i  hours. 

Time. — 3J  hours. 

Seasonable  at  any  time. 

Halibut  Steaks.  (American  Recipe.) 
— Ingredients. — Some  slices  of  halibut, 
eggs,  crackers  or  bread-crumbs,  hot  lard  or 
dripping,  salt. 

Wash  and  wipe  the  steaks  dry,  beat  the 
eggs,  and  roll  out  the  crackers  till  they  are 
powdered  fine  (in  lieu  of  these  grate  bread- 
crumbs). Dredge  the  steaks  with  fiour, 
then  dip  them  in  the  egg,  and  cover  with 
cracker  or  bread-crumbs,  and  fry  on  both 
sides  in  plenty  of  hot  lard  or  dripping. 
They  are  also  very  good  cut  thinner  than 
for  frying,  and  broiled  over  a clear  fire, 
first  being  seasoned  with  pepper  and  salt. 
Oyster  sauce  is  a nice  accompaniment  to  this 
fish,  or  if  a cold  one  be  preferred  Tartare. 

Time. — 10  to  15  minutes  to  fry  the  steaks. 

Seasonable  at  any  time. 

Ham  Omelette  (A  delicious  Break- 
fast Dish.)— Ingredients /or  breakfast  dish 
for  4 persons. — 6 eggs,  4 oz.  of  butter,  4 salt- 
spoonful  of  pepper,  2 tablespoonfuls  of 
minced  ham.  Average  Cost,  Is. 

Mince  the  ham  very  finely,  without  any 
fat,  and  fry  it  for  2 minutes  in  a little  but- 
ter ; then  make  the  batter  for  the  omelette, 
stir  in  the  ham,  and  proceed  as  in  the  case 
of  a plain  omelette.  Do  not  add  any  salt 
to  the  batter,  as  the  ham  is  usually  suffi- 
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HAM,  FKIKD. 


ciently  salt  to  impart  a flavour  to  tho 
omelette.  Good  lean  bacon  or  tongue, 
answers  equally  well  for  this  dish  ; but  they 
must  also  bo  slightly  cooked  previously  to 
mixing  them  with  the  batter.  Serve  very 
hot  and  quickly,  without  gravy. 

Time.— From  4 fo  6 minutes. 

Seasonable  at  any  time. 

Ham,  Fried,  and  Eggs.  (A  Break- 
fast Dish.)— Ingkedients.  Earn,  eggs  ; 
allow  2 eggs  and  a slice  of  ham  to  each 
jierson.  Avekage  Cost,  Is.  x>er  lb. 

Cut  the  ham  into  slices,  and  take  care 
that  they  are  of  the  same  thickness  in 
every  part.  Cut  off  the  rind,  and  if  the 
ham  should  be  particularly  hard  and  salt, 
it  will  be  found  an  improvement  to  soak  it 
for  about  10  minutes  in  hot  water,  and  then 
dry  it  in  a cloth.  Put  it  into  a cold  frying- 
pan,  set  it  over  the  fire,  and  turn  the 
slices  3 or  4 times  whilst  they  are  cooking. 
When  done  place  them  on  a dish,  which 
should  be  kept  hot  in  front  of  the  fire  dur- 
ing the  time  the  eggs  are  being  poached 
Poach  the  eggs,  slip  them  on  to  the  slices 
of  ham,  and  serve  quickly. 

Time. — 7 or  8 minutes  to  broil  the  ham. 

Seasonable  at  any  time. 

Xote. — Ham  may  also  be  toasted  or  broiled; 
but,  with  the  latter  method,  to  insure  its  being 
well  cooked,  the  fire  must  be  beautifully  clear, 
or  it  win  have  a smoky  flavour  far  from  agree- 
able. 

Hsjn,  Potted,  (a  nice  addition  to 
the  Breakfast  or  Luncheon  Table.)— In- 
OEEDiENTS. — To  2 Ibs.  of  lean  ham  allow  4 
lb.  of  fat,  1 teaspoonfvl  of  pounded  mace, 

1 teaspoonful  of  pounded  allspice,  ^ nut- 
meg, pepper  to  taste,  clarified  butter. 
Average  Cost,  2s.  CtZ. 

Cut  some  slices  from  tho  remains  of  a 
cold  ham,  mince  them  small,  and  to  every 

2 lbs.  of  lean  allow  tho  above  proportion  of 
fat.  Pound  the  ham  in  a mortar  to  a fine 
paste  with  tho  fat,  gradually  add  tho 
sei-sonings  and  sjiices,  and  bo  very  par- 


ticular that  all  tho  ingredients  are  well 
mixed  and  tho  spices  well  pounded.  Press 
the  mixture  into  potting-pots,  pour  over 
clarified  butter,  and  keep  it  in  a-  cool 
place. 

Seasonable  at  any  time. 

Ham,  Potted,  that  will  keep 
Good,  for  some  time. — Ingredients.— 
To  4 lbs.  of  lean  ham  allow  1 lb.  of  fat,  2 
teaspoonfuls  of  pounded  mace,  4 nutmeg 
grated,  rather  more  than  i teaspoonful  of 
cayenne,  clarified  lard. 

Mince  the  ham,  fat  and  lean  together  in 
the  above  proportion,  and  pound  it  well  in 
a mortar,  seasoning  it  with  cayenne  pep- 
per, pounded  mace  and  nutmeg ; put  tho 
mixture  into  a deep  baking-dish,  and  bake 
for  hour  ; then  press  it  well  into  a stone 
jar,  fill  up  the  jar  with  clarified  lard,  cover 
it  closely,  and  paste  over  it  a piece  of  thick 
paper.  If  well  seasoned,  it  will  keep  a long 
time  in  winter,  and  will  be  found  very  con- 
venient for  sandwiches,  &c. 

Time. — ^ hour. 

Seasonable  at  any  time. 

Ham,  To  Bako. — Ingredients.— 
Ham;  a common  crust.  Average  Cost  of 
York  ham,  lOcZ.  to  Is.  per  lb. 

As  a ham  for  baking  should  be  well 
soaked,  let  it  remain  in  water  for  at  least 
12  hours.  Wipe  it  dry,  trim  away  any 
rusty  places  underneath,  and  cover  it  with 
a common  crust,  taking  care  that  this  is  of 
sufficient  thickness  all  over  to  keep  tiio 
gravy  in.  Place  it  in  a moderately-heated 
oven,  and  bake  for  nearly  4 hours.  Take 
off  tho  crust  and  skin,  and  cover  with 
raspings,  the  same  as  for  boiled  ham,  and 
garnish  the  knuckle  with  a paper  frill. 
This  method  of  cooking  a ham  is,  by  many 
persons,  considered  far  superior  to  boiling 
it,  as  it  cuts  fuller  of  gravy  and  has  a finer 
flavour,  besides  keeping  a much  longer 
time  good. 

Time. — A medium-sized  ham,  4 hoxirs, 

Seasonabi.e  all  the  year. 
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Ham,  To  Boil. — Ingredients. — 
Ham,  iL'atcv,  glaze,  or  raspings.  Average 
Cost,  for  York  ham,  10  to  Is.  per  lb. 

In  choosing  a ham,  ascertain  that  it  is 
perfectly  sweet,  by  running  a sharp  knife 
into  it,  close  to  the  bone ; and  if,  when  the 
knife  is  withdrawn,  it  has  an  agreeable 
smell,  the  ham  is  good  ; if  on  the  contrary, 
the  blade  has  a greasy  appearance  and 
offensive  smell,  the  ham  is  bad.  If  it  has 
been  long  hung,  and  is  very  dry  and  salt, 


BOILED  HAM. 


let  it  remain  in  soak  for  24  hours,  chang- 
ing the  water  frequently.  This  length  of 
time  is  only  necessary  in  the  case  of  its 
being  very  hard  ; from  8 to  12  hours  would 
be  sufficient  for  a Yorkshire  or  a AVest- 
moreland  ham.  Wash  it  thoroughly  clean, 
and  trim  away  from  the  underside  all  the 
rusty  and  smoked  parts,  which  would  spoil 
the  appearance.  Put  it  into  a boiling-pot, 
with  sufficient  cold  water  to  cover  it ; 
bring  it  gradually  to  boil,  and  as  the  scum 
rises,  carefully  remove  it.  Keep  it  sim- 
mering very  gently  until  tender,  and  be 
careful  that  it  does  not  stop  boiling,  nor 
boil  too  quickly.  When  done,  take  it  out  of 
the  pot,  strip  off  the  skin,  and  sprinkle 
over  it  a few  fine  bread-raspings,  put  a 
frill  of  cut  paper  round  the  knuckle,  and 
serve.  If  to  be  eaten  cold,  let  the  ham 
remain  in  the  water  until  nearly  cold  ; by 
this  method  the  juices  are  kept  in,  and  it 
will  be  found  infinitely  superior  to  one 
taken  out  of  the  water  hot ; it  should,  how- 
ever, be  borne  in  mind  that  the  ham  must 
not  remain  in  the  saucepan  all  night. 
AVhen  the  skin  is  removed,  sprinkle  over 
bread-raspings,  or,  if  wanted  particularly 
nice,  glaze  it.  Place  a paper  frill  round 
the  knuckle,  and  garnish  with  parsley. 

Time. — A ham  weighing  10  lbs.,  4 hours 


HAM,  TO  CARVE. 

to  simmer  gently ; lo  lbs.,  o hours;  a very 
large  one,  about  C hours. 

Seasonable  all  the  year. 

Note, — A ham  boiled  in  champagne  Is  thought 
to  have  a very  superior  flavour  to  one  boiled  in 
water.  In  large  hotels  and  clubs,  what  is  called 
ullage  wine  is  used  for  this  purpose. 

Ham,  How  to  Boil  to  give  it 
an  excellent  flavour. — Ingredients.— 
Vinegar  and  water,  2 heads  of  celery,  2 
turnips,  3 onions,  a large  bunch  of  savoury 
herbs. 

Prepare  the  ham  as  in  the  preceding 
recipe,  and  let  it  soak  for  a few  hours  in 
vinegar  and  water.  Put  it  on  in  cold 
water,  and  when  it  boils  add  the  vegeta- 
bles and  herbs.  Simmer  very  gently  until 
tender,  take  it  out,  strip  off  the  skin,  cover 
with  bread-raspings,  and  put  a paper  ruche 
or  frill  round  the  knuckle.  This  mode  of 
cooking  is  for  a ham  to  be  eaten  hot. 

Time. — A ham  weighing  10  lbs.,  4 hours. 

Seasonable  at  any  time. 

Ham,  To  Carve.— in  cutting  a 
ham,  the  carver  must  be  guided  according 
as  he  desires  to  practise  economy  or  hav  e 
at  once  fine  slices  out  of  the  prime  part. 
Under  the  first  supposition,  he  will  com- 
mence at  the  knuckle  end,  and  cut  off  thin 
slices  towards  the  thick  part  of  the  ham. 
To  reach  the  choicer  portion,  the  knife, 
which  must  be  very  sharp  and  thin,  should 


■A 


be  carried  quite  down  to' the  bone,  in  the 
direction  of  the  hne  A to  B.  The  slices 
should  bo  thin  and  oven,  and  always  cut 
down  to  the  bone.  There  are  some  who 
like  to  carve  a ham  by  cutting  a hole  at  the 
top,  and  then  slicing  pieces  off  inside  the 
hole,  gradually  enlarging  the  circle ; but 
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we  think  this  is  a plan  not  to  bo  recom- 
mended. A ham,  when  hot,  is  iisnally  sent  to 
table  with  a paper  ruffle  round  the  knuekle. 

Hams  for  Curing.  (Mons.  Ude’s 
Recipe.)  — Ingredients.  — For  2 hams 
‘iceighiiig  about  1(3  or  18  lbs.  each,  allow  1 Ih. 
of  moist  sugar,  1 lb.  of  common  salt,  2 oz.  of 
saltpetre,  1 quart  of  good  vinegar. 

As  soon  as  the  pig  is  cold  enough  to  be 
cut  up,  take  the  2 hams  and  rub  them  well 
with  common  salt,  and  leave  them  in  a 
large  pan  for  3 days.  When  the  salt  has 
drawn  oat  all  the  blood,  drain  the  hams, 
and  throw  the  brine  away.  Mix  sugar, 
salt  and  saltpetre  together  in  the  above 
proportion,  rub  the  hams  well  with  these, 
and  put  them  into  a vessel  large  enough  to 
hold  them,  always  keeping  the  salt  over 
them.  Let  them  remain  for  3 days,  then 
pour  over  them  a quart  of  good  vinegar. 
Turn  them  in  the  brine  every  day  for  a 
month,  then  drain  them  well,  and  rub  them 
with  bran.  Have  them  smoked  over  a wood 
fire,  and  be  particular  that  the  hams  are 
hang  as  high  up  as  possible  from  the  fire  ; 
otherwise  the  fat  will  melt,  and  they  will 
become  dry  and  hard. 

Time. — To  be  pickled  1 month ; to  be 
smoked  1 month. 

Seasonable  from  October  to  March . 

Hams,  To  Cure  Sweet  in  the 
Westmoreland,  way.  — Ingredients.  — 
3.  lbs  of  common  salt,  3 lbs.  of  coarse  sugar, 
1 lb.  of  bay-salt,  3 quarts  of  strong  beer. 

Before  the  hams  are  put  into  pickle,  rub 
them  the  preceding  day  well  with  salt,  and 
drain  the  brine  well  from  them.  Put  the 
above  ingredients  into  a saucepan,  and  boil 
for  i hour ; pour  over  the  hams ; and  let 
•them  remain  a month  in  the  pickle.  Rub 
and  tom  them  every  day,  but  do  not  take 
them  out  of  the  pickling-pan , and  have 
them  smoked  for  a month. 

Time. — To  be  pickled  1 month ; to  be 
smoked  1 month. 

^IfiASONABLE  from  October  to  March, 


Hams,  To  Pickle.  (Suffolk  Recipe.) 
— Ingredients. — To  a ham  from  10  te  12 
lbs.,  allow  1 lb.  of  coarse  sugar,  £ lb.  of  salt, 

1 oz.  of  saltpetre,  ^ a teacupful  of  vinegar. 

Rub  the  hams  well  with  common  salt, 

and  leave  them  for  a day  or  two  to  drain  ; 
then  rub  well  in  the  above  proportion  of 
sugar,  salt,  saltpetre,  and  vinegar,  and  turn 
them  every  other  day.  Keep  them  in  the 
pickle  1 month,  drain  them,  and  send  them 
to  be  smoked  over  a wood  fire  for  3 weeks 
or  a month. 

Time. — To  remain  in  the  pickle  1 month  ; 
to  be  smoked  3 weeks  or  1 month. 

Seasonable.  — Hams  should  be  pickled 
from  October  to  March. 

Hams,  To  Salt  Two,  about  12 
or  15  lbs.  each. — Ingredients.— 2 lbs.  oj 
treacle,  ^ lb.  of  saltpetre,  1 lb.  of  bay-salt, 

2 lbs.  of  common  salt. 

Two  days  before  they  are  put  into  the 
pickle,  rub  the  hams  well  with  salt,  to  draw 
away  all  slime  and  blood.  Throw  what 
comes  from  tbem  away,  and  then  rub  them 
with  treacle,  saltpetre  and  salt.  Lay  them 
in  a deep  pan,  and  let  them  remain  one 
day ; boil  the  above  proportion  of  treacle, 
saltpetre,  bay-salt  and  common  salt  for  j 
hour,  and  pour  this  pickle  boiling  hot  over 
the  hams  : there  should  be  sufficient  of  it  to 
cover  them.  For  a day  or  two  rub  them 
well  with  it : afterwards  they  will  only 
require  turning.  They  ought  to  remain  in 
this  pickle  for  3 weeks  or  a month,  and 
then  be  sent  to  be  smoked,  which  will  take 
nearly  or  quite  a month  to  do.  An  ox- 
tongue pickled  in  this  way  is  most  excellent, 
to  be  eaten  either  green  or  smoked. 

Time. — To  remain  in  the  pickle  3 weeks 
or  a month;  to  be  smoked  about  a month. 

Seasonable /rom  October  to  March. 

Hams,  To  Smoke  at  Home.— 

Take  an  old  hogshead,  stop  up  all  the  cre- 
vices, and  fix  a place  to  put  a cross-stick 
near  the  bottom,  j;o  hang  the  articles  to  bo 
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smoked  on.  Next,  in  the  side,  cut  a hole 
near  the  top,  to  introduce  an  iron  pan  filled 
with  sawdust  and  small  pieces  of  green 
wood.  Having  turned  the  tub  upside  down, 


hang  the  articles  upon  the  cross-stick,  in- 
troduce the  iron  pan  in  the  opening,  and 
place  a piece  of  red-hot  iron  in  the  pan, 
cover  it  with  sawdust,  and  all  will  be  com- 
plete. Let  a large  ham  remain  40  hours, 
and  keep  up  a good  smoke.  Fish  may  be 
smoked  in  the  same  manner. 

Hare,  Broiled.  (A  Supper  or  Lun- 
cheon Dish.) — Ingredients. — T/ie  legs  and 
shoulders  of  a roast  hare,  cayenne  and  salt 
to  taste,  a little  butter. 

Cut  the  legs  and  shoulders  from  a roast 
hare,  season  them  highly  with  salt  and 
cayenne,  and  broil  them  over  a very  clear 
fii’o  for  5 minutes.  Dish  them  on  a hot  dish, 
rub  over  them  a little  cold  butter,  and  send 
to  table  very  quickly. 

Time. — 5 minutes. 

Seasonable  from  September  to  the  end 
of  February. 

Hare,  Croquettes  of. — Ingredi- 
ents/o7'  small  dish  sufficient  for  4 persons. 
— i lb.  of  the  remains  of  cold  roast  hare,  ^ 
Ih.  of  bread,  3 eggs,  pepper,  salt  and  cayenne 
to  taste,  1 oz.  of  butter,  2 tablespoonfuls  of 
stock,  bread-crumbs.  Average  Cost,  ex- 
clusive of  the  cold  hare,  Gd. 

Mince  the  hare  as  fine  as  possible,  and 
season  it  well ; soak  the  bread  in  the  stock, 
tlien  iilace  it  in  a stowpan  on  the  fire,  add 
the  butter  and  the  yolk  of  one  egg,  and 
beat  the  mixture  to  a paste ; add  the  hare 
and  another  egg,  stir  all  well  together  and 


set  aside  to  cool.  P orm  the  mixture  into 
balls  or  cones,  dip  them  in  beaten  egg, 
then  in  bread-crumbs,  and  fry  of  a nice 
brown  colour.  A good  brown  gravy  may 
bo  served  with  these,  or  some  Italian 
sauce. 

Time. — 10  mimites  to  fry  the  croquettes. 

Seasonable  from  September  to  the  end 
of  February. 

Hare,  Hashed.  (Cold  Moat  Cook- 
ery.)— Ingredients. — The  remains  of  cold 
roast  hare,  1 blade  of  pounded  mace,  2 or  3 
allspice,  pepper  and  salt  to  taste,  1 onion,  a 
bunch  of  savoury  herbs,  3 tablespoonfuls  of 
port  wine,  thickening  of  butter  and  flour,  2 
tablespoonfuls  of  mushroom  ketchup.  Aver- 
age Cost,  8d. 

Cut  the  cold  hare  into  neat  slices,  and 
put  the  head,  bones  and  trimmings  into  a 
stewpan,  with  f pint  of  water ; add  the 
mace,  allspice,  seasoning,  onion  and  herbs, 
stew  for  nearly  an  hour  and  strain  the 
gravy  ; thicken  it  with  butter  and  flour, 
add  the  wine  and  ketchup,  and  lay  in 
the  pieces  of  hare,  with  any  stufiing  that 
may  be  left.  Let  the  whole  gradually 
heat  by  the  side  of  the  fire,  and  when  it 
has  simmered  for  about  5 minutes,  serve 
and  garnish  the  dish  with  sippets  of 
toasted  bread.  Send  red-currant  jelly  to 
table  with  it. 

Time — Rather  more  than  1 hour. 

Seasonable  from  September  to  the  end 
of  February. 

Hare,  Jugged.  (Very  good.)— In- 
gredients for  dish  sufficient  for  7 or  8 per- 
sons.— 1 hare,  IJ  lb.  of  gravy  beef,  J lb.  of 
buitter,  1 onion,  1 lemon,  6 cloves ; pepper, 
cayenne  and  salt  to  taste  ; i pint  of  port 
wine.  Average  Cost,  6s.  Gd. 

Skin,  paunch  and  wash  the  hare,  cut  it 
into  pieces,  dredge  them  in  flour,  and  fry 
in  boiling  butter,  Have  ready  IJ-  pint  of 
gravy  made  from  the  above  proportion  of 
beef,  and  thickened  with  a little  flour.  Put 
this  into  a jar ; add  the  pieces  of  fried 
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hare,  an  onion  stuck  with  sis  cloves,  a 
lemon  peeled  and  cut  in  half,  and  a good 
seasoning  of  pepper,  cayenne  and  salt; 
cover  the  jar  down  tightly,  put  it  up  to 
the  neck  into  a stewpan  of  boiling  water, 
and  let  it  stew  until  the  hare  is  quite 
tender,  taking  care  to  keep  the  water  boil- 
ing. When  nearly  done,  pour  in  the  wine, 
and  add  a few  forcemeat  balls  ; these  must 
be  fried  or  baked  in  the  oven  for  a few 
minutes  before  they  are  put  to  the  gravy. 

• Serve  with  red-currant  jelly. 

Tijie. — 3J  to  4 houi'8.  If  the  hare  is  very 
old  allow  4^  hours. 

Seasonable  from  September  to  the  end 
of  February.  . 

Hare,  Jugged.  (A  Quicker  and  more 
Economical  Way.) — Ingredients /or  dish 
sufficient  for  8 persons. — 1 hare,  a bunch  of 
sweet  herbs,  2 onions,  each  stuck  ivith  3 
cloves,  6 whole  allspice,  J teaspoonful  of 
black  pepper,  a strip  of  lemon-peel,  thicken- 
ing of  butter  and  flour,  2 tablespoonfuls  of 
mushroom  ketchup,  J pint  of  port  xvine. 
Average  Cost,  5s.  6d. 

W'ash  the  hare  nicely,  cut  it  up  into 
joints  (not  too  large),  and  flour  and  brown 
them  as  in  the  preceding  recipe ; then  put 
them  into  a stewpan  with  the  herbs, 
onions,  cloves,  allspice,  pepper  and  lemon- 
peel  : cover  with  hot  water,  and  when  it 
boil.s,  carefully  remove  all  the  scum,  and 
let  it  simmer  gently  till  tender,  which  will 
be  in  about  1^-  'hour,  or  longer,  should  the 
hare  be  very  old.  Take  out  the  pieces  of 
hare,  thicken  the  gravy  with  flour  and 
butter,  add  the  ketchup  and  port  wine,  let 
it  boil  for  about  10  minutes,  strain  it 
through  a sieve  over  the  hare  and  serve. 
A few  fried  forcemeat  balls  should  be 
added  at  the  moment  of  serving,  or  instead 
of  frying  them,  they  may  bo  stewed  in  the 
gravy  about  10  minutes  before  the  hare  is 
wanted  for  table.  Do  not  omit  to  servo 
red-currant  jelly  with  it. 

Time. — Altogether  2 hours. 


Seasonable  from  September  to  the  end 
of  February. 

Abie.— Should  there  be  any  left,  re-warm  it  th« 
next  day  by  putting  the  hare,  &c.,  into  a covered 
jar,  and  placing  this  jar  in  a saucepan  of  boiling 
water  ; this  method  prevents  a great  deal  of 
waste. 

Hare,  Potted.  (A  Lunokeon  or 
Breakfast  Dish.) — Ingredients /o?’ 6 smnR 
pots. — 1 hare,  a few  slices  of  bacon,  a large 
bunch  of  savoury  herbs,  4 cloves,  ^ teaspoon- 
ful of  whole  allspice,  2 carrots,  2 onions, 
salt  and  pepper  to  taste,  1 pint  of  water,  2 
glasses  of  sherry.  Average  Cost,  5s.  6cl. 

Skin,  empty  and  wash  the  hare  ; cut  it 
down  the  middle,  and  put  it  into  a stewpan 
with  a few  slices  of  bacon  under  and  over 
it ; add  the  remaining  ingredients,  and 
stew  very  gently  until  the  hare  is  tender, 
and  the  flesh  will  separate  easily  from  the 
bones.  When  done  enough  take  it  up, 
remove  the  bones,  and  pound  the  meat 
toith  the  bacon,  in  a mortar,  until  reduced 
to  a perfectly  smooth  jiaste.  Should  it  not 
be  sufiiciently  seasoned,  add  a little 
cayenne,  salt  and  pounded  mace,  but  be 
careful  that  these  are  well  mixed  with  the 
other  ingredients.  Press  the  meat  into 
potting-pots,  pour  over  clarified  butter, 
and  keep  in  a dry  place.  The  liquor  that 
the  hare  was  stewed  in  should  be  saved  for 
hashes,  soups,  &c.,  &o.  Remains  of  cold 
hare  answer  equally  well  for  potting. 

Time. — About  2-^  hours  to  steiv  the  hare. 

Se.asonaele  from  September  to  the  end 
of  February. 

Hare,Roast. — Ingredients. — Hare, 
forcemeat,  a little  milk,  butter. 

Choose  a young  hare  ; which  may  bo 
known  by  its  smooth  and  sharp  claws,  and 
by  the  cleft  in  the  lip  not  being  much 
spread.  To  be  eaten  in  perfection,  it  must 
hang  for  sometime  ; and,  if  properly  taken 
care  of,  it  may  bo  kept  for  several  days.  It 
is  better  to  hang  without  being  paunched  ; 
but  should  it  bo  previously  emptied,  wipe 
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the  inside  every  day,  and  sprinkle  over  it  a 
little  pepper  and  ginger,  to  prevent  the 
musty  taste  which  long  keeping  in  the 
damp  occasions,  and  also  which  affects  the 
stuffing.  After  it  is  skinned,  wash  it  well, 
and  soak  for  an  hour  in  warm  water  to 
draw  out  the  blood ; if  old,  let  it  lie  in 
vinegar  for  a short  time,  but  wash  it  well 
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afterwards  in  several  waters.  Make  a 
forcemeat,  wipe  the  hare  dry,  fill  the  belly 
with  it,  and  sew  it  up.  Wrap  the  ears  in 
a piece  of  buttered  paper.  The  hare 
should  be  kept  at  a distance  from  the  fire 
when  it  is  first  laid  down,  or  the  outside 
will  become  dry  and  hard  before  the  inside 
is  done.  Baste  it  well  with  milk  for  a 
short  time,  and  afterwards  with  butter ; 
and  particular  attention  must  be  paid  to 
the  basting,  so  as  to  preserve  the  meat  on 
the  back  juicy  and  nutritive.  When  it  is 
almost  roasted  enough,  flour  the  hare,  and 
baste  well  with  butter.  When  nicely 
frothed,  dish  it,  remove  the  skewers,  and 
send  it  to  table  with  a little  gravy  in  the' 
dish,  and  a tureen  of  the  same.  Red-cur- 
rant jelly  must  also  not  be  forgotten,  as 
this  is  an  indispensable  accompaniment  to 
roast  hare.  For  economy,  good  beef  drip- 
ping may  be  substituted  for  the  milk  and 
butter  to  baste  with  ; but  the  basting,  as 
we  have  before  stated,  must  be  continued 
without  intermission.  If  the  liver  is  good, 
it  may  be  parboiled,  minced  and  mixed 
with  the  stuffing;  but  it  should  not  be 
used  unless  quite  fresh.  Plenty  of  good 
gravy  should  always  be  served  with  hare, 
which  otherwise  would  be  rather  d)7,  the 


juice  of  the  flesh  being  extracted  in  the 
cooking. 

Time. — A middling-sized  hare,  li  hour; 
a large  hare,  1^  to  2 hours. 

Seasonable  from  Beptemher  to  the  end 
of  February. 

Hare,  Roast,  To  Carve. — The 
“Grand  Carver”  of  olden  times,  a 
functionary  cf  no  ordinary  dignity,  was 
pleased  when  he  had  a hare  to  manipulate, 
for  his  skill  and  grace  had  an  opportunity 
of  display.  Dinners  d la  Russe  to  a certain 
extent  save  modern  gentlemen  the  neces- 
sity of  learning  the  art  which  was  in  auld 
lang  syne  one  of  the  necessary  accomplish- 
ments of  the  useful  squire ; but,  until  side- 
tables  become  universal,  or  till  we  see  the 
office  of  “ grand  carver  ” once  more  in- 
stituted, it  will  be  well  for  all  to  learn  how 
to  assist  at  the  carving  of  this  dish, 
which,  if  not  the  most  elegant  in  appear- 
ance, is  a very  general  favourite.  The 
hare,  having  its  head  to  the  left,  as  shown 
in  the  woodcut,  should  be  first  served  by 
cutting  slices  from  each  side  of  the  back- 
bone, in  the  direction  of  the  lines  from 
C to  D.  After  these  prime  parts  are 
disposed  of,  the  leg  should  next  be 
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disengaged  by  cutting  round  the  line 
indicated  by  the  letters  E to  F.  ■ The 
shoulders  will  then  be  taken  off  by  passing 
the  knife  round  from  G to  H.  The  back 
of  the  hare  should  now  be  divided  by  cut- 
ting quite  through  its  spine,  as  shown  by 
the  line  A to  B,  taking  care  to  feel  with 
the  point  of  the  knife  for  a joint  where  the 
1 u?k  majf  be  readily  pepetfutpej.  It  i§ 
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usual  plan  not  to  serve  any  bone  in  help- 
injr  hare;  and  thus  the  flesh  should  bo 
.sliced  from  the  legs  and  placed  alone  on  the 
plate.  In  large  establishments,  and  where 
men-cooks  are  kept,  it  is  often  the  case  that 
the  backbone  of  the  hare,  especially  in 
old  animals,  is  taken  out,  and  then  the 
process  of  carving  is,  of  course  consider- 
ably facilitated.  Stuffing  is  served  with 
it : and  the  ears,  which  should  be  nicely 
crisp,  and  the  brains  of  the  hare,  are  es- 
teemed as  delicacies  by  many  connoisseurs. 

Hare  Soup. — Ingredients  for  3 
quarts  of  soup. — A hare  fvesli-ldlled,  1 lb.  of 
lean  gravy  beef,  a slice  of  ham,  1 carrot,  2 
onions,  a faggot  of  savoury  herbs,  i oz.  of 
whole  black  pepper,  a little  browned  flour, 
5 pint  of  port  wine,  the  crumb  of  two  French 
rolls,  salt  and  cayenne  to  taste,  3*  quarts  of 
water.  Average  Cost,  6s. 

Skin  and  paunch  the  hare,  saving  the 
liver  and  as  much  blood  as  possible.  Cut 
it  in  pieces,  and  put  it  in  a stewpan  with 
aU  the  ingredients,  and  simmer  gently  for 
G hours.  This  soup  should  be  made  the 
day  before  it  is  wanted.  Strain  through  a 
sieve,  put  the  best  parts  of  the  hare  in  the 
soup  and  serve. 

Time.— 6 hours. 

SEA.SONABLE  from  September  to  3Iarch. 

Hare  Soup. — Proceed  as  above;  but, 
instead  of  putting  the  joints  of  the  hare  in 
the  soup,  pick  the  meat  from  the  bones, 
pound  it  in  a mortar,  and  add  it,  with  the 
crumb  of  two  French  rolls,  to  the  soup. 
Enb  all  through  a sieve  ; heat  slowly,  but 
do  not  let  it  boil.  Send  it  to  table  imme- 
diately. 

Tijie. — 8 hours. 

Seasonable  from  September  to  March. 

Hare,  Trussing  of.-Toskinahare, 
first  cnt  oflf  the  fore  feet  at  the  first  joint, 
and  the  belly  open  lengthwise.  Raise  the 
skin  of  the  back,  and  draw  it  over  the  hind 
le^s,  being  careful  to  leave  the  tail  whole ; ' 


then  draw  it  over  the  back  (see  illustration), 
and  slip  out  the  fore  legs,  easing  it,  if  neces* 


HABE  BEIKO  SKINNED. 

sary,  with  a knife  over  the  neck  and  head, 
being  careful  not  to  injure  the  ears,  as  m 
a roast  hare  they  should  be  intact.  It  is 


r.lUNCHINO  OP  HABE. 

better,  where  a hook  is  obtainable,  to  hang 
the  hare  upon  one,  thus  leaving  both  hands 
free  for  skinning'  it. 
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Having  cut  open  the  hare,  in  the  way 
ehown  in  illustration,  and  paunching  it, 
wash  and  wipe  it  inside,  then  cut  the 
sinews  of  the  legs,  and  after  bringing  them 


well  forward  against  the  body,  run  in  two 
skewers,  right  through,  one  fixing  the  fore, 
the  other  the  hind  legs  ; next  put  the  head 
well  back,  and  passing  a skewer  through 


the  right  shoulder  (see  illustration),  skewer 
it  firmly  in  place.  Put  the  ears  in  buttered 
papers  before  roasting. 

Haricot  Beans,  To  Boil.  — In- 
gredients for  dish  for  4 or  5 'persons. — 1 
quart  of  beans,  2 quarts  of  soft  xoaler,\oz.  of 
butter,  1 tablespoonful  of  salt.  Average 
Cost,  5d. 

Put  the  beans  in  cold  water  and,  accord- 
ing to  their  age,  let  them  soak  from  2 to  4 
hours.  The  older  they  are  the  longer  time 
they  require.  Put  them  into  fre.sh  water 
(2  quarts  of  soft)  with  the  salt,  bring  to  the 


HERB  POWDER. 

boil,  then  let  them  simmer  very  gently  un- 
til tender ; pour  off  the  water,  but  leave 
the  pan  with  the  lid  partially  off  by  the  side 
of  the  fire  for  the  beans  to  dry.  Put  in  the 
butter  and  the  seasoning  of  pepper  and 
salt,  and  shako  the  pan  for  a moment  or 
two  while  the  butter  melts ; then  serve 
very  hot. 

Time. — 2 to  2J  hours  after  the  ivater  boils. 

Seasonable  in  icinter. 

Haricot  Beans  and  Tomatoes. 

— Ingredients /or  small  dish. — Balced  or 
boiled  haricot  beans,  about  IJ  pint,  A pint  of 
the  water  in  which  they  xoere  cooked,  2 table- 
spoonfuls  of  tomato  sauce,  1 oz.  of  flour,  ^ oz. 
of  butter.  Average  Cost,  6<i. 

Having  boiled  the  beans  till  quite  tender, 
strain  off  the  liquor,  and  to  i pint  of  it  add 
the  thickening  of  flour  and  butter,  then  the 
sauce,  and  let  it  boil.  Put  in  the  beans 
and  serve  hot.  Haricot  beans  are  also 
good  served  with  fried  onions,  and  when 
other  vegetables  are  scarce  they  are  useful 
and  very  nice  when  well  and  thoroughly 
cooked. 

Time. — 2 to  2J  hours  to  boil  the  beans. 

Seasonable  at  any  time. 

Herb  Powder  (for  Flavouring  when 
Fresh  Herbs  are  not  obtainable).  — Ingre- 
dients.— 1 oz.  of  dried  lemon-thyme,  1 oz. 
of  dried  xuinter  savoury,  1 oz.  of  dried  sweet 
marjoram  and  basil,  2 oz.  of  dried  parsley, 
1 oz.  of  dried  lemon-peel. 

Prepare  and  dry  the  herbs,  pick  the  leaves 
from  the  stalks,  pound  them  and  sift  them 
through  a hair-sieve ; mix  in  the  above  pro- 
portions, and  keep  in  glass  bottles,  care- 
fully excluding  the  air.  This  we  think  a 
far  better  method  of  keeping  herbs,  as  the 
flavoui’  and  fragrance  do  not  evaporate  so 
much  as  when  they  are  merely  put  in  paper 
bags.  Preparing  them  in  this  way,  you 
have  them  ready  for  use  at  a moment’s 
notice.  Mint,  sage,  parsley,  &c.,  dried, 
pounded  and  each  put  into  separate  bottles, 
will  be  found  very  useful  in  winter. 


HKhM’.S,  TO  DKY. 


Herbs,  To  Dry  (for  Winter  Use.) 

—On  a very  dry  day  gather  the  herbs,  just 
before  they  begin  to  flower.  If  this  is  done 
when  the  weather  is  damp,  the  herbs  will 
not  be  so  good  a colour.  (It  is  very  neces- 
sary to  bo  particular  in  little  matters  like 
this,  for  trifles  constitute  perfection,  and 
herbs  nicely  dried  will  bo  found  very 
acceptable  when  frost  and  snow  are  on  the 
ground.  It  is  hardly  necessary,  however, 
to  .state  that  the  flavour  and  fragrance  of 
fresh  herbs  are  incomparably  finer.)  They 
should  be  perfectly  freed  from  dirt  and 
dust,  and  be  divided  into  small  bunches, 
with  their  roots  cut  off.  Dry  them  quickly  in 
a very  hot  oven  or  before  the  fire,  as  by  this 
means  most  of  their  flavour  will  be  pre- 
served, and  be  careful  not  to  burn  them ; 
tie  them  up  in  paper  bags  and  keep  in  a 
dry  place.  This  is  a very  general  way  of 
preserving  dried  herbs ; but  we  would 
recommend  the  plan  described  in  the  pre- 
ceding recipe. 

Seasoxable. — From  the  month  of  July 
to  the  end  of  September  in  the  proper  time 
for  storing  herbs  for  winter  use. 

Herodotus  Pudding.— Ingredi- 
ents for  medium-sized  pudding.— b lb.  of 
bread-crumbs,  1-  lb.  of  good  figs,  6 oz.  of  suet, 
G oz.  of  moist  sugar,  i saltspoonful  of  salt, 
- nutmeg  to  taste.  Average  Cost,  Is. 

ilince  the  suet  and  figs  very  finely ; add 
the  remaining  ingredients,  taking  care  that 
the  eggs  are  well  whisked ; beat  the  mix- 
ture for  a few  minutes,  put  it  into  a but- 
tered mould,  tie  it  down  with  a floured 
cloth,  and  boil  the  pudding  for  5 hours. 
Serve  with  wine  sauce. 

Time, — 5 hours. 

Seasonable  at  any  tims. 

Herrings,  Fresh  White,  Baked. 

Ingredients. — 12  herrings,  4 bag-leaves, 
12  dwes,  12  allspice,  2 small  blades  of 
mare,  cayenne  pepper  and  salt  to  taste, 
sufficient  vinegar  to  fill  up  the  dish. 
Average  Cost.  1«.  2d. 


17  HESSIAN  SOUP.  

Take  herrings,  cut  off  the  heads,  and  gut 
them.  Put  them  in  a pie-dish,  heads  and 
tails  alternately,  and  between  each  layer 
sprinkle  over  the  above  ingredients.  Cover 
the  fish  with  the  vinegar,  and  bake  for  i 
hour,  but  do  not  use  it  till  quite  cold.  The 
herrings  may  be  cut  down  the  front,  the 
backbone  taken  out,  and  closed  again. 
Sprats  done  in  this  way  are  very  delicious. 

Time. — 2-  an  hour. 

To  Choose  the  Herring. — The  more  scales 
this  fish  has.  the  surer  the  sign  of  its 
freshness.  It  should  also  have  a bright 


THE  herhing. 


and  silvery  look ; but  if  red  about  the 
head,  it  is  a sign  that  it  has  been  dead  foi 
some  time. 

Herrings,  Dried;  Yarmouth 
Bloaters. — The  best  way  to  cook  these  is 
to  make  incisions  in  the  skin  across  the 
fish,  because  they  do  not  then  require  to 
be  so  long  on  the  fire,  and  will  be  far 
better  than  when  cut  open.  The  hard  roe 
makes  a nice  relish  by  pounding  it  in  a 
mortar,  with  a little  anchovy,  and  spread- 
ing it  on  toast.  If  very  dry,  soak  in  warm 
water  1 hour  before  dressing.  The  soft 
roe,  devilled  on  toast,  makes  a nice 
savoury. 

Herrings,  Red. — May  be  cooked  in 
in  the  same  way  as  bloaters,  but,  as  they 
are  very  salt,  they  should  be  soaked  some 
time  in  cold  water  first. 

Hessian  Soup. — Ingredients  for 
n quarts  of  soup. — Half  an  ox’s  head,  1 pint 
of  split  peas,  8 carrots,  0 turnips,  8 potatoes, 
0 oniojis,  1 head  of  celery,  1 bunch  of 
savoury  herbs,  pepper  and  salt  to  taste,  2 
blades  of  mace,  a little  allspice,  4 cloves^  the 
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ci'umb  of  a French  roll,  (>  quarts  of  water. 
Average  Cost,  2.^^  6(L 

Clean  the  head,  rub  it  with  salt  and 
water,  and  soak  it  for  5 hours  in  warm 
water.  Simmer  it  in  the  water  till  tender, 
put  it  into  a pan  and  let  it  cool ; skim  oif 
all  the  fat,  take  out  the  head,  and  add  the 
vegetables  cut  up  small,  and  the  peas 
which  have  been  previously  soaked ; sim- 
mer them  without  the  meat,  till  they  are 
done  enough  to  pulp  through  a sieve.  Put 
in  the  seasoning,  with  the  pieces  of  meat 
cut  up : give  one  boil  and  serve. 

Time.— 4 hours. 

Seasonable  in  winter. 

Note. — An  excellent  hash  or  ragout  can  be 
made  by  cutting  up  the  nicest  parts  of  the  head, 
thickening  and  seasoning  more  highly  a little  of 
the  soup,  and  adding  a glass  of  port  wine  and  S3 
tablespoonfuls  of  ketchup. 

Hidden  Mountain,  The.  (A 

pretty  Supper  Dish.)— Ingredients  for  1 
dish. — 6 eggs,  a few  slices  of  citron,  sugar  to 
taste,  pint  of  cream,  a layer  of  any  Icind 
of  jam.  Average  Cost,  Is.  3d. 

Beat  the  whites  and  yolks  of  the  eggs 
separately  then  mix  them  and  beat  well 
again,  adding  a few  thin  slices  of  citron, 
the  cream,  and  sufficient  pounded  sugar  to 
sweeten  it  nicely.  When  the  mixture  is 
well  beaten,  put  it  into  a buttered  pan,  and 
fry  the  same  as  a pancake  ; but  it  should 
be  three  times  the  thickness  of  an  ordinary 
pancake.  Cover  it  with  jam,  and  garnish 
with  slices  of  citron  and  preserved  cherries 
if  at  hand.  This  dish  is  served  cold. 

Time.— About  10  minutes  to  fry  the 
mixture. 

Seasonable  at  any  time. 

Hodge  - Podge  . — Ingredients  for 
soup  for  12  persons.— 2 lbs.  of  shin  of  beef,  3 
quarts  of  water,  1 pint  of  table-beer,  2 
onions,  2 carrots,  2 hirnips,  1 head  of 
celery ; pepper  a7idsalt  to  taste : thicheiiing 
of  butter  and  flour.  Average  Cost,  2s. 

Put  the  meat,  beer  and  water  in  a stew* 
pan simmer  for  a few  miRutes,  and  skim 


carefully.  Add  the  vegetables  and  season- 
ing ; stew  gently  till  the  meat  is  tender. 
Thicken  with  the  butter  and  flour,  an  1 
serve  with  turnips  and  carrots,  or  spinach 
and  celery. 

Time. — 3 hours  or  rather  more. 

Seasonable  at  any  time. 

Hodge-Podge.  (Cold  Meat  Cookery.) 
— Ingredients  for  sx'ffcient  for  4 persons. 
— About  1 lb.  of  underdone  cold  mutton,  2 
lettuces,  1 pint  of  green  peas,  5 or  6 green 
onions,  2 oz.  of  butter, pepper  and  salt  to 
taste,  1.1-  pint  of  water.  Average  Cost, 
exclusive  of  the  imitton,  9d. 

Mince  the  mutton,  and  cut  up  the 
lettuces  and  onions  in  slices.  Put  these  in 
a stewpan,  with  all  the  ingredients  except 
the  peas,  and  let  these  simmer  very  gently 
for  2 hour,  keeping  them  well  stirred.  BoU 
the  peas  separately,  mix  these  with  the 
mutton, 'and  serve  very  hot. 

Time. — j hour. 

Seasonable  from  the  end  of  3Iay  to 
August. 

Holly-Leaves,  To  Frost  (for 
Garnishing  and  Decorating  Dessert  and 
Supper  Dishes.) — Ingredients.  — Sprigs 
of  holhj,  oiled  butter,  coarsely-powder 
sugar. 

Procure  some  nice  sprigs  of  holly  ; pick 
the  leaves  from  the  stalks,  and  wipe  them 
with  a clean  cloth  free  from  all  moisture  ; 
then  place  them  on  a dish  near  the  fire,  to 
get  thoroughly  dry,  but  not  too  near  to 
shrivel  the  leaves ; dip  them  into  oiled 
butter,  .sprinkle  over  them  some  coarsely- 
powdered  sugar,  and  dry  them  before  the 
fire.  They  should  be  kept  in  a dry  place, 
as  the  least  damp  would  spoil  their  appear- 
ance. 

Time.— About  10  minutes  to  dry  before 
the  fire. 

Seasonable. — These  uint/  be  made  at 
any  time ; but  are  more  suitable  for  winter 
garnishes,  when  fre^h  Jlpicers  are  not  easily 
obtained, 
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HONEY  CAKE. 


Honey  Cake. — Ingeediknts  for  | 

rake  siificie lit  for  i or  5 persons. — }j  break-  | 
fast-capfiil  of  sugar,  1 breakfast-cupful  of 
rich  sour  cream,  2 breakfast-cupfuls  of 
dour,  .V  teaspooiiful  of  carbonate  of  soda, 
lioneij  to  taste.  Average  Cost,  8cZ. 

Mix  the  sugar  and  cream  together  j 
dredge  in  the  flour,  ■with  as  much  honey  as 
will  flavour  the  mixture  nicely ; stir  it 
well  that  aU  the  ingredients  may  be 
thoroughly  mixed ; add  the  carbonate  of 
soda,  and  beat  the  cake  ■well  for  another  5 
minutes  ; put  it  into  a buttered  tin,  bake 
it  from  4 to  J hoiir,  and  let  it  be  eaten 
warm. 

Time. — 1-  hour  to  i hour. 

Seasoxable  at  any  time. 


Horseradish  Sauce  (for  Cold  Meat, 
Fish,  &o.). — Ingredients  for  1 tureen. — 
1 stick  of  horseradish,  1 apple,  a little  vine- 
gar, sugar,  5 pint  of  cream.  Average 
Cost,  8d. 

Grate  the  horseradish,  bake  the  apple 
and  let  it  get  cold,  take  away  the  skin  and 
core,  then  mix  the  two  together  to  a 
smooth  paste  with  a very  little  vinegar  or 
lemon-juice,  and  sugar  to  taste  ; lastly  add 
the  cream,  and  mix  thoroughly. 

This  sauce  is  nice  with  cold  fish,  such  as 
salmon  or  turbot.  For  meat  it  can  be 
made  more  economically  by  adding  another 
apple  and  omitting  the  cream. 

Seasonable  at  any  time. 


Honors  Cake. — Ingredients. — 
The  loicer  half  of  a round  sponge-cake,  a 
glass  of  sherry,  some  meringue  paste,  sugar, 
kpint  of  cream,  vanilla  flavouring.  Aver- 
age Cost,  Is.  Gd. 

Soak  the  cake  in  the  sherry,  colour  half 
the  meringue  paste  pink,  and  put  it  in 
little  heaps  of  alternate  colours  round  the 
cake  to  make  a wall.  Bake  in  a quick 
oven  till  the  pa.ste  is  done.  When  the  eake 
is  cold,  whip  the  cream  to  a froth  -with  a 
little  sngar  and  flavouring,  and  fill  up  the 
centre  of  it.  To  enrich  this  cake  a layer 
of  apricot  jam  may  be  put  under  the  cream. 

Seasonable  at  any  time. 

Horseradish. — Average  Cost,  2d. 

per  stick. 

This  root,  scraped,  is  always  served  with 
hot  roast  beef,  and  is  used  for  garnishing 
many  kinds  of  boiled  fish.  Let  the  horse- 
radish remain  in  cold  water  for  an  hour  ; 
wash  it  well,  and  with  a sharp  knife  scrape 
it  into  very  thin  shreds,  commencing  from 
the  thick  end  of  the  root.  Arrange  some 
of  it  lightly  in  a small  glass  dish,  and  the 
remainder  use  for  garnishing  the  joint ; it 
should  be  placed  in  tufts  round  tlie  border 
of  the  dish,  witli  1 or  2 bunches  on  the  meat. 

Sea.sonable  from  October  to  ■Jun'’. 


Horseradish  Sauce  (to  serve  with 
Roast  Beef). — Ingredients  for  sufficient 
for  a joint. — 4 tablespoonfuls  of  grated 
horseradish,  1 teaspoonful  of  pounded  sugar, 

1 teaspoonful  of  salt,  h teaspoonful  of  pepper, 

2 teaspioonfids  of  made  mustards ; vinegar. 
Average  Cost,  3d. 

Grate  the  horseradish,  and  mix  it  well 
with  the  sugar, 
salt,  pepper  and 
mustard;  moisten 
it  with  suflScient 
•vinegar  to  give  it 
the  consistency  of 
cream,  and  serve 
in  a tureen ; 3 or  4 
tablespoonfuls  of 
cream  added  to 
the  above  very 
much  improve  the 
appearance  and 
flavour  of  this  sauce.  To  heat  it  to  servo 
with  hot  roast  beef,  put  in  a bain  marie  or 
a jar,  which  place  in  a saucepan  of  boil- 
ing water  ; make  it  hot,  but  do  not  allow 
it  to  boil,  or  it  will  curdle. 

Note. — This  sauce  is  a great  improvement  on 
I the  old-fashioned  way  of  serving  cold-seraped 
' horseradish  with  hot  roast  beef.  The  mixing  of 
the  cold. vinegar  with  the  warm  gravy  cools  and 
spoils  everything  on  the  plate. 
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Horseradish  Vinegar  .—Ingrkdi- 

ENTS. — k of  scraped  horseradish,  1 oz.  of 

minced' shalot,  1 drachm  of  cayenne,  1 
quart  of  vinegar. 

Put  all  the  ingredients  into  a bottle, 
which  shake  well  every  day  for  a fortnight. 
Wlien  it  is  thoroughly  steeped,  strain  and 
bottle,  and  it  will  be  fit  for  use  immedi- 
ately. This  wiU  be  found  an  agreeable 
relish  to  cold  beef,  &c. 

Seasonable. — This  vinegar  should  he 
made  either  in  October  or  November,  as 
horseradish  is  then  in  its  highest  perfec- 
tion. 

Hot  Spice.  (A  Delicious  Adjunct  to 
Chops,  Steaks,  Gravies,  &c.) — Ingredi- 
ents.— 3 drachms  each  of  ginger,  black 
pepper  aiul  cinnamon,  7 cloves,  i-  oz.  of 
mace,  i oz.  of  cayenne,  1 oz.  of  grated  nut- 
meg, I j oz.  of  white  peppe  r. 

Pound  the  ingredients,  and  mix  them 
thoroughly  together,  taking  care  that 
everything  is  well  blended.  Put  the  spice 
in  a very  dry  glass  bottle  for  use.  The 
quantity  of  cayenne  may  be  increased, 
should  the  above  not  be  enough  to  suit  the 
palate. 

Hunter’s  Pudding.— Ingredients 
for  pudding  sufficient  for  10  persons. — 1 lb. 
of  raisins,  1 lb.  of  currants,  1 lb.  of  suet, 
1 lb.  of  bread-crumbs,  J-  lb.  of  moist  sugar, 
6 eggs,  1 tablespoonful  of  flour,  i lb.  of  mixed 
candied  peel,  1 glass  of  brandy,  20  drops  of 
essence  of  almonds,  6 cloves.  Average 
Cost,  3*-. 

Stone  and  shred  tlie  raisins  rather  small, 


chop  the  suet  finely,  and  rub  the  bread  until 
all  lumps  are  well  broken  ; pound  the  spice 
to  powder,  cut  the  candied  peel  into  thin 
shreds,  and  mix  all  these  ingredients  well 
together,  adding  the  sugar.  Beat  the 
eggs  to  a strong  fi-oth,  and  as  they  are 
beaten,  drop  into  them  the  essence  of 
almonds ; stir  these  to  the  dry  ingredients, 
mix  well  and  add  the  brandy.  Tie  the 
pudding  firmly  in  a cloth,  and  boil  it  for  0 
hours  at  the  least.  7 or  8 hours  would  bo 
still  better  for  it.  Serve  with  boiled  custard, 
melted  red- currant  jelly,  or  brandy  sauce. 

Time. — G to  8 hours. 

Seasonable  in  winter. 

Hunter’s  Pudding.  (A  less  expen- 
sive Recipe.) — Ingredients  for  pudding 
for  10  persons. — 5 lb.  of  raisins,  :V  lb.  of 
currants,  ^ lb.  of  suet,  1-  lb.  of  bread-crumbs, 
•i-  lb.  of  flour,  b lb.  of  brown  sugar,  3 eggs, 
^ pint  of  milk,  i lb.  of  candied  peel,  flavour- 
ing of  lemon  essence.  Average  Cost, 
2s.  Gd. 

Proceed  as  in  preceding  recipe,  stoning 
and  chopping  the  raisins,  chopping  the 
suet,  washing  and  drying  the  currants 
thoroughly  and  shredding  the  peel.  Put 
all  the  dry  ingredients  into  a basin,  adding 
a saltspoonful  of  salt,  and  mix  well 
together.  Beat  the  eggs  well,  add  to 
them  the  mUk  and  the  essence  of  lemon, 
then  add  the  liquid  to  the  pudding.  When 
well  mixed,  tie  in  a floured  cloth,  or  pour 
into  a buttered  mould,  and  boil  for  6 hours. 
Serve  with  wine  or  brandy  sauce. 

Time. — 6 hours  to  boil  the  pudding. 

Seasonable  in  whiter. 


'■  I know  it  well. 

Its  tinkle  tells  me  that  a time  is  near 

Precious  to  me — it  is  the  dinner  hell.” — C.  S.  CalvkrlEY. 


ice-crea:ms,  fruit. 


ICE,  LEMON-WATER. 


CE-CREAMS, 

Fruit.— Ingee- 

DIEKTS.— To 
every  pmt  of 
fruit-juice  allow 
1 pint  of  cream  ; 
sugar  to  taste. 
Average  Cost, 
Is.  per  pint. 

Let  the  fruit 
be  weU  ripened ; 
pick  it  off  the 
, and  put  it  into  a large  earthen  pan. 
Stir  it  about  with  a wooden  spoon,  break- 
ing it  until  it  is  well  mashed  ; then,  with 
the  back  of  the  spoon,  rub  it  through  a | 
hair  sieve.  Sweeten  it  nicely  with  pounded  j 
sugar : whip  the  cream  for  a few  minutes,  ' 
add  it  to  the  fruit,  and  whisk  the  whole 
again  for  another  5 minutes.  Put  the 
mixture  into  the  freezing-pot,  and  freeze, 
taking  care  to  stir  the  cream,  &c.,  two  or 
three  time,  and  to  remove  it  from  the  sides 
of  the  vessel,  that  the  mixture  may  be 
equally  frozen  and  smooth.  Ices  are 
usually  served  in  glass  plates,  but  if 
moulded  as  they  sometimes  are  for  dessert. 


must  have  a small  quantity  of  meltdd 
isinglass  added  to  them,  to  enable  them  to 
keep  their  shape.  Raspberry,  strawberry, 
currant  and  all  fruit  ice-creams  are  made 
in  the  same  manner.  A little  pounded 
sugar  sprinkled  over  the  fruit  before  it  is 
mashed  assists  to  extract  the  juice.  In 
winter  when  fresh  fruit  is  not  obtainable, 
a little  jam  may  be  substituted  for  it ; it 
should  be  melted  and  worked  through  a 
sieve  before  being  added  to  the  whipped 
cream ; and  if  the  colour  should  not  be 
good,  a little  prepared  cochineal  or  beet- 
root may  be  put  in  to  improve  its  appear- 
ance. 

Time. — J hour  to  freeze  the  mixture. 

Seasonable,  with  fresh  fruit,  in  Jane, 
July  and  August. 

Ice,  Lemon-Water.  — Ingredi- 
ents.— To  every  pint  of  syrup  allow  1 pint 
of  lemon-juice ; the  rind  of  4 lemons. 
Average  Cost,  6d.  per  pint. 

Rub  the  sugar  on  the  rinds  of  the  lemons, 
and  with  it  make  the  syrup.  Strain  the 
lemon-juice,  add  it  to  the  other  ingredients, 
stir  well,  and  put  the  mixture  intp  a 
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freezing-pot.  Freeze  as  directed  for  Ice 
Pudding,  and  when  the  mixture  is 
thoroughly  and  equally  frozen,  p;it  it  into 
ice-glasses  or  plates. 

Time. — li  hour  to  freeze  ihe  mi.vlare. 
Seasoxable  at  an//  time. 

Ic6d  CrGS/IHj  B3.n3.n3,, — Ingre- 
dients/or  1^  mould. — 0 bananas.  l.V 

2)int  of  cream,  1 lemon,  sugar  to  lasle, 
llavowing  of  Benedictine  or  other  liqueur, 
water.  Average  Cost,  2s.  3d. 

Skin  the  fruit  and  put  it  in  a lined  sauce- 
pan. with  the  gelatine  dissolved  iu  a tea- 
cupful  of  water,  the  lemon-rind  and  .iuice, 
and  the  loaf  sugar,  and  simmer  for  about 
10  minutes.  When  cold,  beat  it  up  with 
the  cream  and  flavour  with  the  liqueur. 
Wet  a mould,  put  in  the  cream  and  set  to 
freeze. 

Time. — 10  minutes  to  sijnmer. 
Seasonable  in  autumn  and  tc inter. 

A'o/f. — A machine  for  making  ice,  tliough  a 
somewliat  costly  article,  is  a most  useful  posses- 
.sion  iu  a large  family,  particularly  in  a hot 
climate  or  where  far  from  shops.  One  of  the 
best  is  called  “ The  Champion.” 

Iced  - Pudding  . — Ingredients.  — 
i lb.  of  sweet  almonds,  2 oz.  of  bitter  ones, 
i lb.  of  sugar,  8 eggs,  11- qnnt  of  milk,  a few 
slices  of  citron  or  qrreserved  cherries.  Aver- 
age Cost,  2s. 

Blanch  and  dry  the  almonds  thoroughly 
in  a cloth,  then  ijound  them  in  a mortar 
until  reduced  to  a smooth  paste  add  to 
these  the  eggs,  -well  beaten,  the  sugar  and 
milk ; stir  these  ingredients  over  the  fire 
until  they  thicken,  but  do  not  allow  them 
to  boil ; then  strain  and  put  the  mixture 
into  the  freezing-pot ; surround  it  with 
ice  and  freeze  it.  When  quite  frozen,  fill 
an  iced-pudding  mould,  put  on  the  lid  and 
keep  the  pudding  in  ice  until  required  for 
table  ; then  turn  it  out  on  the  dish.  This 
pudding  may  bo  flavoured  with  vanilla, 
cura9oa  or  maraschino. 

Time. — J hour  to  freeze  the  mi.cture. 
Seasonable.— (S'erred  all  the  year  round. 


Ices,  Ices  are  composed,  it  is  scarcely 
necessary  to  say,  of  congealed  cream  or 
water,  combined  sometimes  with  liqueurs 
or  other  flavouring  ingredient.s,  or  more 
generally  with  the  juices  of  fruits.  At 
desserts,  At  Home  ” teas  in  summer,  and 
at  dances,  ices  are  scarcely  to  be  dispensed 
witli.  The  principal  utensils  required  for 
making  ice-creams  are  ice-tubs,  freezing- 
pots,  spaddles  and  a cellaret.  The  tub 
must  be  large  enough  to  contain  about  a 
bushel  of  ice,  pounded  smaU,  when  brought 
out  of  the  ice-house,  and  mixed  very  care- 
fully with  either  .salt,  nitre  or  soda.  T])e 
freezing-pot  is  best  made  of  pewter.  If 
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it  be  of  tin,  as  is  sometimes  the  case,  the 
congelation  goes  on  too  rapidly  in  it  for 
the  thorough  intermingling  of  its  contents, 
on  which  the  excellence  of  the  ice  greatly 
depends.  The  spaddle  is  generally  made 
of  copper,  kept  bright  and  clean.  The 
cellaret  is  a tin  vessel,  in  which  ices  are 
kept  for  a short  time  from  dissolving. 
The  method  to  be  pursued  in  the  freezing 
process  must  be  attended  to.  When  the 
ice-tub  is  prepared  with  fresh  pounded  ice 
and  salt,  the  freezing-pot  is  put  into  it 
up  to  its  cover.  The  articles  to  be  con- 
gealed are  then  poured  into  it  and 
covered  over ; but  to  prevent  the  ingredi- 
ents from  separating  and  the  heaviest  of 
them  from  falling  to  the  bottom  of  the 
mould,  it  is  requisite  to  turn  the  freezing- 


Souffle. 
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Pear  Ice. 


Cream  Ice. 


Lemon  Ice. 


Benedictine  Ice  Pudding. 


Clear  Jelly. 


Nougat. 


Orange  Ice. 


Vantlia  Ice. 


Chocolate  Ice. 


Sweet  Dishes. 


ICES,  TO  MAKE. 


233 


ICING,  CHOCOLATE 


pot  round  and  round  by  the  bundle,  so 
as  to  keep  its  contents  moving  until  the 
cougelatioji  commenoes.  As  soon  as  this 
is  perceived  (the  cover  of  the  pot  being 
occasionally  taken  off  for  the  purpose  of 
noticing  when  freezuig  takes  place),  the 
cover  is  immediately  closed  over  it,  ice 
is  put  upon  it,  and  it  is  left  in  this  state 
till  it  is  served.  The  use  of  the  spaddle 
is  to  stir  up  and  remove  from  the  side 
of  the  freezing-pot  the  cream,  which  in 
the  shaking  may  have  washed  against  it, 
and  by  stirring  it  iu  with  the  rest,  to 
prevent  waste  of  it  occurring.  Any 
negligence  in  stirring  the  contents  of 
the  freezing-pot  before  congelation  takes 
place  will  destroy  the  whole : either  tlie 
sugar  sinks  to  the  bottom  and  leaves  the 
i ice  insufficiently  sweetened,  or  lumps  are 
I ; formed,  which  disdgure  and  discolour  it. 

Ices,  to  make  Fruit-Water. — 


Ices,  Recipes  for.— Directions  for 
making  the  following  appear  under  their 
respective  headings : — 


Banana  Ice  Cream 
Iced  Pudding. 
Iced  Pudding 
Nesselrode. 
Fruit  Ice  Cream. 
Fruit  Water  Ices. 
Lemon  Water  Ice. 


Pine-apple  Icc. 
Raspberry  Ice 
Cream. 

Strawberry  Ice 
Cream. 

I Vanilla  Ice  Cream. 

I 

1 


Icing,  Almond,  for  Cakes.— 

Ingredients. — To  every  lb.  of  finely- 
])ounded  loaf  sugar,  allow  1 Ih.  of  sweet 
almonds,  the  whites  of  4 eggs,  a little  rose- 
water. 

Blanch  the  ahuonds,  and  pound  them  (a 
few  at  a time)  in  a mortar  to  a paste, 
adding  a little  rosewater  to  facilitate  the 
operation.  "VMiisk  the  whites  of  the  eggs 
to  a strong  froth : mix  them  with  the 


. Ingredients. — To  every  pint  of  fruit-juice 
allow  1 pint  of  syru]}.  Average  Cost, 

! KvL  per  pint. 

Select  nice  ripe  fruit ; pick  off  the  stalks 
and  put  it  into  a large  earthen  pan,  with 
a little  pounded  sugar  strewed  over;  stir 
it  about  -with  a wooden  spoon  until  it  is 
••well  broken,  then  rub  it  through  a hair- 
• sieve.  Make  a syrup,  without  white  of 
egg;  let  it  cool,  add  the  fruit-juice,  mix 
well  together,  and  put  the  mixture  into  the 
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freezing  pot.  Proceed  as  directed  for  Ice 
Puddings,  and  when  the  mixture  is  equally 
frozen  put  it  into  small  glasses  or  in  plates. 
Raspberry,  strawberry,  currant  and  other 
fresh-fruit- water  ices  are  made  in  the 
■same  manner. 

Time.  hour  lo  freeze  the  mir.lurc. 

Eeasonable,  v:ilh  fresh  frv.il , in  June, 
July  and  Avgust.. 


BENEDICTINE  ICE  PUDDING. 


pounded  almonds,  stir  in  the  sugar,  and 
beat  altogether.  When  the  cake  is  suffi- 
ciently baked,  lay  on  the  almond  icing,  and 
put  it  into  the  oven  to  dry.  Before  laying 
this  preparation  on  the  cake,  great  care 
must  be  taken  that  it  is  nice  and  smooth, 
which  is  easily  accomplished  by  well  beat- 
ing the  mixture. 

Icing,  Ciiocolaitc. — Ingredients 

for  icing  for  1 large  cake. — 4 lb.  of  pounded 
loaf  sugar,  3 oz.  of  chocolate,  a small  tea- 
cupful  of  vmter.  Average  Cost,  4d. 

Grate  the  chocolate  and  put  it,  with  the 
sugar  and  water,  in  a lined  saucepan  over  a 
slow  fire,  adding,  if  there  bo  none  in  the 
chocolate,  a flavouring  of  vanilla.  When 
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molted  smooth,  spread  on  the  cake  or  cakes 
and  dry  them  in  a cool  oven. 

Time.— 10  minutes  to  melt  the  chocolate. 

Seasonable  at  any  time. 

Icing,  Sugar,  for  Cakes.— Ingke- 

THENTS. — To  every  lb.  of  loaf  sugar  alloxu 
the  ivhites  of  4-  eggs,  1 oz.  of  fine  starch. 

Beat  the  eggs  to  a strong  froth,  and 
gradually  sift  in  the  sugar,  which  should 
be  reduced  to  the  finest  possible  powder, 
and  gradually  add  the  starch,  also  finely 
powdered.  Beat  the  mixture  well  until  the 
sugar  is  smooth  ; then  with  a spoon  or 
broad  knife  lay  the  ice  equally  over  the 
cakes.  These  should  then  be  placed  in  a 
very  cool  oven,  and  the  icing  allowed  to 
di’y  and  harden,  but  not  to  colour.  The 
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icing  may  be  coloured  -with  strawberry  or 
currant  juice,  or  with  prepared  cochineal. 
If  it  be  put  on  the  cakes  as  soon  as  they 
are  withdrawn  from  the  oven,  it  will  be- 
come firm  and  hard  by  the  time  the  cakes 
are  cold.  On  very  rich  cakes,  such  as 
wedding,  christening  cakes,  &e.,  a layer  of 
almond  icing  is  usually  spread  over  the 
top,  and  over  that  the  white  icing  ns 
described.  All  iced  cakes  should  be  kept 
in  a very  dry  place. 

Indian  Chutney  Sauce.— Ingre- 
dients.— 8 oz.  of  sharp,  sour  apples,  pared 
and  cored ; 8 oz.  of  tomatoes,  8 oz.  of  salt, 
8 oz.  of  brown  sugar,  8 oz.  of  stoned  raisins, 
4 oz.  of  cayenne,  4 oz.  of  powdered  ginger. 


2 oz.  oj  garlic,  2 oz.  of  shaJots,  3 quarts  of 
vinegar,  1 quart  of  lemon-juice. 

Chop  the  apples  in  small  square  piece*, 
and  add  to  them  the  other  ingredients. 
Mix  the  whole  well  together,  and  put  in  a 
well-covered  jar.  Keep  this  in  a warm 
place,  and  stir  every  day  for  a month, 
taking  care  to  put  on  the  lid  after  this 
operation  ; strain,  but  do  not  squeeze  it 
dry  ; store  it  .away  in  clean  jars  or  bottles 
for  use,  and  the  liquor  will  serve  as  an 
excellent  sauce  for  meat  or  fish. 

Seasonable.  — Make  this  sauce  when 
tomatoes  arc  in  full  season,  that  is,  from 
the  beginning  of  September  to  the  end  of 
October. 

Indian  Corn,  Roasted. — Ingbe- 

DIENTS. — Unripe,  or  green,  corn,  butter,  salt. 

Strip  the  green  ears  of  their  leaves,  .and 
roast  before  a quick  fire  till  the  grain  is 
brown.  Serve  with  oiled  butter.  Indian 
corn  may  be  used  also  for  soups  as  peas  are. 

Indian  Maize,  Boiled.— Ingre- 
dients.— The  ears  of  young  green  Indian 
maize  or  wheat ; to  every  h gallon  of  water, 
alloiv  1 heaped  tablespoonful  of  salt. 

Take  off  the  outside  sheath  and  the  fibres, 
and  put  the  corn  into  boiling  water,  when 
tender,  drain,  and  serve  on  toast  with 
melted  butter. 

Time. — 25  minutes  to  boil. 

Seasonable  in  autumn. 

Indian  Pudding.  — Ingredients 
for  pudding  large  enough  for  6 persons. — !• 
large  aqyples,  a little  grated  nutmeg,  1 tea- 
spoonful of  minced  lemon-peel,  2 large 
tablesp>oonfuls  of  sugar,  6 oz  of  currants,  ^ lb. 
of  suet  crust.  Average  Cost,  lid. 

Parc,  core  and  cut  the  apples  into  slice.? ; 
put  them  into  a saucepan  ndth  the  nutmeg, 
lemon-peel  and  sugar,  stew  them,  over  the 
fire  till  soft ; then  have  ready  the  above 
quantity  of  crust,  roll  it  out  thin,  spread 
the  apples  over  the  paste,  sprinkle  over  the 
eurrants,  roll  the  pudding  up,  closing  the 
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INVALID  rOOKKRV. 

ends  properly,  tie  it  rn  a floured  cloth,  and 
boil  for  2 hours. 

Time. — 2 Iioiwv. 

Sf.vson.vble  Aiujust  h>  March. 

Invalid  Cookery.— a few  rules  to 

be  observed  in  cooking  for  invalid.s  : — 

Let  all  the  kitchen  utensils  used  in  the 
preparation  of  invalid  cookery  be  delic.ately 
and  scrupulously  clean;  if  this  be  not  the 
case,  a disagreeable  flavour  may  bo  iiu-  j 
parted  to  the  preparation,  which  flavour 
may  disgust,  and  prevent  the  patient  from 
taking  of  the  refreshment  when  brought  to 
him  or  her. 

For  invalids,  never  make  a large  quantity 
q;  one  thing,  as  they  seldom  require  much 
at  a time ; and  it  is  desirable  that  variety 
be  provided  for  them. 

Always  have  something  in  readiness ; a 
little  beef  tea,  nicely  made  and  nicely 
skimmed,  a few  spoonfuls  of  jelly,  «&c.  &c., 
that  it  may  be  administered  as  soon  almost ‘i 
as  the  invalid  wishes  for  it.  If  obliged  to 
wait  a long  time,  the  patient  loses  the  desire 
to  eat,  and  often  turns  against  the  food 
when  brought  to  him  or  her.  ’ 

In  sending  dishes  or  preparations  up  to  | 
invalids,  let  everything  look  as  tempting 
I as  possible.  Have  a clean  tray-cloth  laid 
'Smoothly  over  the  tray;  let  the  spoons, 
•tumblers,  cups  and  saucers,  &c.,  be  very 
■clean  and  bright.  Gruel  served  in  a tumbler 
is  more  appetizing  than  when  served  in  a 
lja.sin  or  cup  and  saucer. 

As  milk  is  an  important  article  of  food  , 
for  the  sick,  in  warm  weather  let  it  be  kept  ' 
rm  ice,  to  prevent  its  turning  sour.  INIany 
other  delicacies  may  also  be  preserved  good 
in  the  same  manner  for  some  little  time. 

If  the  patient  be  allowed  to  eat  vege- 
tables, never  send  them  uj)  undercooked, 

I or  half  raw  : and  let  a small  quantity  only 
be  temptingly  arranged  on  a dish.  This 
rule  will  apply  to  every  preparation,  as  an 
■invalid  is  much  more  likely  to  enjoy  his 
foo<l  if  small,  delicate  pieces  arc  served  to 
him. 


Never  leave  food  about  a sick-room ; if 
the  patient  cannot  cat  it  when  brought  to 
him,  take  it  away,  and  bring  it  to  him  in 
an  hour  or  two’s  time.  Miss  Nightingale 
says  : “ To  leave  the  patient’s  untasted  food 
by  his  side  from  meal  to  meal,  in  hopes 
that  he  will  eat  it  in  the  interval,  is  simply 
to  prevent  him  taldng  any  food  at  all.” 
She  says,  “ I have  known  patients  literally 
incapacitated  from  taking  one  article  of 
food  after  another  by  this  piece  of  ignor- 
ance. Let  the  food  come  at  the  right  time, 
and  bo  t'aken  away,  eaten  or  uneaten,  at 
the  right  time,  but  never  let  a patient  have 
‘ something  always  standing  ’ by  him,  if 
i you  don’t  wish  to  disgust  him  of  ever}-- 
j thing.” 

’ Never  servo  beef  tea  or  broth  with  the 
j smallest  particle  of  fat  or  grease  on  the 
surface.  It  is  better,  after  making  either 
of  these,  to  allow  them  to  get  perfectly 
cold,  when  all  the  fat  may  bo  easily  re- 
moved ; then  warm  up  as  much  as  may  bo 
required.  Two,  or  three  pieces  of  clean 
whitey-brown  j^aper  laid  on  the  broth  will 
absorb  any  greasy  particles  that  may  be 
floating  at  the  top,  as  the  grease  ■will  cling 
to  the  paper. 

Roast  mutton,  chickens,  rabbits,  calves’ 
feet  or  head,  game,  fish  (simply  dressed), 
and  simple  puddings  are  all  light  food, 
and  easily  digested.  Of  course,  these 
things  are  only  partaken  of  supposing  the 
patient  is  in  a state  of  convalescence. 

A mutton  chop,  nicely  cut,  trimmed  and 
broiled  to  a turn,  is  a dish  to  be  recom- 
mended for  invalids  ; but  it  must  not  bo 
.served  with  all  the  fat  at  the  end,  nor 
must  it  be  too  thicklj'  cut.  Let  it  be 
cooked  over  a fire  free  from  smoko,  and 
sent  up  with  the  gravy  in  it,  between  two 
very  hot  plates.  Nothing  i.s  more  disagree- 
able to  an  inv.alid  than  smoked  food. 

In  making  toast  - and  - water,  never 
blacken  the  bread,  but  toast  it  only  a nice 
I brown.  Never  leave  toast-and-water  to 
\ make  until  the  moment  it  is  requii’cd.  as 
it  cannot  then  bo  properly  prc])ared— at 
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least  the  patient  will  be  obliged  to  drink 
it  warm,  which  is  anything  but  agree- 
able. 

In  boiling  eggs  for  invalids,  let  the  white 
be  just  set ; if  boiled  hard,  they  will  be 
likely  to  disagree  with  the  patient. 

In  Miss  Nightingale’s  admirable  “Notes 
on  Nursing,’’  a book  that  no  mother  or 
nurse  should  bo  without,  she  says — “ You 
cannot  be  too  careful  as  to  quality  in  sick 
tliet.  A nurse  should  never  put  before  a 
])a.tient  milk  that  is  sour,  meat  or  soup 
that  is  turned,  an  egg  that  is  bad,  or 
vegetables  underdone.”  Yet  often,  she 
says,  she  has  seen  these  things  brought  in 
to  the  sick  in  a state  perfectly  perceptible 
to  every  nose  or  eye  except  the  nurse’s. 
It  is  here  that  the  clever  nurse  appears— 
she  will  not  bring  in  the  peccant  article  ; 
but,  not  to  disappoint  the  patient,  she  will 
whip  up  something  else  in  a few  minutes. 
Remember  that  sick  cookery  should  half 
do  the  work  of  your  poor  jiatient’s  weak 
digestion. 

She  goes  on  to  caution  nurses,  by  say- 
ing, “Take  care  not  to  spill  into  your 
patient’s  saucer;  in  other  word.s,  take 
care  that  the  outside  bottom  rim  of  his 
cup  shall  be  quite  dry  and  clean.  If,  every 
time  he  lifts  his  cup  to  his  lips,  ho  has 
to  carry  the  saucer  with  it,  or  else  to  drop 
the  liquid  upon  and  to  soil  his  sheet,  or 
bed-gown,  or  pillow,  or,  if  he  is  sitting  up, 
liis  dress,  you  have  no  idea  what  a 
diflference  this  minute  want  of  care  on 
your  part  makes  to  his  comfort,  and  even 
to  his  willingness  for  food.’’ 

Invalid’s  Cutlet. — Inqrkdiknts 

.for  suffi-cient  for  1 person. — I nice  cutlet 
from  a loin  or  nech  of  mutton,  2 ieocupfule 
of  water,  1 very  small  stick  of  celery, 
pepper  and  salt  to  taste.  Average  Cost, 
Gel. 

Have  the  cutlet  cut  from  a very  nice  loin 
or  neck  of  mutton,  take  off  all  the  fat,  put 
it  into  a stewpau  with  the  other  ingredi- 
ents ; stew  very  gently  indeed  for  nearly  2 


hours,  and  skim  off  every  particle  of  fat 
that  may  rise  to  the  surface  from  time  to 
time.  'The  celery  should  be  cut  into  thin 
slices  before  it  is  added  to  the  meat,  ai:0. 
care  must  be  taken  not  to  put  in  too  much 
of  this,  or  the  dish  will  not  be  good.  If 
the  water  is  allowed  to  boil  fast,  the  cutlet 
will  be  hard. 

Time. — 2 hours  very  gentle  sleioinj. 

Seasonable. — Whenever  celery  may  be 
had. 

Invalid’s  Jelly. — Ingredients  for 
3 pints  of  jelly.— G shanks  ofnmtton,G2>ints 
of  water,  a hunch  of  sweet  herbs,  pepper 
and  salt  to  taste,  3 blades  of  mace,  1 onion, 

1 lb.  of  lean  beef,  a crust  of  bread  toasted 
broken.  Average  Cost,  2s.  Gd. 

Soak  the  shanks  in  plenty  of  water  for 
some  hours,  and  scrub  them  well ; put ; 
them,  with  the  beef  and  other  ingredients, 
into  a saucepan  with  the  water,  and  let: 
them  simmer  very  gently  for  5 hours.  Strain 
the  broth,  and  when  cold,  take  off  the  fat. 
It  may  be  eaten  either  warmed  up  or  cold 
as  a jelly. 

Time. — 5 hours. 

Seasonable  at  any  time. 

Invalids,  Lemonade  for.— In- 
gredients for  1 pint  of  lemonade. — i 
lemon,  lump  sugar  to  taste,  1 pint  of  boil- 
ing water.  Average  Cost,  Id. 

Parc  off  the  rind  of  the  lemon  thinly; 
cut  the  lemon  into  2 or  3 thick. slices,  and 
remove  as  much  as  possible  of  the  white 
outside  pith  and  all  the  pips.  Put  the 
slices  of  lemon,  the  peel  and  lump  sugar 
into  a jug ; pour  over  the  boiling  water, 
cover  it  closely,  and  in  2 hours  it  will  be  fit 
to  drink.  It  should  either  be  strained  or 
poured  off  from  the  sediment. 

Time.— 2 hours. 

Seasonable  at  any  time. 

Italian  Cream. — Ingredients  fur 
li  2)int  mould. — .V  plat  of  milk,  ^ ydut  oj 
ci'eam,  sugar  to  taste,  1 or.  of  isinglass  or 
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gdtitine,  1 lemon,  the  yolke  of  3 eggs. 
Average  Cost,  Is.  Sd. 

Put  the  cream  and  milk  into  a saucepan, 
■w  ith  sugar  to  sweeten,  and  the  lemon-rind. 
Boil  until  the  milk  is  well  flavoured,  then 
strain  it  into  a basin  and  add  the  beaten 
yolks  of  eggs.  Put  this  mixture  into  a 
jug,  place  the  jug  in  a saucepan  of  boiling 
water  over  the  fire  and  stir  the  contents 
until  they  thicken,  but  do  not  allow  them 
to  boil.  Take  the  cream  off  the  fire,  stir 
in  tlie  lemon-juice  and  isinglass,  which 
should  be  melted,  and  whipped  well ; fill  a 
mould,  place  it  in  ice  if  at  hand,  and,  when 
set,  turn  it  out  on  a dish,  and  garnish  as 
taste  may  dictate.  The  mixture  may  be 
whipped  and  drained,  and  then  put  into 
small  glasses,  when  this  mode  of  serving  is 
preferred. 

Time.— Ui’om  o to  8 minutes  to  stir  the 
mixture  in  the  jug. 

Seasonable  at  any  time. 

Italian  Pudding.—  Ingredients 

for  pudding  for  6 to  8 persons. — i lb.  of  any 
kinds  of '.plain  sweet  biscuits,  G macaroons 
or  2 dozen  ratafias,  1 oz.  of  sulta7ias,  2 02. 
of  candied  peel,  1 oz.  of  pistachio  nuts,  J 
pint  of  cream,  wineglass  of  rum,  8 eggs. 
Average  Cost,  2s.  3d. 

Pound  in  a mortar  the  biscuits  and 
ratafias  or  macaroons  to  a powder,  chop 
the  candied  peel,  pistachio  nuts  and 
sultanas  finely  and  mix  with  the  eggs, 
beaten,  and  the  mm  and  cream.  Put  the 
mixture  in  a mould,  buttered  and  lined 
with  paper ; cook  in  a bain  marie  for  1 
hour  and  serve  with  Italian  punch  sauce. 

Time. — 1 hour. 

Seasonable  at  any  time. 

Italian  Punch  Sauce.— Ingredi- 

E?irs  for  sauce  for  1 pudding. — 2 wine- 
glasses of  rum,  h lb.  of  loaf  sugar,  the  juice 
of  1 orange  if  in  season,  if  not,  that  of  a '■ 
lemon,  flavouring  of  vrnilla  or  lemon. 
Average  C'  st,  Gd, 


Put  all,  except  the  fruit  juice,  in  a sauce- 
pan and  mix  thoroughly.  A few  minutes 
before  the  sauce  is  required  set  it  on  tlie 
fire,  flame  the  spirit  and,  after  covering 
the  pan  for  a minute,  add  the  juice  and 
strain. 

Time.— 5 minutes. 

Seasonable. — Can  be  served  with  any 
hot  rich  pnidding. 

Italian  Sauce,  Brown.— Ingre- 
dients for  sauce  for  small  dish.— A few 
chopped  mushrooms  and  shalots,  J pint  of 
stock,  i glass  of  madeira,  the  j^iice  of  i- 
lemou,  i-  teaspoonful  of  pounded  sugar,  1 
teaspoonful  of  chopped  parsley.  Average 
Cost,  8d. 

Put  the  stock  into  a stewpan  ivith  the 
mushrooms,  shalots  and  madeira  and  stew 
gently  for  i hour,  then  add  the  remaining 
ingredients,  and  let  them  just  boil.  When 
the  sauce  is  done  enough,  put  it  in 
another  stewpan  and  warm  it  in  a bain 
marie.  The  mushrooms  should  not  be 
chopped  long  before  they  are  wanted,  as 
they  will  then  become  black. 

Time. — 1 hour. 

Italian  Sauce,  White.— Ingredi- 
ents/or  sauce /or  good-sized  dish. — pint 
of  white  stock,  2 tablespoonfuls  of  chopped 
mushrooms,  1 dessertspooiiful  of  chopped 
shalots,  1 slice  of  ham,  minced  very  fine ; 
i pint  of  Bechamel;  salt  to  taste,  a few 
drops  of  garlic  vinegar,  4 teaspoonful  of 
pounded  sugar,  a squeeze  of  lemon-jxdce. 
Average  Cost,  Is. 

Put  the  shalots  and  mushrooms  into  a 
stewpan  with  the  stock  and  ham  and 
simmer  very  gently  for  4 hour,  when  add 
the  Bechamel.  Let  it  just  boil  up  and 
then  strain  it  through  a tammy;  season 
with  the  above  ingredients  and  serve  very 
hot.  If  this  sauce  should  not  have  retained 
: a nice  white  colour,  a little  creaui  may  be 
added. 

Time.— J-  hour. 


“ Jimfceis  and  jellies  and  such  dainty  /are 
May  all  invited  freely  mth  me  share.” — Old  Song. 


JAM  EOLY-POLY  PUDDING.  JAMS,  RECIPES  FOE. 


AM  Roly-Poly 
Pudding.  — In- 
gredients for 
yood  - sized  'pud- 
ding.— f}  Ih.  of  suet- 
crust,  z lb.  of  any 
liindof  jam.  Aver- 
age Cost,  lOd. 

Make  a nice 
tight  suet  - crust, 
and  roll  it  out  to 
the  thickness  of 
about  i-  inch. 
Spread  the  jam 
equally  over  it, 
leaving  a small  margin  of  paste  without 
any  where  the  pudding  joins.  Roll  it  up, 
fasten  the  ends  securely  and  tie  it  in  a 
houred  cloth  ; put  the  pudding  into  boiling 
water  and  boil  for  2 hours.  Mincemeat  or 


rcDDixo. 


marmalade  may  be  substituted  for  the 
jam  and  makes  excellent  puddings. 
Time.— 2 hours. 

Seasonable. — Suitahle  .for  icinter  pud- 
dings, %che7i  fresh  frv.  it  is  ‘iiot  obtainable. 


Jams,  Jellies,  Marmalades, 

Recipes  for. — Directions  for  making  the 
following  appear  under  their  respectire 
headings : — 


Apple  Jelly.  ' 

Apple  Jelly  ; 

(Another  Mode).  I 
Apple  Jelly,  Clear.  \ 
Apricot  Jam. 

Carrot  Jam. 

Cherry  Jam. 

Currant  Jam, 

Black. 

Currant  Jam,  Red.  | 
Currant  Jelly, 
Black. 

Currant  Jelly,  Red.  j 
Currant  Jelly, 
White. 

Damson  Jam. 
Gooseberry  Jam. 
Gooseberry  Jam 
(Another  Mode.) 


Gooseberry  Jam. 

White  or  Green. 
Gooseberry  Jelly. 
Greengage  Jam. 
Orange  Marmalade. 
Orange  Marmalade 
(Another  Mode). 
Orange  Marmalade 
with  Honey. 
Plum  Jam. 

Quince  Marmalade. 
Raspberry  Jam. 
Raspberry  and  Cur- 
rant Jam. 
Raspberry  Jelly. 
RImbarb  Jam. 
Rlmbaid)  and 

Orange  Jam. 
Strawberry  Jam. 


iV'oIo.— As  in  the  case  pt  bottled  fruits,  jam 
and  marmalade  arc  not  worth  making  at  home, 
unless  there  is  a large  quantity  of  fruit  in  the 
garden.  To  begin  with,  there  is  a great  deal  of 
labour  and  time  required  to  pick  and  prepare 
the  fruit ; and  a still  more  important  argument 
is  that  nothing  is  saved  if  the  fruit  has  to  be 
bought , although  many  consider  good  home-made 
jam  better  than  any  other.  The  jams  prepared 
by  Castell  and  Brown  are  excellent  in  quality, 
and  no  orange  marmalade  is  superior  to  Keillcr’s, 
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January— Dinner  for  Twelve  Persons. 


JsIEjVQ.  (English.) 

Quantity. 

Average 

Cost. 

• JiilEjSIli.  (French. ) 

Alock  Turtle  Soup. 

2 qts. 

if.  rf. 

5 0 

Consomme  de  Tete  do  Yean. 

Turbot. 

1 fish. 

10  0 

Turbot. 

Whitebait. 

3 pints. 

6 0 

Blanchailles. 

Mutton  Cutlets,  with 

?.  lbs. 

3 0 

Cotelettes  de  Mouton  aux- 

Spinach. 

3 lbs. 

0 6 

Epinards. 

Hashed  Game. 

2 dishes. 

3 G 

Salmis  do  Gibier. 

Roast  Turkey. 

1 bird. 

12  0 

Dindon  Eoti. 

Sausages. 

2 lbs. 

1 8 

Saucisses. 

Potatoes.  Brussels  Sprouts. 

3 lbs.  ea. 

0 10 

Pommes  de  Terre.  Choux. 

Mince  Pies. 

12 

1 0 

Mince  Pies. 

Vanilla  Cream. 

1 mould. 

2 0 

Creme  de  Vanille. 

Lemon  Jelly. 

1 mould. 

1 6 

Gelee  au  Citron. 

.£2  7 0 

January.— Dinner  for  Ten  Persons. 


JJEj^lI.  (English.) 

Quantity. 

Average 

Coat. 

JlEpifl.  (French:) 

Oyster  Soup. 

3§  pints. 

8. 

5 

d. 

0 

Potage  aux  Huitres. 

Cod,  with  Italian  Sauce.  < 

4 lbs. 

3 

6 

Cabillaud  a ITtalienne. 

Chicken  Croquets. 

2 dishes. 

3 

0 

Croquettes  de  Volaille. 

Stewed  Kidneys. 

2 dishes. 

3 

0 

Eognons  Etuves. 

Sirloin  of  Beef. 

1 joint. 

9 

0 

Aloyau. 

Potatoes.  Savoys. 

3 lbs.  2 

0 

6 

Pommes  de  Terre.  Choux. 

Pheasants. 

2 birds. 

7 

0 

Faisans. 

Exeter  Padding. 

1 

4. 

0 

Pouding  au  Ehum. 

Cream  Eggs. 

1 dish. 

3 

6 

Giiutfs  It  la  Creme. 

Cheese  Souffle. 

1 

1 

0 

Souffle  de  Parmesan. 

£2  0 

0 

January— Dinner  for  Eight  Persons. 


JiEjXlI.  (English.) 

Quantity. 

Average 

Cost. 

jaENU.  (French.) 

8.  ci. 

Game  Soup. 

3 pints. 

4 0 

Puree  de  Gibier. 

Turbot, 

1 fish. 

7 0 

Turbot, 

Lobster  Sauce. 

1 tur. 

2 G 

Sauce  Homa-rd. 

Yol-au-Vent  of  Oysters. 

1 

G 0 

Vol-au-Vent  aux  Huitres. 

Salmi  of  Black  Game. 

1 dish. 

5 0 

Salmis  de  Coqs  de  Bruy  ere. 

Saddle  of  Mutton. 

1 joint. 

9 6 

Selle  de  Mouton. 

Potatoes.  Sprouts. 

3 lbs.  ea. 

0 9 

Pommes  do  Terre.  Choux. 

Comp6te  of  Apples. 

1 dish. 

2 0 

Compete  do  Pommes. 

Banana  Fritters. 

1 dish. 

1 G 

Beignets  de  banancs. 

Cheese  Straws. 

1 dish. 

0 9 

Pailles  do  ParmesMi. 

£\ 

19  0 
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January— Plain  Family  Dinners  for. 


No  1. 

Simday. — Roast  sirloin  of  beef,  potatoes, 
greens,  horseradish  sauce.  — Cold  apple 
tart,  custard,  blancmange. 

Monday. — Soup.  — Yeal  CutlOts.  — Cold 
beef,  mashed  potatoes,  salad. — Cheese. 

Tuesday. — Cod  fish  and  oyster  sauce. — 
Curried  beef.— Rabbit  pie,  sprouts,  pota- 
toes.— Bread  and  butter  pudding. 

Wednesday.  — Macaroni  soup.  — Roast 
fowls,  ham,  bread  sauce,  potatoes. — Jam 
tart. 

Thursday.  — Rissoles  made  from  cold 
chicken. — Leg  of  mutton,  potatoes,  mashed 
turnips.— Plain  plum  pudding. 

Friday. — Fried  whiting. — Cold  mutton, 
potatoes,  salad. — Gingerbread  pudding. 

Saturday. — ^Ha.shed  mutton,  potatoes. — 
Pheasants. — Lemon  pudding. 


No  2. 

Sunday. — Roast  turkey,  sausages,  pota^ 
toes,  broccoli. — Fruit  tart,  cream. 

Monday. — Pea  soup. — Steak  and  kidney 
pie,  potatoes. — Stewed  prunes  and  rice. — ■ 
Cheese. 

Tuesday. — Hashed  turkey,  mutton  cut- 
lets, potatoes,  spinach.  — Tapioca  pud- 
ding. 

Wednesday.— Fried  soles. — Boiled  beef, 
carrots,  potatoes. — Macaroni  cheese. 

Thursday. — Vegetable  soup. — Cold  beef, 

I winter  salad,  mashed  potatoes. — Jam  pud- 
ding. 

I Friday.  — Babble  and  squeak.  — Roast 
i hare,  potatoes. — Batter  pudding. 

! Saturday. — Cod  cutlets  fried  and  caper 
sauce. — Hashed  hare,  potatoes. — Tinned 
I pine  and  custard. 


January— Vegetarian  Dinners  for. 


No  1. 

' No.  2. 

Pea  Soup. 

Savoury  Eggs. 

Savoury  Omelette. 

Vegetable  Stew. 

Lentil  Rissoles. 

Plum  Pudding. 

Sea  Kale. 

Tapioca  and  Milk. 
Stewed  Pears. 

Welsh  Rarebit. 
Compote  of  Fruit. 

January— Dinner  Table  Decorations  for. 


Where  coloured  leaves  and  mosses  are 
obtainable,  some  left  from  late  autumn  may 
still  be  found,  and  these  in  low  receptacles 
of  china  or  glass  furnish  a dinner  table 
very  prettily. 

Some  natty  little  receptacles  for  small 
pots  may  be  made  at  this  season,  of  lichen 
covered  twigs,  arranged  in  rustic  form 
and  tied  with  bright  coloured  ribbons. 
When  not  able  to  procure  the  lichen  or 
mosses  from  woods  and  fields,  they  can  be 
bought  ready  prepared. 

Fruit  in  January  can  be  used  for  de- 
corations, specially  grapes  and  Tangerine 
oranges,  and  some  ijrettily  coloured  candied 
fruits  help  to  make  out  a dainty  teble 
when  both  foliage  and  flowers  arc  scarce. 

There  are  plenty  of  hot-bouse  flowers,  to 
be  had,  a large  proportion  of  which  arc 
white,  and  these  should  be  arranged  in 


coloured  vases,  specially  crimson  ones,  and 
strewed  on  dark-coloured  cloths,  in  both 
cases  mingled  with  plenty  of  foliage, 
coloured,  if  it  can  be  had. 

A pretty  decoration  can  be  made  of  ferns 
and  foliage  only,  with  or  without  a coloured 
cloth.  Say  a rustic  pot  in  the  centre  made 
of  the  lichen  covered  twigs  of  which  we  have 
spoken,  with  a graceful  fern  or  plant  in  it, 
and  trails  of  ivy  twisted  in  it  to  trail  upon 
the  cloth.  Some  smaller  rustic  stands 
similarly  treated,  the  number  and  tho 
placing  of  which  should  depend  upon  the 
size  and  shape  of  the  table. 

To  obtain  colour  some  saques  or  baskets 
of  satin  can  bo  made  to  hold  ferns  or 
flowers,  while  ribbons  can  bo  introauced 
to  tie  together  little  bunches  of  flowers  or 
foliage  laid  to  each  person  round  tho 
table. 


Y 
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January,  Things  in  Season 

Fish. — Brill,  carp,  cod,  crabs,  crayfish, 
eels,  flounders,  haddocks,  herrings,  lam- 
preys, lobsters,  mussels,  oysters,  perch, 
pike,  plaice,  prawns,  shrimps,  skate, 
smelts,  soles,  sprats,  sturgeon,  turbot, 
whiting. 

Meat. — ^Beef,  house  lamb,  mutton,  pork, 
veal,  venison. 

PoiMry. — Capons,  fowls,  tame  pigeons, 
pullets,  rabbits,  turkeys. 

Game. — Grouse,  hares,  partridges,  phea- 
sants, snipe,  wild-fowl,  woodcock. 

Vegetables.  — Beetroot,  broccoli,  cab- 
bages, carrots,  celery,  chervil,  cresses, 
cucumbers  (forced),  endive,  lettuces,  par- 
snips, potatoes,  savoys,  spinach,  turnips, 
various  herbs . 

Fruit. — Apples,  grapes,  medlars,  nuts, 
oranges,  pears,  walnuts. 

Jaunemange.  — Ingredients  for 

quart  moulds. — 1 oz.  of  isinglass  or  gelatine, 
1 pint  of  water,  -J-  pint  of  white  wine,  the 
rind  and  juice  of  1 large  lemon,  sugar  to 
taste,  the  yolks  of  4 eggs.  Average  Cost, 
Is.  fid. 

Put  the  isinglass,  water  and  lemon-rind 
into  a saucepan  and  boil  gently  until  the 
former  is  dissolved,  then  add  the  strained 
lemon-juice,  the  wine  and  sufficient  white 
sugar  to  sweeten  the  whole  nicely.  Boil 
for  2 or  3 minutes,  straining  the  mixture 
into  a jug,  and  add  the  yolks  of  the  eggs, 
which  should  be  well  beaten ; place  the 
jug  in  a saucepan  of  boiling  water ; keep 
stirring  the  mixture  one  way  until  it 
thickens,  hut  do  not  allow  i t to  boil ; then 
take  it  off  the  fire  and  keep  stirring  until 
nearly  cold.  Pour  it  into  a mould,  omitting 
the  sediment  at  the  bottom  of  the  jug,  and 
let  it  remain  until  quite  firm. 

Time. — .1  hour  to  boil  the  isinglass  and 
njafer;  aboutlO  minutes  to  slir  the  mirlnre 
in  the  jug. 

Seasonable  a I any  lime. 


Jellies  of  Isinglass  and  Gela- 
tine.— Isinglass  is  the  pure.st  form  of  gela- 
tine ; but  while  chemically  there  is  little 
ditterence  between  the  two,  practically  the 
difference  between  the  best  and  inferior 
varieties  of  both  articles  is  most  strongly 
marked.  In  former  times  liussian  isinglass, 
which  should  be  the  dried  sounds  or 
swimming  bladders  of  the  sturgeon  only, 
was  in  general  use;  but  its  high  iirice 
introduced  cheap  imitations.  The  un- 
certain strength  of  the  raw  products  used, 
chiefly  membranes  of  other  fish,  simply 
scraped  and  washed,  rolled  and  cut  up,  led 
to  the  invention  of  “ Swinborne’s  Patent 
Refined  Isinglass,”  which  differs  from  all 
others,  being  a cooked  article,  of  uniform 
strength  and  jiurity,  tasteless  and  entirely 
free  from  smell.  It  is  largely  taken  by  in- 
valids, is  used  in  infants’  food,  and  is  most 
nutritious  in  every  form  of  jelly,  creams, 
&c.  No  article  of  commerce  requires  more 
careful  selection  of  material  to  insure  a 
wholesome  product  than  gelatine.  Held  at 
one  time  in  high  estimation  as  a food,  it 
has  latterly  been  considered  of  little  value 
because  in  itself  it  does  not  sustain  life. 
Subjected  to  this  test,  nearly  every  useful 
delicacy  would  have  to  be  condemned  also. 
Abroad,  Liebig  pronounced  against  it,  but 
the  gelatine  he  condemned  was  chiefly  of 
foreign  manufacture  and  prepared  from 
bones  by  the  use  of  acids,  &c.  Our  own 
great  chemist.  Professor  Brande,  F.R.S.. 
was  careful  to  draw  the  distinction  between 
good  and  bad,  and  deeming  inferior  pro- 
ductions unwholesome,  he  confined  his 
testimony  to  the  merits  and  nutritious 
qualities  of  “ Swinborne’s  Calves’  Feet 
Gelatine,”  the  manufacture  of  which  ho 
thoroughly  inspected  and  approved  of. 

Jellies,  Bottled,  How  to 

Mould. — Bottled  jellies,  of  which  some  of 
the  best  wc  think  arc  sold  by  the  firms  of 
Crosse  and  Blackwell,  and  Goodall,  Back- 
Iiousc  and  Co.,  arc  ■ I'cry  convenient  and 
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ciWiily  prepared  sweets.  To  mould  tliem, 
uuoork  the  bottle  ; place  it  in  a saucepan 
of  hot  water  until  the  jelly  is  reduced  to  a 
liquid  state  ; taste  it,  to  ascertain  whether 
it  is  sufficiently  flavoured,  and  if  not,  add  a 
little  wine.  Pour  the  jelly  into  moulds 
which  have  been  soaked  in  water;  let  it 


OPEK  SIOtTED. 


set  and  turn  it  out  by  placing  the  mould  in 
hot  water  for  a minute  ; then  wipe  the  out- 
side, put  a dish  on  the  top  and  turn 
it  over  quickly.  The  jelly  should  then 
slip  easily  away  from  the  mould  and  be 
tluite  firm.  It  may  be  garnished  as  taste 
dictates. 

Jelly-Bag,  How  to  Make  a — 

The  very  stout  flannel  called  double-mill, 
used  for  ironing  blankets,  is  the  best  ma- 
terial for  a jelly-bag,  those  of  home  manu- 
facture are  the  only 
ones  to  be  relied  on 
for  thoroughly  clear- 
ing the  jelly.  Care 
.should  be  taken  that 
the  seam  of  the  bag  be 
.’titched  twice,  to  se- 
cure it  against  unequal 
filtration.  The  most 
convenient  mode  of 
u.sing  the  bag  is  to  tie 
it  upon  a hoop  the 
exact  size  of  the  out- 
side of  its  mouth  ; and,  to  do  thi.s,  strings 
should  be  sewn  round  it  at  equal  distances, 
it  can  then  bo  suspended  between  two 
chairs.  The  jelly-bag  may,  of  cour.se.  be 
made  any  size  ; but  one  of  twelve  or  four- 
teen inches  deep  and  .seven  or  eight  inclic-' 
acre..;  the  mouth,  will  be  .-ufllcient  for 
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ordinary  use.  The  form  of  a jolly-bag  is  the 
fooTs-cap. 

Jelly,  Beef  (for  invalids).  — Ingee- 
DIENTS. — 3 lbs.  of  lean  shin  of  beef  flavour- 
ing of  lemon-peel,  celery,  or  whatever  may 
he  preferred. 

Cut  the  beef  into  small  pieces  and  put 
it  into  a jar  with  the  seasoning  and  just 
enough  water  to  cover  it.  Tie  it  closely 
down  with  brown  paper  and  put  it  into  a 
cool  oven  for  from  4 to  5 hours.  Then 
strain  off  the  liquor  into  small  moulds  or 
cups,  out  of  which  it  should  turn  a firm 
jelly.  It  will  sometimes,  being  cold,  be 
retained  on  the  stomach  when  ordinary 
beef  tea  would  not,  but  very  little  flavour- 
ing should  bo  used  if  it  is  made  for  such  a 
patient. 

Jelly,  Isinglass,  or  Gelatine. 

(Substitutes  for  Calf’s  Feet.)— Inqkedi- 
ENTS  for  2 quart  moulds.— 3 oz.  of  Swin- 
borne’s  isinglass  or  gelatine,  2 quarts  of 
water.  Average  Cost,  with  flavouring, 
2s. 

Put  the  isinglass  or  gelatine  into  a 
saucepan  with  the  above  proportion  of  cold 
water ; bring  it  quickly  to  boil,  and  let  it 
boil  very  fast,  until  the  liquor  is  reduced 
one-half.  Eemove  the  scum  as  it  rises, 
then  strain  it  through  a jelly-bag  and  it 
will  be  ready  for  use.  If  not  required  very 
clear,  it  may  be  merely  strained  through  a 
fine  sieve,  instead  of  being  run  through  a 
bag.  Rather  more  than  i oz.  of  isinglass 
is  about  the  proper  quantity  to  use  for  a 
quart  of  strong  calf’s-feet  stock,  and  rather 
more  than  2 oz.  for  the  same  quantity  of 
fruit  juice.  As  isinglass  varies  so  much  in 
quality  and  strength,^it  is  difficult  to  give 
the  exact  proportions.  The  larger  the 
mould,  the  stifier  should  be  the  jelly  ; and 
where  there  is  no  ice,  more  isinglass  must 
be  used  than  if  the  mixture  were  frozen. 
Tliis  forms  a stock  for  all  kinds  of  jellies, 
which  may  be  flavoured  in  many  ways. 
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: Time. — 14  hour, 
j Seasonable  at  any  time. 

IVote.—Thc  aljovc,  when  boiled,  sliould  be 
perfectly  clear,  and  may  bo  mixed  warm  with 
wine,  flavourings,  fruits,  &c.,  and  then  run 
through  the  bag. 

Jelly  Moulded  with  Fresh 
Fruit,  or  Macedoine  de  Fruits.— Ingre- 
BiENTs/or  quart  mould. — Rather  more  than 
14  pint  of  jelly,  a few  nice  straioherries,  or 
ved  or  white  ctirrants,  or  rasfqiberries,  or  any 
fresh  fruit  that  may  he  in  season.  Average 
Cost,  2s. 

Have  ready  the  above  proportion  of  jelly, 
which  must  be  very  clear  and  rather  sweet, 
the  raw  fruit  requiring  an  additional  quan- 
tity of  sugar.  Select  ripe,  nice-looking 
fruit ; pick  off  the  stalks  unless  currants 
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are  used,  when  they  are  laid  in  the  jelly  as 
they  come  from  the  tree.  Begin  by  putting 
a little  jelly  at  the  bottom  of  the  mould, 
which  must  harden  ; then  arrange  the  fruit 
round  the  sides  of  the  mould,  recollecting 
that  it  will  be  reversed  \vhen  turned  out ; 
then  pour  in  some  more  jelly  to  make  the 
fruit  adhere,  and,  when  that  layer  is  set, 
put  another  row  of  fruit  and  jelly  until  the 
mould  is  full.  If  convenient,  put  it  in  ice 
i nntil  required  for  table,  then  wring  a cloth 
■ in  boiling  water,  wrap  it  round  the  mould 
for  a minute,  and  turn  the  jelly  carefully 
out.  Peaches,  apricots,  plums,  apples,  &c., 
are  better  for  being  boiled  in  a little  clear 
syrup  before  they  are  laid  in  the  jelly ; 
strawberries,  raspberries,  grapes,  cherries, 
and  currants  are  put  in  raw.  In  winter, 
when  fresh  fruits  are  not  obtainable,  a very 
pretty  jelly  may  bo  made  with  preserved 
fruits  or  brandy  cherries : these,  in  a bright 
and  clear  jelly,  have  a very  pretty  effect ; 


of  course,  unless  the  jelly  be  very  clear,  the 
beauty  of  the  dish  will  bo  spoiled.  It  may 
be  garnished  with  the  same  fruit  as  is  laid 
in  the  jelly ; for  instance,  an  open  jelly 
with  strawberries  might  have,  piled  in  the 
centre,  a few  of  the  same  fruit  prettily 
arranged,  or  a little  whipped  cream  might 
be  substituted  for  the  fruit. 

Time. — One  layer  of  jelly  should  remain 
2 hours  in  a very  cool  place  before  another 
layer  is  added. 

Seasonable,  ivith  fresh  fruit,  from  June 
to  October ; %vith  dried,  at  any  time. 

Jelly,  Orange,  Moulded  with 
slices  of  Orange. — Ingredients  for  quart 
mould. — 15  pint  of  orange  jelly,  4 oranges, 
4 pint  of  clarified  syrup.  Average  Cost, 
Is.  6d. 

Boil  -5  lb.  of  loaf  sugar  with  5 pint  of 
water  until  there  is  no  scum  left  (which 
must  be  carefully  removed  as  fast  as  it 
rises),  and  carefully  peel  the  oranges ; 
divide  them  into  thin  slices  without  breaking 
the  thin  skin,  and  put  these  pieces  of  orange 
into  the  syrup,  where  let  them  remain  for 
about  5 minutes ; then  take  them  out,  and 
use  the  syrup  for  the  jelly.  When  the 
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oranges  are  well  drained,  and  the  jelly  is 
nearly  cold,  pour  a little  of  the  latter  into 
the  bottom  of  the  mould  ; then  lay  in  a few 
pieces  of  orange ; over  these  pour  a little 
jelly,  and  when  this  is  set,  place  another 
layer  of  orange,  proceeding  in  this  manner 
until  the  mould  is  full.  Put  it  in  ice,  or  in 
a cool  place,  and,  before  turning  it  out, 
wrap  a cloth  round  the  mould  foU  a minute 


Apricot  Ice. 


Tipsy  Cake. 


Meringue. 


Lemon  Jelly. 


Orange  Jelly. 


Chantilly  Basket. 


Faticy  Jelly. 


Pear  Ice. 


Blanc  Mange. 


Trifle. 


Vanilla  Ice. 


Sweet  Dishes, 
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or  two,  whicE  has  been  wrung  out  in  boil- 
ing water. 

Time. — 5 minutes  to  simmer  the  oranges. 

Seisoxable /roni  November  to  Mag. 

Jelly  of  Two  Colours.— Ingre- 
dients for  li  pint  mould. — lijiiut  of  calf  s 
feet  or  gelatine  jelly,  afewdropsofpreparedj 
cochineal.  Average  Cost,  Is.  3d. 

Make  1^  pint  of  calf’s-feet  jolly,  or,  if 
wished  more  economical,  of  clarified  syrup 
and  gelatine,  flavouring  it  in  any  way  that 
may  be  preferred.  Colour  one-half  of  the 
jeUy  with  a few  drops  of  prepared  cochineal, 
and  the  other  half  leave  as  pale  as  possible. 
Have  ready  a mould  well  wetted  in  every 
part ; pour  in  a small  quantity  of  the  red 
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. jelly,  and  let  this  set ; when  quite  firm, 
pour  on  it  the  same  quantity  of  the  pale 
. jelly,  and  let  this  set ; then  proceed  in  this 
manner  until  the  mould  is  full,  always 
taking  care  to  let  one  jelly  set  before  the 
other  is  poured  in,  or  the  colours  would  run 
one  into  the  other.  When  turned  out,  the 
jelly  should  have  a striped  appearance. 
For  variety,  half  the  mould  may  be  filled  at 
once  with  one  of  the  jellies,  and,  when  firm, 
filled  up  with  the  other : this  also  has  a 
very  pretty  effect,  and  is  more  expeditiously 
prepared  than  when  the  jelly  is  poured  in 
small  quantities  into  the  mould.  Blanc- 
mange and  red  jelly,  or  blancmange  and 
raspberry  cream,  moulded  in  the  above 
manner,  look  very  well.  The  layers  of 
blancmange  and  jelly  should  be  abont  an 
inch  in  depth,  and  each  layer  should  be 
perfectly  hardened  before  another  is  added. 
Half  a mould  of  blancmange  and  half  a 
mould  of  jelly  are  frequently  served  in  the 
same  manner.  A few  pretty  dishes  may  be 


made  in  this  way,  of  jellies  or  blancmanges 
left  from  the  preceding  day,  by  melting 
them  separately  in  a jug  placed  in  a sauce- 
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pan  of  boiling  water,  and  then  moulding 
them  by  the  foregoing  directions. 

Time. — j hour  to  make  the  jelly. 

Note.— In  making  the  jelly,  use  for  flavouring 
a very  pale  sherry,  or  the  colour  will  be  too  dark 
to  contrast  nicely  with  the  red  jelly. 

Jelly,  Open,  with  Whipped 

Cream.  (A  very  pretty  dish.) — Ingredi- 
ents for  IJ-  pint  mould. — 1§  pint  of  jelly,  4 
pint  of  cream,  1 glass  of  sherry,  sugar  to 
taste.  Average  Cost,  2s.  fid. 

Make  the  above  proportion  of  calf’s-feet 
or  isinglass  jelly,  colouring  it  and  flavour- 
ing it  in  any  way  that  may  be  preferred  ; 
soak  a mould,  open  in  the  centre,  for  about 
i hour  in  cold  water ; fill  it  with  the  jelly. 
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and  let  it  remain  in  a cool  place  until  per- 
fectly set ; then  turn  it  out  on  a dish ; fill 
the  centre  with  whipped  cream,  flavoured 
with  sherry  and  sweetened  with  pounded 
sngar ; pile  this  cream  high  in  the  centre, 
and  serve.  The  jolly  should  bo  made  of 
rather  a dark  colour,  to  contrast  nicely 
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with  tho  cream,  or  the  cream  may  be 
made  pink  with  colouffinf;*  and  the  .lelly 
left  pale. 

Time. — J hour. 

Seasonable  at  any  time., 

Jelly,  Savoury  (for  Meat  Pies).— 
Ingredients  for  a large  stoch.—S  lbs.  of 
.'•■hill  of  beef,  1 calf’s-foot,  3 Zb.?,  ofhmchleof 
veal,  poultry  trimmings  {if  for  game  pies, 
any  game  trimmings),  2 onions  stuck  with 
cloves,  2 carrots,  4 shalots,  a bunch  of 
savoury  herbs,  2 bay-leaves,  when  liked;  2 
blades  of  mace  and  a little  spice ; 2 slices  of 
lean  ham  ; rather  more  than  2 quarts  of 
water.  Average  Cost,  5s. 

Cut  up  the  meat  and  put  it  iuto  a stew- 
pau  with  all  the  ingredients  except  tho 
water ; set  it  over  a slow  fire  to  draw  down, 
and,  when  the  gravy  ceases  to  flow  from 
the  meat,  pour  in  the  water.  Let  it  boil 
up,  then  carefully  take  away  all  scuni  from 
the  top.  Cover  the  stewpan  closely,  and 
let  the  stock  simmer  very  gently  for  4 
hours  : if  rapidly  boiled,  the  jelly  will  not 
be  clear.  "When  done,  strain  it  through  a 
fine  sieve  or  flannel  bag;  and  when  cold, 
the  jelly  should  be  quite  transparent.  If 
this  is  not  the  case,  clarify  it  with  the 
white  of  eggs. 

Time. — 4 hours. 

Jelly,  To  make  the  Stock  for, 

and.  to  Clarify  it. — Ingredients.  — 2 calf  s 
feet,  6 iu'iiZs  of  water.  Average  Cost, 
1.?.  (hZ. 

The  stock  for  jellies  should  always  bo 
made  the  day  before  it  is  required  for  use, 
as  the  liquor  has  time  to  cool,  and  the  fat 
can  be  so  much  more  easily  and  effectually 
removed  when  thoroughly  set.  Procure  2 
nice  calf’s  feet ; scald  them,  to  take  off  the 
hair  ; slit  them  in  two,  remove  the  fat  from 
between  the  claws,  and  wash  the  feet  well 
in  warm  water  ; put  them  into  a stewpan, 
with  the  above  proportion  of  cold  water, 
bring  it  gradually  to  boil,  then  strain  it 
through  a sieve  into  a basin,  and  put  it  in 


a cool  place  to  set.  As  the  liquor  is  strained, 
me.asure  it,  to  ascertain  the  proportion  for 
tho  jelly,  allowing  something  for  the  sedi- 
ment and  fat  at  tho  top.  To  clarify  it, 
carefully  remove  all  tho  fat  from  tho  top, 
pour  over  a little  warm  water,  to  wash 
away  any  that  may  remain,  and  wipe  the 
jelly  with  a clean  cloth  ; remove  the  jelly 
from  tho  sediment,  put  it  into  a saucepan, 
and,  supposing  the  quantity  to  be  a quart, 
add  to  it  6 oz.  of  loaf  sugar,  the  shells  and 
well-whisked  whites  of  5 eggs,  and  stir 
these  ingredients  together  cold;  set  the 
saucepan  on  the  fire,  but  do  not  stir  the 
jelly  after  it  begins  to  warm.  Let  it  boil 
about  10  minutes  after  it  rises  to  a head, 
then  throw  in  a teacupful  of  cold  water ; 
let  it  boil  5 minutes  longer,  then  take 
tho  saucepan  off’,  cover  it  closely  and  let 
it  remain  A hour  near  the  fire.  Dip  the 
jelly-bag  into  hot  water,  wring  it  out  quite 
dry  and  fasten  it  on  to  a stand  or  the 
back  of  a chair,  which  must  be  placed  near 
tho  fire,  to  prevent  the  jelly  from  setting 
before  it  has  run  through  the  bag.  Place 
a basin  underneath  to  receive  the  jelly ; 
then  iiour  it  into  the  bag,  and  should  it 
not  be  clear  tho  first  time,  run  it  through 
the  bag  again.  This  stock  is  the  founda- 
tion of  all  really  good,  jellies,  which  may  be 
varied  in  innumerable  ways,  by  colouring 
and  flavouring  with  liqueurs,  and  by  mould- 
ing it  with  fresh  and  preserved  fruits.  To 
insure  the  jelly  being  firm  when  turned 
out,  oz.  of  isinglass  clarified  might  be 
added  to  tho  above  proportion  of  stock. 
Substitutes  for  calf’s  feet  are  now  fre- 
quently used  in  makingjellies,  which  lessen 
the  expense  and  trouble  in  preparing  this 
favourite  dish ; isinglass  and  gelatine  being 
two  of  tho  principal  materials  employed  : 
but  although  they  may  look  as  nicely  as 
jellies  made  from  good  stock,  they  are 
never  so  delicate,  and  unless  the  best 
isinglass  or  gelatine  is  used,  having  very 
often  an  unpleasant  flavour,  somewhat 
resembling  glue,  particularly  when  made 
with  gelatine, 
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TniE. — .IboiH  G hours  to  boil  the  feet  for 
the  stock;  to  darifij  it — i hour  to  boil,  i 
hour  to  stand  in  the  saucepan  covered. 

SeasoxaeuiJVohi  March  to  October,  hut 
maij  be  had,  all  the  year. 

John  Dory. — Ingredients. — ^ lb. 
of  salt  to  each  gallon  of  water.  Average 
Cost,  3s.  to  os.  each. 

This  fish,  which  is  esteemed  l>y  most 
people  a great  delicacy,  is  dressed  in  the 
same  way  as  a turbot,  which  it  resembles 
in  firmness,  but  not  in  richness.  Cleanse 
^ it  thoroughly  and 

cut  off  the  fins  ; 
lay  it  in  a fish 
‘ kettle,  cover  with 
cold  water  and 
; add  salt  in  the 
' above  proportion. 
Bring  it  gradu- 
ally to  a boil,  and 
simmer  gently  for 
J hour  or  rather  longer,  should  the  fish 
be  very  large.  Serve  on  a hot  napkin, 
and  garnish  with  cut  lemon  and  parsley. 
Lobster,  anchovy  or  shrimp  sauce  and 
I>lain  melted  butter  should  be  sent  to  table 
^vith  it. 

Time. — After  the  water  boils,  i to  ^ hour, 
according  to  size. 

Seasonable  cdl  the  year,  but  best  from 
fiejiternber  to  January. 

yofe. — Small  John  Dory  are  very  good  baked, 
and  this  is  a very  nice  fish  served  either  boiled 
or  fried  in  fillets,  with  a good  sauce. 

Jolmiiy  CakG. — Ingredients  for 
r, nail  cake.— A teacupful  of  yelloio  Indian 
..teal,  a teacupjid  of  jlmir,  a teacupful  of 
•rater,  a teacupfnl  of  milk,  a large  table- 
ifji'ionfnl  of  moist  sugar,  a dessertspoonful 
'./  baking  powder,  2 eggs,  a little  salt,  and 
« ny  flavouring  that  may  be  liked.,  such  as  a 
inr  d/rr/ps  oj  vanilla  or  lemon  essence. 
Average  Cost,  ~>d. 

The  milk,  wat^.-r  and  eggs,  with  the 


flavouring,  should  bo  put  in  one  bowl,  and 
the  flour,  meal,  sugar,  baking  powder  and 
salt  in  another.  Mix  the  contents  of  each 
bowl  separately,  then  put  them  together, 
and  again  mix  well.  Butter  a tin  and  pour 
in  the  mixture,  and  put  in  a hot  oven  at 
once  or  the  cake  will  not  be  light.  Bako 
for  about  J an  hour. 

Time. — A hoiir  to  bake  the  cake. 

Seasonable  at  any  time,  particularly 
for  a hot  cake  for  breakfast. 

Julienne,  Soup  a la.— Ingredi- 

ENTS  for  soup  for  8 persons. — ^ lb.  of  carrots, 
i lb.  of  turnips,  5 lb.  of  onioiis,  2 or  3 leeks, 
5 head  of  celery,  1 lettuce,  a little  sorrel  and 
chervil,  if  liked,  2 oz.  of  butter,  ■ 2 quarts  of 
stock.  Average  Cost,  2s. 

Cut  the  vegetables  into  strips  of  about 
li  inch  long,  and  be  particular  they  are  all 
the  same  size,  or 
some  win  be  hard 
whilst  the  others  will 
be  done  to  a pulp. 

Cut  the  lettuce,  sor- 
rel, and  chervil  into 
larger  pieces ; fry  the 
carrots  in  the  butter, 
and  pour  the  stock 
boiling  to  them. 

When  this  is  done, 
add  all  the  other  vege- 
tables and  herbs,  and 
stew  gently  for  at  least  an  hour.  Skim 
off  all  the  fat,  pour  the  soup  over  thin  slices 
of  bread,  cut  round  about  the  size  of  a 
shilling,  and  serve. 

Time.— li-  hour. 

Seasonable  all  lice  year. 

Note. — In  summer,  green  peas,  asparagus-tops, 
Freneli  Ijeans,  &c.,  can  bo  added.  When  tlie 
vegetables  arc  very  strong,  instead  of  frying 
them  in  butter  at  first,  they  should  bo  blanched, 
and  afterwards  simmered  in  tlio  stbek.  This 
vegetables  sold  ready  for  Julienne  in  a con- 
densed form  by  Chollet  and  Co.,  l:M,  Foncliurch 
Street,  save  a great  deal  of  tronl>le,  and  are 
almost  equal  in  flavour  to  frcsli  vegetables, 
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July— Dinner  for  Twelve  Persons. 


JxIEPill.  {Uuglitih.) 

Quantity. 

Average 

COBt. 

{French.) 

Clear  Soup. 

2 quarts 

n.  d, 
2 G 

Consomme  a la  Eoyale. 

Turbot, 

1 fish. 

12  0 

Turbot, 

Dutch  Sauce. 

2 tur. 

1 0 

Sauce  Hollandaise. 

Lobster  Cream. 

1 mould. 

3 G 

Creme  de  Homard. 

Chicken  Cutlets. 

2 dishes. 

5 0 

Cotelettes  do  Volaille. 

Saddle  of  Mutton. 

1 joint. 

10  0 

Selle  de  Mouton. 

Potatoes. 

4 lbs. 

tiio« 

Pommes  de  Terre. 

Green  Peas. 

3 pints. 

Petits  Pois. 

Ducklings. 

3 birds. 

6 0 

Canetons. 

Strawberry  Cream. 

1 mould. 

2 6 

Creme  aux  Fraises. 

Iced  Pudding. 

1 

5 0 

Pouding  Glacee. 

.£2 

9 4 

July— Dinner  for  Ten  Persons. 


JIENII.  {E'lUjUsh.) 

Quantity. 

Average 

Cost. 

E n.  {French . ) 

Crayfish  Soup. 

3 pints. 

9, 

6 

il. 

0 

Potage  d’Ecrevissea. 

Salmon. 

3 lbs. 

5 

6 

Saumon. 

Whitebait. 

2i  pints. 

5 

0 

Blanchaille. 

Fricasseed  Chicken. 

1 dish. 

4 

G 

Fricassee  de  Volaille. 

Quarter  of  Lamb. 

1 joint. 

8 

G 

Quartier  d’Agneau. 

Potatoes.  French  Beans. 

3 lbs.  ea. 

1 

0 

Pommes  de  Terre.  Haricots  Verts. 

Russian  Salad. 

1 dish. 

1 

G 

Salade  ^ la  Russe. 

Vanilla  Cream. 

1 mould. 

2 

6 

Creme  de  Vanille. 

Macedoine  of  Fruit. 

1 

2 

6 

Macedoine  de  Fruit. 

Ices. 

10 

2 

0 

Glacos. 

.£1  19 

0 

July — Dinner  for  Eight  Persons. 


JdEpiU.  {English.) 

Quantity. 

Average  i 
Cost. 

E ]M  Q J {French. ) 

Green  Pea  Soup. 

3 pints. 

3 

d. 

0 

Potage  aux  Petits  Pois. 

Filleted  Soles, 

2 fish. 

3 

0 

Filets  de  Soles, 

Sauce  I’Aurore. 

1 tur. 

0 

9 

Sauce  h I'Aurore. 

Turban  of  Veal. 

1 dish. 

5 

0 

Turban  de  Veau. 

Ducks. 

1 pair. 

7 

0 

Canetons. 

Green  Peas. 

1 quart. 

1 

0 

Petits  Pois. 

Potatoes. 

3 lbs. 

0 

3 

Pommes  do  Terre. 

Raspberry  Cream. 

1 mould. 

2 

G 

Creme  it  la  Framboises. 

Liqueur  Jelly. 

1 mould. 

2 

0 

Gelee  au  Marasquin. 

Cheese  Souffle. 

1 

1 

9 

Souffle  do  Parmesan. 

G 

3 
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July— Plain  Family  Dinners  for. 

No.  1. 

No.  2. 

Sunday. — Boast  quarter  of  lamb,  mint 
sauce,  peas,  potatoes. — Cherry  tart,  cus- 
tard. 

Sunday. — Boast  fillet  of  veal,  bacon, 
beans,  potatoes. — Cold  fruit  tart,  cream. — 
Cheese. 

Monday.  — Soup.  — Cold  lamb,  salad, 
potatoes. — Cheese  ramakins. 

Tuesday. — Boiled  mackerel,  cucumber. — 
Stewed  steak,  vegetables. — Sponge  cake 
pudding. 

Monday. — Spring  soup. — Cold  veal  and 
bacon,  salad,  jmtatoes.  — Baked  batter 
pudding  with  fresh  fruit. 

Tuesday. — Salmon  trout,  cucumber. — 
Minced  veal,  potatoes.  — Lemon  cheese- 

Wednesday.  — Soup.  — Boiled  chickens, 
celery  sauce,  potatoes,  beans. — Compote 
of  fruit. 

cakes. 

Wednesday. — Boast  ducks,  peas,  pota- 
toes.— College  puddings. 

Thursday.  — Croquettes  of  chicken.  — 
Fillet  of  beef,  vegetables. — Fruit  pudding. 

Thursday. — Boiled  leg  of  mutton,  beans, 
potatoes. — Half-pay  pudding. 

Friday.  — Boiled  salmon,  cucumber. — 
Veal  and  ham  pie,  potatoes,  — Choose, 
celery. 

Friday.— Broiled  salmon,  tartar  sauce. — 
Cold  mutton,  cucumber,  potatoes. — Milk 
pudding. 

Saturday. — Salmon  mayonnaise.  — Hari- 
cot mutton,  potatoes. — Bice  pudding. 

Saturday.  — Soup.  — Mutton  collops, 
potatoes. — Jam  pudding. 

July— Vegetarian  Dinners  for. 

No.  1. 

No.  2. 

Oatmeal  and  Milk. 

Vegetable  Soup. 

Potato  Fritters. 

Lentils  and  Mashed  Potatoes. 

Poached  Eggs  and  Spinach. 
Haricot  Beans. 

Baspberry  Tart. 
Custard. 

Compote  of  Fruit. 
Cream. 

July— Dinner  Table  Decora- 
tions lor. — There  is  not  much  difficulty 
in  finding  table  decorations  in  July,  when 
flowers  are  so  plentiful,  and  so  many  kinds 
are  in  season  ; but  it  is  not  the  time  for 
gay  coloured  ones  to  be  used.  The  cooler, 
greener  and  softer  the  arrangements  of  the 
decorations,  the  pleasanter  the  effect  in 
hot  weather.  A glass  plateau  with  a centra 
piece  of  iris  of  jjale  shades  arranged  in 
moss,  with  a few  water  lilies  laid  flat  on  the 
plateau  forms  a pretty  decoration,  especially 
if  the  border  be  mossed  over  and  fringed 
with  small  fern  and  grass,  so  as  to  give 
the  effect  of  a lake. 

'Where  wild  flowers  can  be  obtained  they 
should  often  be  used  for  the  table,  as  such 
kinds  as  marguerites,  or  cornflowers  mingle 
so  well  with  grasses  and  look  extremely 
]>retty.  Grasses  are  in  perfection,  both 
water  and  field  ones,  and  the  latter  should 
be  dried  for  winter  use. 


July,  Things  in  Season:  — 

Fish. — Carp,  crayfish,  dory,  flounders, 
haddocks,  herrings,  lobsters,  mackerel, 
mullet,  pike,  plaice,  prawns,  salmon, 
shrimps,  soles,  sturgeon,  thornback. 

Meat. — Beef,  lamb,  mutton,  veal,  buck 
venison. 

Poultry.  — Chickens,  ducklings,  fowls, 
green  geese,  leverets,  plovers,  pullets, 
rabbits,  turkey  poults,  wheatears,  w'ild 
ducks  (called  flappers). 

Vegetables.  — Artichokes,  asparagus, 
beans,  cabbages,  carrots,  cauliflowers, 
celery,  cresses,  endive,  lettuces,  mushrooms, 
onions,  peas,  radishes,  small  salading,  sea- 
kale,  sprouts,  turnips,  vegetable  marrow, 
various  herbs. 

Fruit. — Apricots,  cherries,  currants,  figs, 
gooseberries,  melons,  nectarines,  pears, 
pineapples,  plums,  raspberries,  straw- 
berries, walnuts  in  high  season  for  pickling 
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June— Dinner  for  Twelve  Persons. 


J<IE]V[n.  (English.) 

Quantity. 

Avorago 

Cost. 

JilEjMfl.  (French.) 

Tiirtle  Soup. 

2 quarts. 

4f. 

42 

(1. 

0 

Tortuo. 

Salmon. 

1 fish. 

!) 

0 

Saumon, 

Cucumber. 

2 

1 

0 

Concombres. 

Lobster  Cream. 

2 mlds. 

4 

0 

Creme  de  Homard. 

Lamb  Cutlets  and 

3 lb.s. 

u 

Cotelettes  d’Agnau  aux 

Peas. 

2 pints. 

r 

Petits  Pois. 

Haunch  of  Venison. 

1 joint. 

15 

0 

Hanche  de  Venaison. 

Potatoes.  Spinach. 

4 lbs.  ea. 

1 

0 

Pommes  de  Terre.  Epinards. 

Farced  Olive.s. 

3 doz. 

1 

G 

Olives  Farcies. 

Vol-au-vent  of  Strawberries. 

1 dish. 

3 

G 

Vol-au-vent  de  I raises. 

Maraschino  Jelly. 

1 mould. 

2 

G 

Gelee  au  Marasquin. 

Iced  Pudding. 

1 

G 

0 

Ponding  Glacoe. 

.£4  10 

0 

June — Dinner  for  Ten  Persons. 


Jfl  E II . (English. ) 

Quantity. 

Average 

Cost. 

JVlEjVlI.  (French.) 

Asparagus  Soup. 

3^  pints. 

3 

G 

Puree  d’Asperges. 

Salmon, 

3.i  lbs. 

G 

0 

Saumon, 

Lobster  Sauce. 

1 tur. 

2 

0 

Sauce  Homard. 

Chaudfroid  of  Chicken. 

1 dish. 

4 

0 

Chaudfroid  de  Volailles. 

Stewed  Breast  of  Lamb. 

3 lbs. 

O 

O 

0 

Agnau  au  Vin  Blanc. 

Ducks. 

3 birds. 

9 

0 

Canetons 

Green  Peas. 

3 pints. 

1 

G 

aux  Petits  Pois. 

Potatoes. 

3 lbs. 

0 

o 

K> 

Pommes  de  Terre. 

Almond  Pudding. 

1 

2 

G 

Pouding  d’Armande.s. 

Iced  Gooseberry  Fool. 

1 dish. 

1 

G 

Puree  de  Groseilles  Glacee. 

.£1 

0 

3 

June — Dinner  for  Eight  Persons. 


(English,) 

1 

Average 

Cost. 

MEj'ill.  (french 

Spring  Soup. 

3 pints. 

8. 

2 

d. 

0 

Printaniere. 

Boiled  Filleted  Soles 

2 fish. 

3 

0 

Soles  i\  la  Creme. 

•Salmon  Cutlets. 

2h  lbs. 

5 

0 

Cotelettes  de  Saumon. 

Fillet  of  Beef, 

3 lbs. 

3 

0 

Filet  du  Bceuf 

with  Spanish  Sauce. 

1 tur. 

1 

X. 

G 

ii  I’Espaguole. 

Go.sling. 

1 bird. 

G 

G 

Oison. 

Potatoes. 

3 lbs. 

of 

Pommes  de  Terre. 

Peas. 

1 quart. 

Petits  Pois. 

Foie  Gras  in  Aspic. 

1 dish. 

2 

G 

Foie  Gras  en  Aspic. 

Gooseberry  Tart. 

1 

1 

3 

Tourte  aux  Groseilles. 

Vanilla  Cream. 

1 mould. 

2 

0 

Creme  il  la  V.anille. 

1 

0 

. It 
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June— Plain  Family  Dinners  for. 


No.  1 

Sunday. — Spring  soup. — Eoasfc  chickens, 
bacon,  potatoes,  summer  cabbage. — Goose- 
berry tart,  cream. 

Monday. — Chicken  rissoles. — Boiled  mut- 
ton, caper  sauce,  vegetables. — Baked  batter 
pudding. 

Tuesday.  — Salmon,  cucumber.  — Cold 
mutton,  salad,  mashed  potatoes. — Stewed 
fruit. 

Wednesday. — ^^*eal  and  ham  pie,  hashed 
mutton,  vegetables. — Ground  rice  pud- 
ding. 

Thursday.  — Boiled  mackerel,  fennel 
sauce. — Grilled  steak  and  fried  potatoes. — 
Jam  puffs. 

Friday. — Boast  ribs  of  beef  boned  and 
roUed,  peas,  potatoes,  horseradish  sauce. — 
Corn-flour  shape' and  stewed  fruit. 

Saturday. — Soup.— Cold  beef,  salad, 
potatoes. — Empress  pudding. 


No.  2 

Sunday. — Boast  quarter  of  lamb,  mint 
sauce,  green  peas,  new  potatoes. — Fruit 
tart,  custard. 

Monday.— Cold  lamb,  salad,  potatoes. — 
German  pudding. 

Tuesday. — Boiled  salmon,  cucumber, 
tartar  sauce. — Hashed  lamb,  potatoes. — 
Batifia  pudding. 

Wednesday. — Boast  sirloin  of  beef, 
spinach,  potatoes. — Lemon  jelly. 

Thursday. — Bissoles  of  cold  salmon, 
cold  beef,  cucumber,  potatoes.— College 
puddings. 

Friday.—  Boiled  mackerel,  melted  butter. 
— Pie  made  from  cold  beef,  potatoes. — 
Cheese  salad. 

Saturday. — Stewed  breast  of  veal  with 
peas,  potatoes.  — ^ Gooseberry  pudding, 
baked. 


June— Vegetarian  Dinners  for. 


No.  1. 

Green  Pea  Soup. 

Vegetable  Pie. 

Compote  of  Gooseberries. 
Bread  and  Butter  Pudding. 

Cheese. 


June— Dinner  Table  Decora- 
tions for. — Of  all  flowers  in  June  roses 
should  take  precedence  for  decorations, 
for  either  table  or  drawing-room,  and  there 
is  no  question  but  that  they  look  beat  with 
only  their  own  foliage.  If  any  other  be 
used  it  should  be  maidenhair  or  other  fern. 
Low  receptacles  are  best  for  them,  either 
bowls  or  vases ; and  for  baskets  they  seem 
specially  intended.  The  latter  should  have 
high  handles,  if  for  dinner  table  decoration, 
and  these  may  be  twined  with  some  climber, 
and  should  have  a bunch  of  roses  tied  on 
with  ribbon,  chosen  according  to  the  colour 
of  the  roses.  In  small  specimen  glasses  so 
usually  placed  before  each  person  on  the 
flinner-tablo,  a single  rose,  with  foliage, 
looks  well.  If  another  flower  is  required 
to  blend  with  roses,  cither  white  mar- 
guerites or  stephanotis  are  the  best. 


No.  2. 

Haricots  and  Mashed  Potatoes. 

Bussian  Salad. 

Baspberry  and  Currant  Tart, 
Custard. 

Cheese  and  Celery. 


June,  Things  in  Season 

Fish. — Carp,  crayfish,  crabs,  herrings, 
lobsters,  mackerel,  mullet,  pike,  prawn.s, 
salmon,  soles,  trout,  turbot,  whitebait, 
whiting. 

Meat. — Beef,  lamb,-  mutton,  veal,  buck 
venison. 

Poultry. — Chickens,  ducklings,  fowls, 
green  geese,  leverets,  plovers,  pullets, 
rabbits,  turkey  poults,  wheatears. 

Vegetables.  — Artichokes,  asparagus, 
beans,  cabbages,  carrots,  cucumbers, 
lettuces,  onions,  parsnips,  peas,  potatoes, 
radishes,  small  salads,  sea-kale,  spinach — 
various  herbs. 

I Friiif.— Apricots,  cherries,  currants, 

gooseberries,  melons,  pears,  pine-apples, 
raspberries,  rhubarb,  strawberries. 


” Kirlslimrs  and  dainties  fit  for  Idiu/s 
Upon  ike  ialde  spread.  ’ — Old  Ballad. 


KALI'.  lUtOSE. 


KIDNEYS,  DEOILED. 


ALE  BROSE. 

(A  Scotch  Eocipe.)— 
iNGREDiENTS/orsorejj 
for  10  persons. — Half 
an  ox-head  or  cow- 
heel,  a teacapfnl  of 
toasted  oatmeal,  salt 
to  taste,  2 handfuls  of 
greens,  3 quarts  of 
water.  Average 
Cost,  8il.  per  quart,  j 
!!Make  a broth  of  the  ox-head  or  cow-heel,  j 
and  boil  it  till  oil  floats  on  the  top  of  the  1 
liquor,  then  boil  tlie  greens,  shred,  in  it.  j 
Put  the  oatmeal,  with  a little  salt,  into  a 
basin  and  mix  witli  it  quickly  a teacupful  | 
of  the  fat  broth  ; it  should  not  run  into  one  L 
doughy  mass,  but  form  knots.  Stir  it  into 
the  whole,  give  one  boil  and  serve  very  hot. 
Time.— 4 hours.  ' 

Seasonable  all  the  year,  but  more  .suit-  i 
able  in  winter. 

Kegeree. — Ingredients.— .!»;/  cold 

fish,  1 icacu})ful  of  boiled  rice,  1 ox.  of  butter. 

1 tra.'pounful  of  mustard.  2 hard-boiled  eggs, 
salt  u)iil  cagennelotasic.  AvEVAQECoSTyid. 


Pick  the  fish  carefully  from  the  bones, 
flake  it,  chop  the  eggs,  mix  with  the  other 
ingredients  and  serve  very  hot.  The 
quantities  may  be  varied  according  to  the 
amount  of  fish  used. 

Time. — \ hour  after  the  rice  is  boiled. 

' Seasonable  at  any  time, 

Kidneys,  Broiled.  (A  Breakfast 
or  Supper  Dish).  — Ingredients. — Sheep 
Icidneys,  pepper  and  salt  to  taste.  Average 
Cost,  3i7.  each. 

Ascertain  that  the  kidneys  are  fresh  and 


KIDNEYS. 

cut  thorn  open,  very  evenly,  lengthwise, 
down  to  the  root,  for  should  one  half  be 
thicker  than  the  other,  one  would  be  under- 
done whilst  the  other  would  be  dried,  but 
do  not  separate  them  ; skin  them  and  pass 
a skewer  under  tlio  white  part  of  each  half 
to  keep  them  flat  and  broil  over  a nice  clear 
tiro,  iilacing  the  inside  downwards  : turn 
them  wlicn  done  enough  on  one  side  and 


I 


KIDXKYS,  FHIKD. 

cook  them  on  tho  other,  liomovo  the 
skewers,  place  the  kidne3'S  on  a very  hot 
dish,  season  with  pepper  and  salt  and  put 
a tiny  piece  of  butter  in  the  middle  of  each ; 
put  them  on  buttered  toast,  serve  very  hot 
and  quickly  and  send  very  hot  plates  to 
table. 

Tijie. — G to  8 minutes. 

Seasonable  at  any  time. 

Kidneys,  Fried. — Ingredients.— 
Kidneys,  butter,  pepper  and  salt  to  taste. 
Average  Cost,  3d.  each. 

Cut  the  kidneys  open  without  quite 
dividing'  them,  remove  the  skin  and  put  a 
small  piece  of  butter  in  the  frying-pan. 
When  the  butter  is  melted,  lay  in  the  kid- 
neys the  flat  side  downwards  and  fry  them 
for  7 or  8 minutes,  turning  them  when  they 
are  half  done.  Serve  on  a piece  of  dry 
toast,  season  with  pepper  and  salt  and  put 
a small  piece  of  butter  in  each  kidney  ; 
pour  the  gravy  from  the  pan  over  them, 
adding  a spoonful  of  sauce,  if  liked,  and 
serve  very  hot. 

Time. — 7 or  8 minutes. 

Seasonable  at  any  time. 

Kidney  Omelette.  (A  favourite 
French  Dish). — Ingredients  for  sufficient 
for  4 or  5 persons. — 6 eggs,  1 saltspoonful  of 
salt,  i saltspoonful  of  pepper,  2 sheep’ s-lcid- 
neys,  or  2 tablespoojifuls  of  minced,  veal 
kidney,  3 oz.  of  butter.  Average  Cost, 
D.  3<l. 

Skin  the  kidneys,  cut  them  into  small 
dice  and  toss  them  in  a frying-pan,  in  1 oz. 
of  butter,  over  the  fire  for  2 or  3 minutes. 
Mix  the  ingredients  for  the  omelette  and, 
when  the  eggs  are  well  whisked,  stir  in  the 
pieces  of  kidney.  Make  the  butter  hot  in 
the  frying-pan  and  when  it  bubbles,  pour 
in  the  omelette  and  fry  it  over  a gentle 
fire  from  4 to  C minutes.  When  tho  eggs 
arc  set,  fold  the  edge.s  over,  so  that  the 
omelette  assumes  an  oval  form  and  be 
rarcful  that  it  is  not  too  much  done : to 
brown  the  top,  hold  the  pan  l;cfore  the  lire 
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for  a minute  or  two,  or  use  a salamaudor 
until  the  desired  colour  is  obtained,  but 
never  turn  an  omelette  in  the  pan.  Slip  it 
carefully  on  to  a very  hot  dish,  or,  wdiat  is 
a much  safer  method,  put  a dish  on  the 
omelette  and  turn  the  pan  quickly  over. 
It  should  be  served  the  instant  it  comes 
from  the  fire. 

Time. — 4 to  6 minutes. 

Seasonable  at  any  time. 

Kidney  Pudding.— Ingredients. 
—3  sheeps  kidneys,  hpint  of  brcad-crujyibs, 

3 os.  of  suet,  a teacupful  of  milk,  1 egg, 
seasoyiing  to  taste,  of  minced  parsley,  herbs, 
pepper  and  salt.  Average  Cost,  Is.  2d. 

Skin  the  kidneys  and  mince  them  and 
the  suet  finely.  Put  them  in  a basin  wdtii 
the  bread-crumbs  and  cold  seasoning  to 
make  the  pudding  savoury;  beat  the  egg, 
mix  it  with  the  milk,  then  stir  into  the 
other  ingredients.  Butter  a basin,  pour  in 
the  pudding,  cover  it  with  paper  and  steam 
for  1 hour.  Serve  hot  with  brown  sauce  or 
a good  gravy. 

Time. — 1 hour  to  steam. 

Seasonable  at  any  time. 

Kidneys,  Stewed. — Ingredients 

for  dish  for  4,to6p>ersons. — About  6 kidneys, 
a large  dessertspoonful  of  chopped  herbs, 
2 oz.  of  butter,  1 dessertspoonful  of  flour,  a 
little  gravy,  juice  of  ^ a lemon,  a teaspoon- 
ful  of  Harvey’s  sauce  and  mushroom 
Icetchup,  cayenne  and  salt  to  taste.  Aver- 
age Cost,  Is.  lOd. 

Divide  the  kidneys  in  halves  and  strew 
the  herbs,  with  cayenne  and  salt  over  them ; 
melt  the  butter  in  the  frying-pan,  put  in 
the  kidneys  and  broivn  them  nicely  all 
round  ; when  nearly  done,  stir  in  the  flour 
and  .shako  them  well ; now  add  the  gravy 
and  sauce  and  stew  them  for  a few  minutes, 
then  turn  them  out  into  an  entree  dish  gar- 
nished with  fried  croutons. 

Time. — 10  or  12  minutes. 

SeasonabIiE  (iI  any  time. 
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Kidney  Toast. — Ingredients  for 
breakfast  dish  for  2 persons.— 2 sheep’s  kid- 
neys, or  i lb.  of  bullock’s  kidney,  1 oz.  of 
butter,  a squeeze  of  lemon,  cayenne,  salt,  2 
slices  of  buttered  toast.  Average  Cost 
8(i. 

Stew  the  kidneys  in  a very  little  water 
till  quite  tender;  then  skin  them,  remove 
the  gristle  and  pound  smooth  in  a mortar 
with  the  lemon-juice,  butter  and  seasoning. 
Spread  the  mixture  on  the  toast,  which 
should  be  buttered  on  both  sides  and  put 
in  the  oven  to  get  hot  through. 

Seasonable  at  any  time. 

Kidneys,  with  Tomatoes.-iN- 

OREDiENTS  for  breakfast  dish  for  4 per- 
sons.— 4 sheep’s  kidneys,  4 tomatoes,  a little 
lemon,  bread-crumbs,  butter,  pepper  or 
cayenne,  and  salt.  Average  Cost, 
Is.  M. 

Stew  the  kidneys  till  tender,  in  as  little 
water  as  possible,  and  skin  the  tomatoes. 
Butter  a baking  tin,  scatter  over  it  some 
bread-crumbs.  Lay  first  a layer  of  kidneys, 
cut  in  slices,  seasoned  well  with  pepper 
and  salt,  and  a squeeze  of  lemon,  then  a 
layer  of  the  tomatoes,  also  sliced  and 
seasoned.  Moisten  with  the  water  in 
which  the  kidneys  have  been  stewed,  and 
cover  with  a layer  of  bread-crumbs,  over 
which  place  small  pieces  of  butter.  Bake 
for  about  10  minutes. 


Time. — 10  minutes. 

Seasonable  in  autumn  or  winter, 

Kouftas.  (Indian  Recipe.) — Ingre- 
dients.— The  remains  of  cold  chicken,  but- 
ter, yolk  of  egg,  seasoning  of  pepper,  salt 
and  spice. 

Chop  the  remains  of  cold  chicken  (any 
scraps  will  do,  or  game  or  meat  may  be 
substituted)  finely,  season  it  well  with 
pepper,  salt  and  spice,  or  substitute  a little 
curry-powder  for  the  latter,  moisten  the 
mixture  with  yolk  of  egg,  form  it  into  flat 
cakes,  and  fry  a nice  bro\vn  in  butter. 

Time. — About  10  minutes  to  fry  the 
cakes. 

Seasonable  at  any  time. 

Koumiss. — Ingredients.  — 4 pints 
of  sweet  milk,  1 pint  of  butter  milk,  a 
small  handful  {ahou>t  G lumps)  of  white 
sugar. 

Mix  the  two  milks  together,  add  the 
sugar  and  pour  from  one  jug  to  another 
for  about  15  minutes,  or  until  the  sugar  is 
dissolved.  Let  it  stand  in  a warm  comer 
of  the  kitchen  for  12  hours,  the  jug  covered 
with  muslin;  then  bottle  in  pint  bottles, 
tie  down  the  corks  with  string  and  in  4 
days  it  will  be  ready  for  use.  Let  the 
bottles  lie  on  their  sides. 

Time. — 5 days. 

Seasonable  in  warm  weather. 
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■■  Leveret^'  cnul  lark.^  1 u’liat  find  we  here  ? 

Let  us  he  merry  and  enjoy  such  cheer.” — Anon. 
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A M B.  — The 

most  delicious 
sorts  of  lamb  arc 
those  of  the  South- 
Down  breed, 
kncuTi  by  their 
black  feet ; and  of 
these  those  which 
have  been  exclu- 
sively suckled  on 
^ the  milk  of  the 

parent  ewe,  are 
considered  the  finest.  Next  to  these  in 
estimation  are  those  fed  on  the  milk  of 
several  dams ; and  last  of  all,  though  the 
fattest,  the  grass-fed  lamb ; this,  however, 
implies  an  age  much  greater  than  either 
of  the  others. 

Lamb,  in  the  early  part  of  the  season, 
however  reared,  is,  in  London,  and  indeed 
generally,  sold  in  quarters,  divided  with 
eleven  ribs  to  the  forequarter ; but,  as  the 
season  advances,  these  are  subdivided  into 
two,  and  the  hindqnarter  in  the  same  man- 
ner ; the  first  consisting  of  the  shoulder, 
and  the  neck  and  breast ; the  latter,  of  the 
leg  and  the  loin.  As  lamb,  from  the  juicy 
nature  of  its  flesh,  is  especially  liable  to 
spoil  in  unfavourable  weather,  it  should 


be  frequently  wiped,  so  as  to  remove  any 
moisture  that  may  form  on  it. 

In  the  purchasing  of  lamb  for  the  table, 
there  are  certain  signs  by  which  the  ex- 
perienced judgment  is  able  to  form  an 
accurate  opinion  whether  the  animal  has 
been  lately  slaughtered, 
and  whether  the  joints 
possess  that  condition  of 
fibre  indicative  of  good 
and  wholesome  meat.  The 
first  of  these  doubts  may 
be  solved  satisfactorily  by 
the  bright  and  dilated 
appearance  of  the  eye ; 
the  quality  of  the  fore- 
quarter can  always  be 
guaranteed  by  the  blue 
or  healthy  ruddiness  of  ■ 
the  jugular,  or  vein  of  the 
neck ; while  the  rigidity 
of  the  knuckle  and  the 
firm  compact  feel  of  the 
kidney,  will  answer  in  an  equally  posi- 
tive manner  for  the  integrity  of  the  hind- 
quarter. 

Mode  of  Cutting  up  a Side  of  Lamb  in 
London.— 1.  llibs  ; 2.  Breast ; 3.  Shoulder  ; 
4.  Loin ; 5.  Leg ; 1,  2,  3.  i’oro  Quarter. 

L 


SIDE  or  L.vnij. 
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Lamb,  Breast  of,  and  Green 

Peas. — Ingredients /or  dish  for  4i  persons. 
— 1 hreasb  of  lamb,  a few  .slices  of  bacon,  I 
^yint  of  stoclc,  1 lemon,  1 onion,  1 bunch  of 
savour II  herbs,  green-peas.  Average  Cost, 
10(f.  per  lb. 

Eomove  the  skin  from  a breast  of  lamb, 
put  it  into  a saucepan  of  boiling  water, 
and  let  it  simmer  for  5 minutes.  Take  it 
out  and  lay  it  in  cold  water.  Line  the 
bottom  of  a stewpan  with  a few  thin 
slices  of  bacon ; lay  the  lamb  on  these  ; 
peel  the  lemon,  cut  it  into  slices,  and 
put  these  on  tho  meat,  to  keep  it  white 
and  make  it  tender  ; cover  with  1 or  2 more 
slices  of  bacon  ; add  tho  stock,  onion  and 
herbs,  and  set  it  on  a slow  fire  to  simmer 
very  gently  until  tender.  Have  ready 
some  green  peas,  put  these  on  a dish  and 
place  the  lamb  on  the  top  of  them.  The 
appearance  of  this  dish  may  bo  much 
improved  by  glazing  the  lamb,  and  spinach 
may  be  substituted  for  the  peas  when 
variety  is  desired. 

Time. — IJ  hour. 

Seasonable. — Grass  lamb,  from  Easter 
to  Michaelmas. 

Lamb,  Stewed  Breast  of.— In- 
gredients for  dish  for  4 perso7is.—l  breast 
of  lamb,  pepper  and  salt  to  taste,  sufficient 
stock  to  cover  it,  1 gla.ss  of  sherry,  thicken- 
ing  of  butter  and  flour.  Average  Cost,  | 
lOd.  per  lb.  j 

Skin  the  lamb,  cut  it  into  pieces  and 
season  them  with  pepper  and  salt ; lay 
these  in  a stewpan,  pour  in  sufficient  stock 
or  gravy  to  cover  them,  and  stew  very 
gently  until  tender,  which  will  bo  in  about 

hour.  Just  before  serving,  thicken  the 
sauce  with  a little  butter  and  flour ; add 
tho  sherry,  give  one  boil,  and  pour  it  over 
the  meat.  Green  peas  or  stewed  mush- 
rooms may  bo  strewed  over  the  meat, 
and  will  bo  found  a very  great  improve- 
ment. 

Time, — 15  hour. 


Seasonable.— Grass  lamb,  from  Easter 
to  Michaelmas. 

Lamb,  To  Carve.  — Leg,  loin,  saddle, 
shoulder,  are  carved  as  mutton. 

Lamb  Chops.  — Ingredients.  — 
i Loin  of  lamb,  ptepper  and  salt.  Average 
Cost,  Is.  per  lb. 

Take  off  the  flap  from  the  loin  and  cut 
neatly  into  choj)s  about  Jinch  in  thickness. 
Heat  and  grease  a gridiron  and  broil  the 
chops  a bright  pale  brown  over  a clear  fire, 
seasoning  them  with  pepper  and  salt. 
They  should  be  served  very  hot  and  with 
very  hot  plates ; and  mashed  potatoes, 
spinach  or  peas  form  a nice  accompaniment 
to  lamb  chops. 

Time. — 8 to  10  minutes  to  broil. 

Seasonable  from  Easter  to  Michaelmas. 

Lamb,  Fore-quarter  of,  To 

Carve. — We  always  think  that  a good  and 
practised  carver  delights  in  the  manipula- 
tion of  this  joint,  for  there  is  a little  field 
for  his  judgment  and  dexterity  whieh  does 
not  always  occur  in  other  joints.  The 
separation  of  the  shoulder  from  the  breast 
is  the  first  point  to  be  attended  to ; this  is 
done  by  passing  the  knife  round  the  dotted 
line,  as  shown  by  the  letters  A,  B,  C,  D and 
E,  so  as  to  cut  through  the  skin,  and  then, 


by  raising  with  a little  force  the  shoulder, 
into  whicli  the  fork  should  bo  firmly  fixed, 
it  will  come  away  with  just  a little  more 
exercise  of  the  knife.  In  dividing  tho 
shoulder  and  breast,  the  carver  should  taka 
care  net  to  cut  away  too  much  of  the  meat 
from  the  latter,  as  that  would  rather  spoil  its 
appearance  when  the  shoulder  is  removed. 
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Tho  breast  and  shoulder  being  separated, 
it  is  usual  to  lay  a small  piece  of  butter 
and  sprinkle  a little  cayenne,  lemon-juice 
and  salt  between  them ; and  when  this  is 
melted  and  incorporated  with  tho  meat  and 
gravy,  the  shoulder  may,  as  more  conve- 
nient, be  removed  into  another  dish.  The 
next  operation  is  to  separate  the  ribs  from 
tho  brisket,  by  cutting  through  the  meat 
on  the  line  E to  F.  Tho  joint  is  then  ready 
to  be  served  to  tho  guests  ; the  ribs  being 
carved  in  tho  direction  of  the  lines  from  I 
to  K,  and  the  brisket  from  G to  H.  The 
carver  should  ask  those  at  tho  table  what 
parts  they  prefer — ribs,  brisket,  or  a piece 
of  the  shoirlder. 

LaTnb  Ciitlsts.  — Ingbedients. — 
Loin  of  lamb,  i^epper  and  salt  to  taste. 
Avekage  Cost,  Is.  per  lb. 

Trim  off  the  flap  from  a fine  loin  of  lamb 
and  cut  it  into  cutlets  about  S inch  in 
thickness.  Have  ready  a bright  clear  fire ; 
lay  the  cutlets  on  a greased  gridiron  and 
broil  them  of  a nice  brown,  turning  them 
when  required.  Season  them  with  pepper 
and  salt ; serve  very  hot  and  quickly  and 
garnish  with  crisped  parsley,  or  ijlace  them 
on  mashed  potatoes.  Asparagus,  spinacli 
or  peas  are  the  favourite  accompaniments 
to  lamb  cutlets. 

Time.— 8 or  10  minutes. 

SEASOXABLE/roni  Easier  to  Michaelmas. 

Lamb  Cutlets  and  Spinach.— 

Ikgeediests /or  dish  for  4 or  5 persons. — 
8 cutlets,  e'jg  and  bread-crumbs,  salt  and 
pepper  to  taste,  a little  clarified  butter. 
Avekage  Cost,  Is.  per  lb. 

Cut  the  cutlets  from  a neck  of  lamb  and 
‘ shape  them  by  cutting  off  the  thick  part  of 

■ tho  chinebonc.  Trim  off  most  of  the  fat 
and  all  the  skin  and  scrape  the  top  part  of 

■ the  bones  quite  clean.  Brush  tho  cutlets 
over  with  egg,  sprinkle  them  with  breod- 
cinmbs  and  season  with  pepper  and  salt. 
IFtow  dip  thorn  into  clarified  butter, 
‘spinkle  over  a fev/  more  brcad-cnimbs  and 


fry  them  over  a sharp  fire,  turning  them 
when  required.  Lay  them  before  the  fire 
to  drain  and  arrange  them  on  a dish  with 
spinach  in  the  centre,  which  should  be 
previously  well  boiled,  drained,  chopped 
and  seasoned. 

Time. — About  7 or  8 minutes. 

Seasonable  from  Easter  to  Michasl- 
mas. 

iVo<e.— Peas,  asparagus,  or  French  beans  may 
be  substituted  for  the  spinach  ; or  lamb  cutlets 
may  bo  served  with  stewed  cucumbers,  Soubisc 
sauce,  &c.  &c. 

Lamb,  Roast  Fore-quarter  of. 

— INGEEDIENT.S.  — Lamb,  a little  sail. 
Average  Cost,  la.  per  lb. 

To  obtain  the  flavour  of  lamb  in  perfec- 
tion, it  should  not  be  long  kept ; time  to 
cool  is  all  that  it  requires ; and  though 
tho  meat  may  be  somewhat  thready,  tho 
juices  and  flavour  will  be  infinitely  superior 
to  that  of  lamb  that  has  been  killed  2 or  3 


days.  Make  up  tho  fire  in  good  time,  that 
it  may  be  clear  and  brisk  when  the  joint  is 
put  down.  Place  it  at  a sufiicient  distance 
to  prevent  the  fat  from  burning  and  baste 
it  constantly  till  the  moment  of  serving. 
Lamb  should  be  very  thoroughly  done  with- 
out being  dried  up  and  not  the  slightest 
appearance  of  red  gravy  sliould  be  visible, 
as  in  roast  mutton ; this  rule  is  applicable 
to  all  young  white  meats.  Servo  with  a 
little  gravy  made  in  tho  dripping-pan,  tho 
same  as  for  other  roasts  and  send  to  tablo 
with  it  a tureen  of  .mint  sauce.  A cut 
lemon,  a small  piece  of  fresh  butter  and  a 
little  cayenne  should  also  bo  placed  on  the 
tablo  so  that  when  tho  carver  soiiaratos  tho 
I shoulder  from  the  ribs,  they  may  be  ready 
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for  his  use ; if,  however,  he  should  not  be 
very  expert,  we  would  reeommend  that  the 
cook  should  divide  these  joints  nicely  be- 
fore coming  to  table. 

Time. — Fore-quarter  of  lamb  weighing 
10  lbs.,  Ij  to  2 hours. 

Seasonable. — Grass  lamb,  from  Easter 
to  Michaelmas, 

Lamb’s  Fry. — Ingredients.— l lb. 
of  lamb's  fry,  3 jpints  of  water,  egg  and 
bread-crumbs,  1 teaspoonful  of  chopped 
parsley,  salt  and  pepper  to  taste. 

BoR  the  fry  for  J hour  in  the  above  pro- 
portion of  water,  take  it  out  and  dry  it  in 
a cloth ; grate  some  bread  down  finely, 
mix  with  it  a teaspoonful  of  chopped  pars- 
ley and  a high  seasoning  of  pepper  and 
salt.  Brush  the  fry  lightly  over  with  the 
yolk  of  an  egg,  sprinkle  over  the  bread- 
crumbs and  fry  for  5 minutes.  Serve  very 
hot  on  a napkin  in  a dish  and  garnish  with 
plenty  of  crisped  parsley. 

Time. — \ hour  to  simmer  the  fry,  5 
minutes  to  fry  it. 

Seasonable  from  Easter  to  Michaelmas. 

Lamb,  Hashed,  and  Broiled 
Blade-bone.  (Cold  Meat  Cookery.)— In- 
gredients. — The  remains  of  a cold 
ehoxdder  of  lamb,  pepper  and  salt  to  taste, 
2 02.  of  butter,  about  i pint  of  stock  or 
gravy,  1 tablespoonful  of  shalot  vinegar,  3 
or  i pickled  gherkins.  Average  Cost,  ea:- 
clusive  of  the  meat,  6d. 

Take  the  blade-bone  from  the  shoulder, 
and  cut  the  meat  into  collops  as  neatly  as 
possible.  Season  the  bone  with  pepper  and 
salt,  pour  a little  oiled  butter  over  it  and 
place  it  in  the  oven  to  warm  through.  Put 
the  stock  into  a stewpan,  add  the  ketchup 
and  shalot  vinegar  and  lay  in  the  pieces  of 
lamb.  Let  these  heat  gradually  through, 
but  do  not  allow  them  to  boil.  Take  the 
blade-bone  out  of  the  oven  and  place  it  on 
a gridiron  over  a sharp  fire  to  brown. 
Slice  the  gherkins,  put  them  into  the  hash 
and  dish  it  with  the  blade-bone  in  the 


centre.  It  may  be  garnished  with  crohtons 
or  sippets  of  toasted  bread. 

Time. — Altogether  ^ hour. 

Seasonable. — House  lamb,  from  Christ- 
mas to  March ; grass  lamb,  from  Easter  to 
Michaelmas. 

Lamb,  Boiled  Leg  of,  a la 
Bechamel.— Ingredients  for  dish  for  G 
persons. — Leg  of  lamb.  Bechamel  sauce. 
Average  Cost,  Is.  per  lb. 

Do  not  choose  a very  large  joint,  but  one 
weighing  about  5 lbs.  Have  ready  a sauce- 
pan of  boiling  water,  into  which  plunge  the 
lamb ; and  when  it  bods  up  again,  draw  it 
to  the  side  of  the  fire  and  let  the  water  cool 
a little.  Then  stew  very  gently  for  about 
It  hour,  reckoning  from  the  time  that  the 
water  begins  to  simmer.  Make  some 
Bechamel,  dish  the  lamb,  pour  the  sauce 
over  it  and  garnish  with  tufts  of  boded 
cauliflower  or  carrots.  When  liked,  melted 
butter  may  bo  substituted  for  the  Becha- 
mel ; this  is  a more  simple  method,  but  not 
nearly  so  nice.  Send  to  table  with  it  some 
of  the  sauce  in  a tureen  and  boded  cauli- 
flowers or  spinach,  with  whichever  vege- 
table the  dish  is  garnished. 

Time.- li  hour  after  the  water  simmers. 

Seasonable /com  Hasfej'  to  Michaelmas.  . 

Lamb,  Roa,st  Log  of. — Ingredi- 
ents for  dish  for  6 persons. — Lamb,  a little 
salt.  Average  Cost,  Is.  per  lb. 

Place  the  joint  at  a good  distance  from 
the  fire  at  first  and  baste  well  the  whole 
time  it  is  cooking.  When  nearly  done. 


LEO  or  LAMB. 


draw  it  nearer  the  fire  to  acquire  a nice 
brown  colour.  Sprinkle  a little  fine  salt 
over  the  meat,  empty  the  dripping-pan  of 
its  contents ; pour  in  a little  boding  water 
and  strain  this  over  the  moat.  Serve  ■with 


LAMB,  BRAISED  LOIN  OF. 
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LAMB,  SHOULDER  OF. 


mint  sauce  and  for  vegetables  send  peas, 
spinach  or  cauliflowers  to  table  with  it. 

Tijie. — A leg  of  lamb  ^eeighing  5 lbs.,  1^ 
hour. 

Seasonable /roni  Easter  to  Michaelmas. 
Lamb,  Braised  Loin  of.— Inghe- 

niENTS  for  dish  for  6 persons. — A loin  of 
iamb,  a few  slices  of  bacon,  1 bunch  of  green 
onions,  5 or  6 young  carrots,  a bunch  of 
savoury  herbs,  2 blades  of  pounded  mace, 
1 pint  of  stoch,  salt  to  taste.  Average 
Cost,  Is.  per  lb. 

Bone  a loin  of  lamb,  and  lino  the  bottom 


LOIX  OP  LAMB. 

of  a stawpan  just  capable  of  holding  it, 
with  a few  thin  slices  of  fat  bacon;  add 
the  remaining  ingredients,  cover  the  meat 
with  a few  more  slices  of  bacon,  pour  in 
the  stock  and  simmer  very  gently  for  2 
hoars ; take  it  up,  dry  it,  strain  and 
reduce  the  gravy  to  a glaze,  with  which 
glaze  the  meat  and  serve  it  either  on 
.stewed  peas,  spinach,  or  stewed  cucum- 
bers. 

Time. — 2 hours. 

SEiBONAELE/roTU  Easter  to  Michaelmas. 

Lamb,  Roast  Saddle  of.— Ingre- 
dients.— Lamb;  a little  salt.  Average 
Cost,  Is.  per  lb. 

This  joint  is  now  very  much  in  vogue, 
and  i.s  generally  considered  a nice  one  for  a 


“mall  party.  Have  ready  a clear,  brisk  fire; 
ymt  down  the  joint  at  a little  distance,  to 
prevent  the  fat  from  scorching  and  keep  it 


well  basted  all  the  time  it  is  cooking, 
Serve  with  mint  sauce  and  send  to  table 
with  it,  either  peas,  cauliflowers,  or 
spinach. 

Time. — A small  saddle,  li  hour;  a large 
one,  2 hours. 

Seasonable /roiu  Easter  to  Michaelmas, 


KIBS  OF  LAMB. 

N'ote. — Loin  and  ribs  of  lamb  are  roasted  in 
the  same  manner  and  served  with  the  same 
sauces  as  the  above,  A loin  will  take  about 
hour ; ribs,  from  I to  11  hour, 

Lamb,  Roast  Shoulder  of,— In- 
gredients.— Lamb;  a little  salt.  Aver- 
age Cost,  Is.  per  lb. 

Have  ready  a clear,  brisk  fire  and  put 
down  the  joint  at  a sufficient  distance  from 
it,  that  the  fat  may  not  bum.  Keep  con- 
stantly basting  until  done  and  serve  witly  a 
little  gravy  made  in  the  dripping-pan  and 
send  mint  sauce  to  table  with  it.  Peas, 
spinach,  or  cauliflowers  are  the  usual  vege- 
tables served  with  Iamb  and  also  a fresh 
salad. 

Time. — A shoulder  of  lamb  rather  more 
than  1 hour. 

Seasonable  from  Easter  to  Michaelmas. 

Lamb,  Shoulder  of,  Stuffed.— 

Ingredients  for  dish  for  6 persons. — 
Shoulder  of  lamb,  forcemeat,  trimmings  of 
veal  or  beef,  2 onions,  i head  of  celery,  1 
faggot  of  savoury  herbs,  a few  slices  of  fat 
bacon,  1 quart  of  stock.  Average  Cost, 
4r.  6cZ. 

Take  the  blade-bone  out  of  a shoulder  of 
Iamb,  fill  up  its  place  with  forcemeat  and 
sew  it  up  with  coarse  thread.  Put  it  into 
a stewpan  with  a few  slices  of  bacon  under 
and  over  the  lamb  and  add  the  remaining 
ingredients.  Stew  very  gently  for  rather 
more  than  2 hours.  Reduce  the  gravy, 


LAMllS’  SWEETmiEADS. 
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LARDING. 


wliicli  glaze  the  meat  and  serve  with 
peas,  stewed  cucumbers,  or  sorrel  saixce. 
TfME. — Bather  more  than  2 hours. 
Seasonable /roiH,  Easter  to  Michaelmas. 


Landrail,  To  Carve.— Landrail, 
being  trussed  like  Snipe,  wibhthe  exception 
of  being  drawn,  may  be  carved  in  the  same 
manner. 


Lambs’  Sweetbreads.— Ingredi- 

EXT.s  for  small  entrde. — 2 sweetbreads,  1 
o'aj,  hread-crumh.s,  SpibR  of  gravy,  3 table- 
.s'poonfuls  of  sherry.  Average  Cost, 
3«.  Gd. 

Soak  the  sweetbreads  in  cold  water  for 
an  hour,  then  throw  them  into  boiling 
water  to  render  them  firm.  Stew  them 
gently  for  15  minutes,  then  take  them  out 
and  put  them  in  a cloth  for  all  the  water  to 
drain  off.  Brush  them  over  with  beaten 
yolk  of  egg,  cover  them  with  bread-crumbs 
and  brown  them  before  the  fire  or  fry  them 
in  hot  fat.  Make  the  gravy  hot  and  sea- 
son it,  if  necessary,  with  pepper  and  salt, 
add  the  sherry  and  pour  over  the  sweet- 
breads in  an  entree  dish  or  one  deep 
enough  to  hold  the  gravy. 

Time. — Rather  more  than  J hour. 

Seasonable /rom  Easter  to  Michaelmas. 

Landrail,  or  Corn  - Crake, 

Roast. — Ingredients.— 3 or  thirds,  but- 
ter, fried  bread-crumbs. 

Pluck  and  draw  the  birds,  wipe  them 
inside  and  out  with  a damp  cloth  and  truss 
them  in  the  following  manner  : Bring  the 
head  round  under  the  wing,  and  the  thighs 


UL. 


close  to  the  sides  ; pass  a skewer  through 
them  and  the  body  and  keep  the  legs 
straight.  Roast  them  before  a clear  fire, 
keep  them  well  basted  and  serve  on  fried 
breach-crumbs,  with  a tureen  of  brown 
gravy.  When  liked,  bread  sauce  may  also 
be  sent  to  table  with  them. 

Time. — 12  to  20  minutes. 

Seasonable  from  August  12th  to  the 
middle  of  Beptember. 


I Lard,  To  Melt  — M'elt  the  inner  fat 
of  the  pig,  by  putting  it  in  a stone  jar  and 
placing  this  in  a saucepan  of  boiling  water, 
previously  stripping  off  the  skin.  Let  it 
simmer  gently  over  a bright  fire,  and  as  it 
melts,  pour  it  carefully  from  the  sediment. 
Put  it  into  small  jars  or  bladders  for  use 
and  keep  it  in  a cool  place.  The  flead  or 
inside  fat  of  the  pig,  before  it  is  melted, 
makes  exceedingly  light  crust  and  is  par- 
ticularly wholesome.  It  may  bo  preserved 
a length  of  time  by  salting  it  well  and 
occasionally  changing  the  brine.  When 
wanted  for  use,  wash  and  wipe  it  and  t 
will  answer  for  making  into  paste  as  well 
as  fresh  lard. 

Average  Cost,  lOcZ.  per  lb. 

Lard,  To  Refine.— Put  the  lard  in- 
to a basin  and  pour  upon  it  boiling  water. 
Wlien  cold,  take  away  the  water  and  repeat 
the  process.  Lard  so  refined,  the  salt  being 
extracted,  is  fit  for  toilet  use  and,  with  the 
addition  of  a little  essence  of  lemon  to 
scent  it,  makes  a nice  cold  cream. 

Larding.  — Ingredients.  — Bacon 
and  larding-needle. 

Bacon  for  larding  should  be  firm  and  fat 
and  ought  to  be  cured  without  any  salt- 
petre, as  this  reddens  white  meats.  Lay  it 
on  a table,  the  hands  downwards  ; trim  off 
any  rusty  part  and  cut  it  into  slices  of  an 
equal  thickness.  Place  the  slices  one  on 
the  top  of  another  and  cut  them  evenly 
into  narrow  strips,  so  arranging  it  that 
every  piece  of  bacon  is  of  the  same  size. 
Bacon  for  fricandeaux,  poultry  and  game, 
should  be  about  2 inches  in  lengtli  and 
rather  more  than  one-eighth  of  an  inch  in 
width.  If  for  larding  fillets  of  beef  or  loin 
of  veal,  the  pieces  of  bacon  must  bo  thicker. 
The  following  recipe  of  Soyor  is,  we  think. 


LARK  PIE.- 


LxVRKS  IN  ONIONS. 
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very  explicit : and  any  cook,  by  following 
the  directions  here  given,  may  be  able  to 
lard,  if  not  well,  sufficiently  for  general 
n.<e ; — 

• • Have  the  fricandeaux  trimmed ; lay  them 
lengthwise  npon  a clean  napkin  across  your  ) 
hand,  forming  a kind  of  bridge  with  your 
thumb  at  the  part  where  you  are  about  to 
commence ; then  with  the  point  of  the  lard- 
ing-needle  make  thi-ee  distinct  lines  across, 

■1  inch  apart ; run  the  needle  into  the  third 
line,  at  the  farther  side  of  the  fricandeaux, 
and  bring  it  oat  at  the  first,  placing  one  of 
the  lardoons  in  it ; draw  the  needle  through, 


BACOX  FOR  UUIDIXG,  AXD  L.UUOING-NEEDLE. 

leaving  out  J inch  of  the  bacon  at  each 
line  ; proceed  thus  to  the  end  of  the  row ; 
then  make  another  line  5 inch  distant,  stick 
in  another  row  of  lardoons,  bringing  them 
out  at  the  second  line,  leaving  the  ends  of 
the  bacon  out  all  the  same  length  ; make 
the  next  row  again  at  the  same  distance, 
bringing  the  ends  out  between  the  lardoons 
of  the  fir.st  row,  proceeding  in  this  manner 
until  the  whole  surface  is  larded  in  chequered 
rows.  Everything  else  is  larded  in  a similar 
way  ; and,  in  the  case  of  poultry,  hold  the 
breast  over  a charcoal  fire  for  one  minute, 

' or  dip  it  into  boiling  water,  in  order  to  make 
; the  flesh  firm.” 

Lark  Pie. — Ixoeedients  for  pic  for 
(>  pe/i‘OiiM. — A fetv  thin  glices  of  beef,  the 
.•'I.me  of  bacon,  9 Urrkg,  flour;  for  stuffinij. 

1 t^arupfol  of  bread-crumbs,  i teaspoonf  ul 
of  minced  lemon-jieel,  1 teaspoonfiil  of 
minced  parsley,  1 eyf],  salt  and  pepper  to 
taste,  1 teaspoonfnl  of  chopped  shalot,  J 
pint  of  iceak  stock  or  v’uter,  puff-paste. 
Avesaoe  Cost,  .'{/<.  I 

Make  a stuffing  of  brcatl-crumbs,  minced  i 
lemon-peol.  i.ar.slcy  and  tl;e  yolk  of  an  egg,  I 


all  of  which  should  bo  well  mixed  together  • 
roll  the  larks  in  flour  and  stuff  them.  Lino 
the  bottom  of  a pie-dish  with  a few  .slices 
of  beef  and  bacon;  over  these  place  the 
larks  and  season  with  salt,  pepper,  minced 
I parsley  and  chopped  shalot  in  the  above 
proportion.  Pour  in  the  stock  or  water, 
cover  with  crust  and  bake  for  an  hour  in  a 
moderate  oven.  During  the  time  the  pie  is 
I baking,  .shake  it  2 or  3 times  to  assist  in 
thickening  the  gravy,  and  servo  very  hot. 

Time.— 1 hour. 

Seasonable. — In  full  season  in  Kovenu 
ber. 

Larks,  Roast.  — Ingredients.  — 
Larks,  egg  and  bread-crumbs,  fresh  butter. 
Average  Cost,  Is.  6d.  to  2s.  per  dozen. 

These  birds  are  by  many  persons  es- 
teemed a great  delicacy  and  may  be  either 
roasted  or  broiled.  Pick,  gut  and  clean 
them ; when  they  are  trussed,  brush  them 
over  with  the  yolk  of  an  egg  ; sprinkle  with 
bread-crumbs  and  roast  them  before  a quick 
fire ; baste  them  continually  with  fresh 
butter  and  keep  sprinkling  with  the  bread- 
crumbs until  the  birds  are  well  covered. 


ROAST  LARK.S. 


Dish  them  on  bread-crumbs  fried  in  clari- 
fied butter  and  garnish  the  dish  with  slices 
of  lemon.  Broiled  larks  are  also  very 
excellent : they  should  be  cooked  over  a 
clear  fire,  and  would  take  about  10  minutes 
or  ;‘i  hour. 

Time. — 1 hour  to  roast;  10  minutes  to 
broil. 

Seasonable. — In  full  seasoyi  in  Novem- 
ber. 

N ote. — Larks  may  also  bo  plainly  roasted,  with- 
out covering  them  with  egg  and  bread-crumbs  ; 
they  should  be  dished  on  fried  crumbs. 

Larks  in  Onions.  (Italian  Recipe.-) 
— lNOREDiENT.s/or  d(’flh/or  5 or  0 g^ersous. 
— 8 larks,  d figw.uish  onions  of  equal  size,  3 


LEAMINGTON  SAUCE. 


LEMON  ELANCMANGI- 
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thin  slices  of  hacon,  i pint  of  stock,  a fowl’s 
liver,  a bunch  of  herbs,  J lb.  of  veal  force- 
meat, pepper  and  salt.  Aveuage  Cost, 
3.S-. 

Clean  and  bone  the  larks,  tSen  stuff  them 
M’ith  the  liver  and  herbs  chopped  very  fine. 
Put  the  bacon  at  the  bottom  of  a stewpan 
and  upon  it  the  la^cs  ; just  cover  with 
stock  and  simmer  for  about  J hour.  Peel 
and  blanch  the  onions,  cut  them  in  half 
and  take  out  enough  from  each  to  make 
room  for  a lark  and  a little  forcemeat.  Put 
a little  in  each  4 onion,  then  a lark,  putting 
on  the  head  (from  which  the  eyes  should 
be  removed)  with  a little  forcemeat,  then 
cover  with  buttered  paper  and  bake  long 
enough  to  set  the  stuffing.  Lift  out  with 
care,  and  having  drained  off  the  fat,  glaze 
and  serve  with  Spanish  sauce. 

Time.— i-  hour. 

Seasonable  in  autumn. 


Leek  Soup. — Ingredients /or  soup> 
for  10  persons. — A sheep’s  head,  3 quarts  of 
water,  12  leeks  cut  small,  pepper  and  salt  to 
taste,  oatmeal  to  thicken.  Average  Cost, 
Is.  3d. 

Prepare  the  head,  either  by  skinning  or 
clcahing  the  skin  very 
nicely ; split  it  in  two  ; 
take  out  the  brains  and 
put  it  into  boiling  water ; 
add  the  leeks  and  season- 
ing and  simmer  very 
gently  for  4 hours.  Mix 
smoothly  with  cold  water, 
as,  much  oatmeal  as  will 
make  the  soup  tolerably 
thick  ; pour  it  into  the  soup ; continue 
stirring  till  the  whole  is  blended  and  well 
done,  and  serve. 

Time.— 4i  hours. 

Seasonable  in  winter. 


Leamington  Sauce.  (An  excellent 
Sauce  for  Flavouring  Gravies,  Hashes, 
Soups,  &c.)  (Author’s  Recipe). — Ingre- 
dients. — Walnuts.  To  each  ciuart  of 
wnlnut  jitice,  ulloiv  2 quarts  of  vinegar,  1 
piint  of  Indian  soy,  1 os.  of  cayenne,  2 os. 
of  .shalots,  ;/  os.  of  garlic,  4 pint  of  port 
wine.  * 

Be  very  particular  in  choosing  the  wal- 
nuts as  soon  as  they  appear  in  the  market ; 
for  they  are  more  easily  bruised  before  they 
become  hard  and  shelled.  Pound  them  in 
a moi-tar  to  a pulp,  strew  some  salt  over 
them  and  let  them  remain  thus  for  two  or 
three  days,  occasionally  stirring  and  moving 
them  about.  Press  out  the  juice  and  to 
each  quart  of  walnut  liquor  allow  the  above 
proportion  of  vinegar,  soy,  cayenne,  shalots, 
garlic  and  port  wine.  Pound  each  ingredi- 
ent separately  in  a mortar,  then  mix  them 
well  together  and  store  away  for  use  in 
small  bottles.  The  corks  should  be  ivell 
sealed. 

Se ASONiiBLE.— T/m sauce  shoidd  be  made 
as  soon  as  U'aluuts  are  obtainable,  from  the 
])vg\}in\  ng  to  the  niiddlc  of  July, 


Lemon  Biscuits. — Ingredients. 
-li  lb.  of  flour,  3 lb.  of  loaf  sugar,  6 oz.  of 
fresh  butter,  4 eggs,  1 oz.  of  lemon-peel,  2 
dessertspoonfuls  of  lemon-juice.  Average 
Cost,  Is.  4d. 

Rub  the  flour  into  the  butter  ; stir  in 
the  pounded  sugar  and  very  finely-minced 
lemon-peel  and,  wdien  these  ingredients  are 
thoroughly  mixed,  add  the  eggs,  which 
should  bo  previously  well  wliisked,  and  the 
lemon-juice.  Beat  the  mixture  well  for  a 
minute  or  two,  thftn  drop  it  from  a spoou 
on  to  a buttered  tin,  about  2 inches  apart, 
as  the  cakes  will  spread  when  they  get 
warm  ; place  the  tin  in  the  oven  and  bake 
the  cakes  of  a pale  brown  from  15  to  20 
minutes.  • 

Time. — 15  to  20  mimdes.  fjjlf 

Seasonable  at  any  time. 


Lemon  Blancmange. — Ingredi- 
ents j'or  quart  motdd. — 1 quart  of  mdk. 
the  yolks  of  4 eggs,  3 oz.  of  ground  rice,  6 
os.  of  pounded  sugar,  li  oz.  of  fresh  butter, 
the  rind  of  1 lemon,  the  juice  of  2,  1-  oz.  of 
gelatine.  AVERAGE  COST.  Is.  Cd, 
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LEMON  CREAM. 


LEMON  CAKE. 


Make  a custard  with  the  yolks  of  the ' 
egrgs  and  i pint  of  the  milk  and  when  done 
put  it  into  a basin  ; put  half  the  remainder 
of  the  milk  into  a lined  saucepan  with  the 
pround  rice,  fresh  butter,  lemon-rind  and 
o 02.  of  the  sugar  and  let  these  ingredients 
boil  until  the  mix- 
ture is  stiff,  sthring 
them  coptinually  ; 
when  done,  pour  it 
into  the  bowl  where 
the  dustard  is,  mix- 
ing both  well  to- 
gether. Put  the 
gelatine  with  the 
rest  of  the  milk 
into  a saueepan 
and  let  it  stand  by  the  side  of  the  fire 
to  dissolve ; boil  for  a minute  or  two, 
stir  carefully  into  the  basin,  adding  3 oz. 
more  of  pounded  sugar.  When  cold,  stir 
in  the  lemon-juice,  which  should  be  care- 
fully strained ; and  pour  the  mixture  into  a 
well-oiled  mould,  leaving  out  the  lemon- 
peel  ; then  set  the  mould  in  a pan  of 
cold  water  until  wanted  for  table.  Use 
eggs  that  have  rich-looking  yolks ; and, 
should  the  weather  be  very  warm,  rather 
a larger  proportion  of  gelatine  must  be 
allowed. 

TmE.— Altogether,  5 Tionr. 

Seasonable  at  rt>iy  time. 


SLVSCIIAXGE  MOULD. 


LemoD.  Cake. — Ingeedients.— 8 i 
3 tahleepoonfuls  of  orange- floioer  water , | 
‘i  lb.  of  pounded  loaf  sugar,  1 lemon,  ^ lb.  I 
of  flour.  Average  Cost,  Is.  3tZ. 

Separate  the  white.s  from  the  yolks  of  ; 
the  egg.s ; whisk  the  former  to  a stiff  froth  ; I 
add  the  orange-flower  water,  the  sugar,  ! 
grated  lemon-rind  and  mix  these  ingre- 
dients well  together.  Tlien  beat  the  yolks 
of  the  egg.s  and  add  them,  with  the  lemon- 
juice,  to  the  whites,  &c. ; dredge  in  the 
flour  gradually ; keep  beating  the  mixture 
well ; put  it  into  a buttered  mould  and 
bake  the  cake  about  an  hour,  or  rather 
longer.  The  a^ldition  of  a little  butter  ■ 


beaten  to  a cream,  we  think,  would  improve 
this  cake. 

Time. — About  1 hour. 

Seasonable  at  any  time. 

Lemon  Cheesecakes.— Ingredi- 
ents/o?*  2 dozen  cheesecakes. — J lb.  of  but- 
ter, 1 lb.  of  ^oaf  sugar,  5 eggs,  the  rind  of 
2 lemons  and  the  juice  of  3.  Average 
Cost,  1.s.  2d. 

Put  all  the  ingredients  into  a stewpan, 
carefully  grating  the  lemon-rind  and  strain- 
ing the  juice.  Keep  stirring  the  mixture 
over  the  fire  until  the  sugar  is  dissolved, 
and  it  begifis  to  thicken  ; when  of  the  con- 
sistency of  honey,  it  is  done ; then  put  it 
into  small  jars  and  keep  in  a dry  place. 
This  mixture  iviU  remain  good  3 or  4 
months.  When  made  into  cheesecakes, 
add  a few  pounded  almonds, or  candied  peel, 
or  grated  sweet  biscuit ; line  some  patty- 
pans with  good  puff-paste,  rather  inore 
than  half  fill  them  with  the  mixture  and 
bake  for  about  J hour  in  a good  brisk 
oven. 

Time.— 5 hour. 

Seasonable  at  any  time. 

Lemon  Cheesecakes.  (To  Keep.) 
Ingredients  for  sufficient  ^fill  2 dozen 
cheesecakes. — 6 lemons,  4 eggs,  6 os.  of 
butter,  1 lb.  of  loaf  sugar.  Average  Cost, 

Is.  8fZ.  ' 

Grate  the  rind  of  the  lemons  and  squeeze 
the  juice  of  aU,  add  the  eggs  and  the  sugar 
and  after  mixing  thoroughly  put  in  a jog  ; 
put  the  jug  in  a saucepan  of  boiling  water 
and  stir  one  way  till  the  mixture  is  of  a 
smooth  paste.  When  quite  cold,  cover 
closely  and  it  will  keep  good  a fortnight  ' 
or  longer  in  cold  weather. 

Time. — 20  minutes. 

Seasonable  at  any  time. 

Lemon  Cream. — Ingredients  for 
li-pint  mould. — 1 pint  of  cream,  the  yolks 
eggs,  J lb.  of  while  sugar,  ] large  lemon, 

1 oz.  of  isinglass  or  gelatine.  Average 
Cost,  2s,  M. 
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CREAjr. 

Put  tbo  cream  into  a lined  saucepan  with 
the  sugar',  lomon-peel  and  isinglass  and 
simmer  these  over  a gentle  fire  for  about 
30  minutes,  stirring  them  all  the  time. 
Strain  the  cream  into  a jug,  acid  the  yolks 
of  eggs,  which  should  bo  well  beaten  and 
put  tlie  jug  into  a .saucepan  of  boiling 
water ; stir  the  mixture  one  way  until  it 
thickens,  hut  do  not  allow  it  to  boil;  take 
it  off  the  fire  and  keep  stirring  it  until 
nearly  cold.  Strain  the  lemon-juice  into  a 
basin,  gradually  pour  on  it  the  cream  and 
stir  it  well  until  the  juice  is  well  mixed 
with  it.  Have  ready  a well-oiled  mould, 
]>onr  the  cream  into  it  and  let  it  remain 
until  perfectly  set.  Wlien  required  for 
table,  loosen  the  edges  with  a small  blunt 
knife,  put  a dish  on  the  top  of  the  mould, 
turn  it  over  quickly  and  the  cream  should 
easily  slip  away. 

Time. — 10  minutes  to  boil  the  cream ; 
about  10  minutes  to  stir  it  over  thejire  in 
the  jug. 

Seasonable  at  any  time. 

Lemon  Cream,  Economical.— 

Ingredients  for  two  l.V-pmt  moulds. — 1 
quart  of  milh,8  bitter  altnonds,  2oz.  ofgela- 
li)ie,  2 large  lemons,  § lb.  of  lump  sugar, 
the  yolhs  of  6 eggs.  Average  Cost,  2s. 

Put  the  milk  into  a lined  saucepan  with 
the  almonds,  which  should  be  well  pounded 


in  a mortar,  the  gelatine,  lemon-rind  and 
lump  sugar  and  boil  these  ingredients  for 
about  5 minutes.  Beat  up  the  yolks  of 
the  eggs,  strain  the  milk  into  a jug,  add  the 
eggs  and  ]iour  the  mi.xturo  backwards  and 


forwards  a few  times,  until  nearly  cold ; 
then  stir  briskly  to  it  the  lemon-juice,  which 
should  bo  strained,  keep  stirring  until  the 
cream  is  almost  cold  ; put  it  into  an  oiled 
mould  and  let  it  remain  until  perfectly  set. 


The  lemon-juice  must  not  bo  added  to  the 
cream  when  it  i.s  warm  and  should  be  well 
stirred  after  it  is  put  in. 

Time. — 5 minutes  to  boil  the  rniUc. 

Seasonable  at  any  time. 

Lemon  Creams,  Very  Good.— 

Ingredients  for  12  glasses.— I pint  of 
cream,  2 dozen  sweet  almonds,  3 glasses  of 
.sherry,  the  rind  and  juice  of  2 lemons, 
sugar  to  taste.  Average  Cost,  2s.  6d. 

Blanch  and  chop  the  almonds  and  put 
them  into  a jug  with  the  cream : in  another 
jug  put  the  sherry,  lemon-rind,  strained 
juice  and  sufficient  pounded  sugar  to 
sweeten  the  whole  nicely.  Pour  rapidly 
from  one  jug  to  the  other  till  the  mixture 
is  well  frothed : then  pour  it  into  jelly- 
glasses,  omitting  the  lemon-rind.  This 
is  a very  cool  and  delicious  sweet  for  sum- 
mer and  may  be  made  less  rich  by  omitting 
the  almonds  and  substituting  orange  or 
raisin  wine  for  the  sherry. 

Time. — Altogether  J hour. 

Seasonable  at  any  time. 

Lemon  Creams  or  Custards.— 

Ingredients  for  12  glas.ses. — b oz.  of  loaf 
sugar,  2 pints  of  boiling  water,  the  rind  of 
1 lemon  and  the  juice  of  3,  6 eggs.  Aver- 
age Cost.  9d. 

Make  a quart  of  lemonade  in  the  follow- 
ing manner; — Dissolve  the  sugar  in  the 
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boiling:  water,  having  jirevioiisly,  with  part 
of  tho  sugar,  rubbed  off  tho  leraon-riud 
and  add  tho  strained  juice.  Sti*ain  tho 
lenionado  into  a saucepan  and  add  the  eggs, 
which  should  be  well  beaten ; stir  this  one 
over  tho  fire  until  the  mixture 
tliickens,  but  do  not  allow  it  to  boil ; and 
serve  in  custard  glasses  or  on  a glass  dish. 
After  the  boiling  water  is  poured  on  the 
sugar  apd  lemon,  it  should  stand  covered 
for  about  o hour  before  the  eggs  are  added 
to  it,  that  the  fiavour  of  the  rind  may  be 
extracted. 

Time. — i-  hour  to  maho  the  lemonade; 
about  10  minutes  to  stir  tho  custard  over 
the  fire. 

Seasonable  at  any  time. 

Lemon  Dumplings. — Ingbedi- 

EN’TS  for  6 dumplings. — i Ih.  of  grated 
bread,  i lb.  of  chopped  suet,  i lb.  of  moist 
sugar,  2 eggs,  1 large  lemon.  Aveeage 
Cost,  7d. 

Mix  the  bread,  suet  and  moist  sugar 
well  together,  adding  the  lemon-peel,  which 
should  be  very  finely  minced.  Moisten 
with  the  eggs  and  strained  lemon-juice  ; 
stir  well  and  put  the  mixture  into  small 
battered  cups.  Tie  them  down  and  boil 
for  J hour.  Turn  them  out  on  a dish, 
strew  sifted  sugar  over  them  and  serve 
with  wine  sauce. 

Time.— 3 hour. 

Seasonable  at  any  time. 

Lemon  Jelly. — Ingredients /or  l.l- 
P’lit  mould  — 6 lemons,  3 lb.  of  lump  sugar, 
1 pint  of  water,  l-j-  oz.  of  isinglass  or  gela- 
tine, i pint  of  sherry.  Aveeage  Cost, 
v:ilh  isinglass,  2s.  6d. 

Peel  3 of  tho  lemons,  pour  A iiint  of  boil- 
ing water  on  the  rind  and  lot  it  infuse  for 
i hoar ; put  the  sugar,  isinglass  or  gelatine 
and  -i  pint  of  water  into  a lined  saucepan 
and  boil  these  ingredients  for  20  minutes  ; 
then  y>nt  in  the  strained  lemon-juice,  the 
strained  infn.sion  of  tho  rind  anil  bring 
tiic  whole  to  the  point  of  boiling ; skim 


well,  add  the  wine  and  run  tho  jelly 
through  a bag  ; pour  it  into  a mould  that 
has  been  wetted  or  soaked  in  Avater  ; put 
it  in  ice,  if  convenient,  Avherc  let  it  remain 
until  required  for  table.  Previously  to 
adding  the  lemon-juipe  to  the  other  ingre- 
dients, ascertain  that  it  is  very  nicely 
strained,  as,  if  this  is  not  properly  attended 


to,  it  is  liable  to  make  the  jelly  thick  and 
muddy.  As  this  jelly  is  very  pale  and 
almost  colourless,  it  answers  very  well  for 
moulding  with  a jelly  of  any  bright  hue ; 
for  instance,  half  a jelly  bright  red  and 
the  other  half  made  of  the  above,  would 
have  a very  good  effect.  Lemon  jelly  may 
also  be  made  with  calf’s-feet  stock,  allow- 
ing the  juice  of  3 lemon, s to  every  pint  of 
stock. 

Time. — Altogether  1 hour. 

Seasonable  at  any  time. 

Lemon  Mincemeat,  — Ingbedi- 

E.NTS  for  mincemeat  for  2 dozen  pies. — 2 
large  lemons,  6 large  apples,  -h  lb.  of  suet,  1 
lb.  of  currants,  2 lb.  of  sugar,  2 oz.  of  candied 
lemon-peel,  1 oz.  of  citron,  mixed  spice  to 
taste.  Aver.age  Cost,  l.<i.  8d. 

Pare  the  lemons,  squeeze  them  and  hoil 
the  peel  until  tender  enough  to  mash.  Add 
to  the  mashed  lemon-peel  tho  apples,  whicli 
should  bo  pared,  cored  and  minced  ; tho 
chopped  suet,  currants,  sugar,  sliced  peel 
and  spices.  Strain  tho  lemon-juice  to  these 
ingredients,  stir  the  mixture  well  and  put 
it  in  a jar  with  a closely-fitting  lid.  Stir 
occasionally  and  in  a week  or  10  days  tho 
mincemeat  will  be  ready  for  use. 

Sk  vsoNAni.E. — 3Ial:e  this  about  (he  hegin- 
nhuj  of  Pcceml  er. 
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Lemon-Peel. — This  contains  an  es- 
sential oil  of  a very  high  flavour  and  fra- 
grance and  is  consequently  esteemed  both 
a wholesome  and  agreeable  stomachic.  It 
is  used,  as  will  be  seen  by  many  recipes 
in  this  book,  as  an  ingredient  for  flavouring 
a number  of  various  dishes.  Under  the 
name  of  candied  lemon-peel,  it  is  cleared  of 
pulp  and  preserved  in  sugar,  when  it  be- 
comes an  excellent  sweetmeat. 

Lemon  Pudding,  Baked.— In- 
gredients for  irnddincj  sufficient  for  6 
persons.— i eggs,  4 oz.  of  pounded  sugar,  1 
lemon,  3 oz  of  butter,  puff-paste.  Average 
Oust,  Is. 

Beat  the  eggs  to  a froth  ; mix  with  them 
the  sugar  and  warm  butter ; stir  these 
ingredients  well  together,  puttmg  in  the 
grated  rind  and  strained  juice  of  the  lemon- 
peel.  Line  a shallow  dish  with  puff -paste  ; 


the  leuoh.  • 


put  in  the  mixture  and  bake  in  a moderate 
oven  for  40  minutes  ; turn  the  pudding  out 
of  the  dish,  strew  over  it  sifted  sugar  and 
serve. 

Time. — 40  minutes. 

Seasonable  at  any  time. 

Lemon  Pudding,  Baked. — In- 
gredients for  piidding  for  G persons. 

10  oz.  of  bread-crumbs,  2 pints  of  milb,  2 oz. 
of  butter,  1 lemon,  i lb.  of  pounded  .sugar,  4- 
eggs,  1 tablespoonful  oj^ brandy.  Average 
Oos  r,  Is.  M. 


Bring  the  milk  to  the  boiling  point,  stir 
in  the  butter  and  pour  these  hot  over  the 
bread-crumbs ; add  the  sugar  and  very 
flnely-minced  lemon-peel ; beat  the  eggs 
and  stir  these  in  with  the  brandy  to  the 
other  ingredients ; put  a paste  round  the 
dish  and  bake  for  '2  hour. 

Time. — 5 hour. 

Seasonable  at  any  time. 

Lemon  Pudding,  Baked. ' (Very 
Eich.) — Ingredients  for  pudding  for  6 
persons. — The  rind  and  juice  of  2 large 
lemons,  J lb.  of  loaf  sugar,  ipint  of  cream, 
the  yolks  of  8 eggs,  2 oz.  of  almonds,  h lb.  of 
butter,  melted.  Average  Cost,  2s.  Gel- 

Mix  the  pounded  sugar  with  the  cream 
and  add  the  yoUts  of  eggs  and  the  butter, 
which  should bepreviously  warmed.  Blanch 
and  pound  the  almonds  and  put  these,  wdth 
the  grated  rind  and  strained  juice  of  the 
lemons,  to  the  other  ingredients.  Stir  all 
ivell  together ; line  a dish  with  puff-paste, 
put  in  the  mixture  and  bake  for  1 hour. 

Time. — 1 hour. 

Seasonable  at  any  time. 

Lemon  Pudding,  Boiled.— In- 
gredients for  large  pudding. — § lb.  of 
chopped  suet,  f lb.  of  bread-crumbs,  2 small 
lemom,  G oz.  of  moist  sugar,  | lb.  of  flour,  2 
eggs,  milk.  Average  Cost,  Is. 

Mix  the  suet,  bread-crumbs,  sugar  and 
flour  well  together,  adding  the  lemon-peel, 
which  should  be  very  finely  minced,  and  the 
juice,  which  should  be  strained.  When 
these  ingredients  are  w'ell  mixed,  moisten 
with  the  eggs  and  sufficient  milk  to  make 
the  pudding  of  tlie  consistency  of  thick 
batter  ; put  it  into  a w'ell-buttercd  mould 
and  boil  for  3^  hours ; turn  it  out,  strew 
sifted  sugar  over  and  serve  with  wine  sauce, 
or  not,  at  pleasure. 

Time.— 3i*  hours. 

Seasonable  at  mvj  time. 

iVo/e.— This  pucMing  may  also  be  baked,  and 
will  be  found  very  good.  It  will  take  about  2 
hours. 
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Lemon  Pudding,  Plain.— Ingre- 
dients/or  piicZdi/ijr /or  6 persons. — if  lb.  of 
jiour,  6oz.  of  lard  or  dripping,  thejiticeofl 
large  lemon,  1 teacupfid  of  flour,  mgar. 
Average  Cost,  Id. 

Make  the  above  proportion  of  flour  and 
lard  into  a smooth  paste  and  roll  it  out  to 
the  thickness  of  about  i-  an  inch.  Squeeze 
the  lemon-juice,  strain  it  into  a cup,  stir 
the  flour  into  it  and  as  much  moist  sugar  as 
vrill  make  it  into  a stiff  and  thick  paste  ; 
spread  this  mixture  over  the  paste,  roll  it 
up,  secure  the  ends  and  tie  the  pudding  in  a 
floured  cloth.  Boil  for  2 hours. 

Time. — 2 hours. 

Seasonable  at  any  time. 

Lemon  Sauce  (for  Boiled  Fowl).— 
Ingredients  for  sufficient  for  a pair  of 
fowls. — 1 small  lemon,  j pint  of  melted 
butter.  Average  Cost,  M. 

Cut  the  lemon  into  very  thin  slices  and 
these  again  into  very  small  dice.  Have 
ready  J pint  of  melted  butter,  put  in  the 
lemon ; let  it  just  simmer,  but  not  boil  and 
pour  it  over  the  fowls. 

Time. — 1 mimite  to  simmer. 

Lemon  Sauce  (for  Sweet  Puddings). 
— Ingredients  for  sauce  for  large  pud- 
ding.— The  rind  and  juice  of  1 lemon,  1 
tahlespoonf  tl  of  flour,  1 oz.  of  butter,  1 large 
‘icineglassful  of  sherry,  1 ivineglassful  of 
water,  sugar  to  taste,  the  yolks  of  4 eggs. 
Average  Cost,  lOd. 

Bob  the  rind  of  the  lemon  on  to  some 
lumps  of  sugar ; squeeze  out  the  juice  and 
strain  it ; put  the  butter  and  flour  into  a 
saucepan,  stir  them  over  the  fire  and  when 
of  a pale  brown,  add  the  ivine,  water  and 
strained  lemon-juice.  Crush  the  lumps  of 
sugar  that  were  rubbed  on  the  lemon ; stir 
these  into  the  sance,  which  should  bo  very 
sweet.  When  these  ingredients  are  well 
mixed  and  the  sugar  is  melted,  put  in  the 
beaten  yolks  of  4 eggs ; keep  stirring  the 
sauce  until  it  thickens,  when  servo.  Do 
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not,  on  any  account,  allow  it  to  boil,  or  it 
will  curdle  and  be  entirely  spoiled. 

Time. — Altogether,  15  minutes. 

Lemon  Sauce,  White  (for  Fowls, 
Fricassees,  &c.). — Ingredients  for  suffi- 
cient for  pair  offoivls  or  turkeys. — -J  pint  of 
cream,  the  rind  and  juice  o/l  lemon,  i tea- 
spoonful  of  whole  white  pepper,  1 sprig  of 
lemon  thyme,  3 oz.  of  butter,  1 dessertspoon- 
ful of  flour,  1 teacupful  of  white  stock ; salt 
to  taste.  Average  Cost,  1.s.  8d. 

Put  the  cream  into  a very  clean  sauce- 
pan (a  lined  one  is  best) , with  the  lemon- 
peel,  pepper  and  thyme  and  let  these  in- 
fuse for  J hour,  when  simmer  gently  for  a 
few  minutes,  or  until  there  is  a nice  flavour 
of  lemon.  Strain  it  and  add  a thickening 
of  butter  and  flour  in  the  above  propor- 
tions ; stir  this  well  in  and  put  in  the 
lomon-juice  at  the  moment  of  serving ; mix 
the  stock  with  the  cream  and  add  a little 
salt.  This  sauce  should  not  boil  after  the 
cream  and  stock  are  mixed  together. 

Time. — Altogether,  t}  hour. 

iVoie.— Where  the  expense  of  the  eream  is 
objected  to,  milk  may  be  substituted  for  it.  In 
this  case,  an  additional  dessertspoonful,  or 
rather  more,  of  flour  must  be  added. 

Lemon  Sponge. — Ingredients/ot 

quart  mould. — 2 oz.  of  isinglass  or jgelatinei 
H pint  of  water,  J lb.  of  pounded  sugar,  the 
juice  of  3 lemons,  the  rind  of  1,  the  whites 
of  3 eggs.  Average  Cost,  2s, 

Dissolve  the  isinglass  in  the  water,  strain 
it  into  a saucepan  and  add  the  sugar, 
lemon-rind  and  juice.  Boil  the  whole  from 
10  to  15  minutes ; strain  it  again  and  let  it 
stand  till  it  is  cold  and  begins  to  stiffen. 
Beat  tho  whites  of  the  eggs,  put  them  to 
it  and  whisk  the  mixture  till  it  is  quite 
white  ; put  it  into  a mould  which  has  been 
previously  wetted  and  let  it  remain  until 
perfectly  set ; then  turn  it  out  and  garnish 
it  according  to  taste. 

Time. — 10  to  15  minutes. 

Seasonable  at  any  time. 
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Lemon  Syrup.— ingredients.— 2 

Ibx.  of  loaf  sugar,  2 x>ints  of  water,  1 oz.  of 
nlric  acid,  i drachm  of  essence  of -lemon. 
Average  Cost,  Od. 

Boil  the  sujar  and  water  together  for  i 
liour  and  put  it  into  a basin,  where  let  it 
remain  till  cold.  Beat  tlie  citric  acid  to  a 
l)owder,  mix  the  essence  of  lemon  with  it,  | 
then  add  these  two  ingredients  to  the  ' 
syrup  ; mix  well  and  bottle  for  use.  Two  ' 
tablespoonfuls  of  the  syrup  are  sufficient 
for  a tumbler  of  cold  water  and  will  be 
found  a very  refreshing  summer  drink. 

Lemons,  To  Pickle,  with  the 

Peel  on. — Ingredients.— 6 lemons,  2 
quarts  of  loiling  xuater.;  to  each  quart  of 
vinegar  allow  i oz.  of  cloves,  i oz.  of  white 
J)e2>per,  1 oz.  of  bruised  ginger,  J oz.  of  mace 
and  chilies,  1 oz.  of  mustard-seed,  ^ stick  of 
sliced  horseradish,  a few  cloves  of  garlic. 

Put  the  lemons  into  a brine  that  will 
bear  an  egg ; let  them  remain  in.it  6 days, 
stirring  them  every  day ; have  ready  2 
quarts  of  boiling  water,  put  in  the  lemons 
and  allow  them  to  boil  for  \ hour ; take 
them  out  and  let  them  lie  in  a cloth  until 
perfectly  dry  and  cold.  Boil  up  sufficient 
vinegar  to  cover  the  lemons,  with  all  the 
above  ingredients,  allowing  the  same  pro- 
portion as  stated  to  each  quart  of  vinegar. 
Pack  the  lemons  in  a jar,  pour  over  the 
vinegar,  &c.,  boiling  hot  and  tie  down  with 
a bladder.  They  will  be  fit  for  use  in  about 
12  months,  or  rather  sooner. 

Seasonable. — This  should  he  made  from 
November  to  April. 

Lemons,  To  Pickle  without 

the  Peel. — Ingredients. — 0 lemons,  1 Ih. 
of  fine  sail;  to  each  rquart  of  vinegar,  the 
same  ingredients  as  in  the  last  reciqio. 

Pool  the  lemons,  slit  each  one  down  3 
times,  so  as  not  to  divide  them  and  rub  the 
salt  well  into  the  divisions ; place  them  in  a 
pan,  where  they  must  remain  for  n week, 
turning  them  every  other  day ; then  put 


them  in  a Dutch  oven  before  a clear  fire 
until  the  salt  has  become  perfectly  dry  ; 
then  an-ango  them  in  a jar.  Pour  over 
sufficient  boiling  vinegar  to  cover  them,  to 
which  have  been  added  the  ingredients 
mentioned  in  the  foregoing  recipe  ; ti? 
down  closely  and  in  about  9 months  they 
will  bo  fit  for  u.sc. 

Seasonable. — The  best  time  to  make 
this  is  from  November  to  April. 

Nole.»~Aftei  this  pickle  lias  been  made  from  i 
to  5 months,  the  liquor  may  be  strained  and 
bottled  and  will  be  found  an  excellent  lemon 
ketchup. 

Lemon  Wine. — Ingredients.— To 

4^  gallons  of  water  allow  the  pulp  of  50 
lemons,  the  rind  of  2b,  16  lbs.  of  loaf  sugar, 

oz.  of  isinglass,  1 bottle  of  brandy. 

Peel  and  slice  the  lemons,  but  use  only 
the  rind  of  25  of  them  and  put  them  into 
the  cold  water.  Let  it  stand  8 or  9 days, 
squeezing  the  lemons  well  every  day  ; then 
strain  the  water  off  and  put  it  into  a cask 
with  the  sugar.  Let  it  work  some  time ; 
and  when  it  has  ceased  working,  put  in  the 
isinglass.  Stop  the  cask  down ; in  about 
6 months  put  in  the  brandy  and  bottle  the 
wine  off. 

Seasonable. — The  best  time  to  make 
this  is  in  January  or  February,  xchen 
lemons  are  best  and  cheapest. 

Lemonade.  — Ingredients  for  a 
qxiart  of  lemonade. — The  rind  of  2 lemons, 
the  juice  of  3 large  or  4 small  ones,  } lb.  of 
loaf  sugar,  1 quart  of  boiling  water.  Aver- 
age Cost,  5cZ. 

Rub  some  of  the  sugar,  in  lumps,  on  2 of 
the  lemons  until  they  have  imbibed  all  the 
oil  from  them  and  put  it  with  the  re- 
mainder of  the  sugar  into  a jug ; add  tho 
lemon-juice  (but  no  pips)  and  pour  over  tho 
whole  a quart  of  boiling  water.  When  the 
sugar  is  dissolved,  strain  tho  lemonade 
through  a fine  sieve  or  piece  of  muslin  and 
when  cool  it  will  bo  ready  for  use.  Tho 
> lemonade  will  be  much  improved  by  having 
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the  white  of  an  ogg  beaten  up  in  it ; a 
little  sherry  mixed  with  it  also,  makes  this 
beverag-o  much  nicer. 

Lemonade,  Nourishing.— in- 

gredients for  2.V  joints  of  lemonade. — li 
jtint  of  boiling  water,  the  juice  of  4 lemons, 
the  rinds  of '2,  ^ pint  of  sherry,  4 eggs,  6 oz. 
of  loaf  sugar.  Atekaqe  Cost,  Is.  Gd. 

Pare  off  the  lemon-rind  thinly,  put  it 
into  a ju^  with  the  sugar  and  pour  over  the 
boiling  water.  Let  it  cool,  then  strain  it ; 
add  the  wine,  lemon-juice  and  eggs,  pre- 
viously well  beaten  and  also  strained,  and 
the  beverage  will  be  ready  for  use.  If 
thought  desirable,  the  quantity  of  sherry 
and  water  could  be  lessened  and  milk  sub- 
stituted for  them.  To  obtain  the  flavour 
of  the  lemon-rind  properly  a few  Imnps  of 
the  sugar  should  be  rubbed  over  it,  until 
some  of  the  yellow  is  absorbed. 

TraiE. — Altogether  1 hour  to  nuike  it. 

Seasonable  at  any  time. 

Lsntil  Porridge. — Ingredients/o)’ 
suficient  for  2 jwrsons.  — 3 oz.  of  lentil 
jlour,  1 pint  of  water,  salt,  S oz.  of  butter. 
Average  Cost,  2d. 

Put  the  flour  and  salt  in  a basin  and  mi.x 
with  a little  cold  water ; add  the  rest  of 
the  water  boiling,  then  put  on  the  fire  and 
boil  for  10  minutes.  Just  before  serving, 
stir  in  the  butter.  Lentil  flour  makes  a 
nice  porridge  mixed  with  an  equal  quantity 
of  barley  flour. 

Time. — 10  minutes  to  boil  the  porridge. 

Seasonable  in,  vointer. 

J-ieutil  Rissoles.  (Vegetarian 
Eecipe.)— Ingredients /or  G rissoles.— I lb 
of  lentils,  either  boiled,  or  baked,  i ox.  of 
butter,  pepper,  salt  and,  nutmeg,  egg  and 
bread-crumbs,  a,  little  parsley.  Average 
Cost,  Gd. 

Cook  the  lentils  soft  enough  to  mash, 
drain  them,  mash  them  with  the  butter 
and  add  the  seasoning,  lloll  the  pastry 
Very  thin  and  stamp  it  in  round-i,  into 


each  of  which  put  some  of  the  lentil  mix- 
ture ; then  fold  over,  wet  the  edges  and 
stick  them  together.  Dip  the  rissoles  in 
egg  and  bread-crmnbs  and  fry  in  oil  or 
butter. 

Time. — .5  minutes  to  fry  the  rissoles. 

Seasonable  at  any  time. 

Lentil  Soup. — Ingredients  for 

soup  for  i persons. — 1 pint  of  green  German, 
lentils,  2 oz.  of  butter,  li  pint  of  the 
liquor  in  ^vhich  a joint 
of  pork  has  been  boiled, 

2 or  3 cloves  of  garlic, 
pepper  and  salt.  Aver- 
age Cost,  8d. 

Boil  the  lentils  in  a 
lined  saucepan  for  15 
minutes,  then  pour  off’ 
the  water,  add  a small 
quantity  of  fresh  Avith 
the  butter  and  season- 
ing and  simmer  till  quite 
soft.  Stir  in  the  liquor 
and  add  the  garlic  or  some  slices  of  fried 
onion. 

Time. — 4 hours. 

Seasonable  in  winter. 

Lettuces. — These  form  one  of  the 
principal  ingredients  to  summer  salads; 
they  should  be  blanched  and  be  eaten  young. 
They  are  seldom 
served  in  any  other 
way,  but  may  be 
stev^^ed  and  sent  to 
table  in  a good  brown 
gravy  flavoured  with 
lemon-juice.  In  pre- 
paring them  for  a sa- 
lad, carefully  wash 
them  free  from  dirt, 
pick offall  the  decayed  and  outer  leaves  .and 
dry  them  thoroughly  by  shaking  them  in  a 
cloth  Cut  off  the  stalks  and  either  cut  or 
tear  the  lettuces  into  small  pieces.  The 
manner  of  cutting  them  up  entirely  deponds 
on  the  salad  for  which  they  arc  intended 
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In  France,  the  lettuces  arc  sometimes 
merely  wiped  with  a cloth  and  not  washed, 
the  cooks  there  declaring  that  the  act  of 
washing  them  injuriously  affects  the 
pleasant  crispness  of  the  plant:  in  this 
case  scrupulous  attention  must  be  paid  to 
each  leaf,  and  the  grit  thoroughly  wiped 
away. 

Seasonable  from  March  to  the  end  of 
August,  but  may  be  had  all  the  year. 

Leveret,  To  Dress  a.— Ingredi- 
ents.— A leveret,  butter,  flour.  Average 
Cost,  4s.  each. 

Leverets  should  be  trussed  in  the  same 
manner  as  a hare,  but  they  do  not  require 
stuffing.  Roast  them  before  a clear  fire 
and  keep  them  well  basted  all  the  time  they 
are  cooking.  A few  minutes  before  serving, 
dredge  them  lightly  with  flour  and  froth 
them  nicely.  Serve  with  plain  gravy  in  a 
dish  and  send  to  table  red-currant  jelly  with 
them. 

Time. — i to  -J  hour. 

Seasonable  from  May  to  Avgust,  but 
cheapest  in  July  and  August. 

Liaison  of  Eggs  (for  Thickening 
Sauces). — Ingredients. — The  yolks  of  3 
eggs,  8 tablespoonfuls  of  milh  or  cream. 
Average  Cost,  4d. 

Beat  up  the  yolks  of  the  eggs,  to  which 
add  the  milk  and  strain  the  whole  through 
a hair-sieve.  When  the  liaison  is  being 
added  to  the  sauce  it  is  intended  to  thicken, 
care  must  be  exercised  to  keep  stirring  it 
during  the  whole  time,  or,  otherwise,  the 
eggs  will  curdle.  It  should  only  just  sim- 
‘ mer,  but  not  boil. 

Liqueur  Jelly.  — ingredients  for 
' quart  mould.— i lb.  of  lump  sugar,  lA  oz.  of 
•isinglass,  or  gelatine,  li  pint  of  water,  the 
juice  of  2 lemons,  Ipint  of  liqueur.  Aver- 
age Cost,  2s. 

Put  the  sugar,  with  1 pint  of  the  water, 

• into  a stewpan  and  boil  them  gently  by  the 
side  of  the  fire  until  there  is  no  scum  ro- 
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maining,  which  must  be  carefully  removed 
as  fast  as  it  rises.  Boil  the  isinglass  with 
the  other  i pint  of  water  and  skim  it  care- 
fully in  the  same  manner.  Strain  the 
lemon-juice  and  add  it,  with  the  clarified 
isinglass,  to  the  syrup  ; i>ut  in  the  liqueur 
and  bring  the  whole  to  the  boiling  point 
Let  the  saucepan  remain  covered  by  the  side 
of  the  fire  for  a few  minutes ; then  pour 
the  jelly  through  a bag,  put  it  into  a mould 
and  set  the  mould  in  ice  until  required  for 
the  table.  Dip  the  mould  in  hot  water, 
wipe  the  outside,  loosen  the  jelly  by  passing 
a knife  round  the  edges  and  turn  it  out 
carefully  on  a dish.  Noycau,  Maraschino, 
Cura9oa,  brandy,  or  any  kind  of  liqueur 
answers  for  this  jelly ; and,  when  made 
with  isinglass,  liqueur  jellies  are  usually 
prepared  as  directed  above. 

Time. — 10  minutes  to  boil  the  sugar  and 
water. 

Seasonable  at  any  time. 

Liver  and  Lemon  Sauce  (for 
Poultry). — Ingredients  for  sauce  for  a. 
pair  of  fowls. — The  liver  of  a fowl,  1 lemon, 
salt  to  taste,  i pint  of  melted  butter.  Aver- 
age Cost,  4d. 

Wash  the  liver  and  let  it  boil  for  a few 
minutes  ; peel  the  lemon  very  thin,  remove 
the  white  part  and  pips  and  cut  it  into  veiy 
small  dice  ; mince  the  liver  and  a small  quan- 
tity of  the  lemon-rind  very  fine  : add  these 
ingredients  to  pint  of  smoothly-made 
melted  butter ; season  with  a little  salt,  put 
in  the  cut  lemon,  heat  it  gradually,  but  do 
not  allow  it  to  boil,  lest  the  butter  should 
oil. 

Time. — 1 minute  to  simmer. 

Liver  and  Parsley  Sauce  (for 
Poultry). — Ingredients  for  sauce  for  pair 
of  chickens.  — The  liver  of  a fowl,  1 table- 
spoonful  of  minjced  parsley,  ^ pint  of  melted 
butter.  Average  Cost,  4c?.. 

Wash  and  score  the  liver,  boil  it  for  a few 
minutes  and  mince  it  very  fine ; blanch 
or  scald  a small  bunch  of  parsley,  of 
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which  there  should  bo  sufficient  when 
chopped  to  fill  a tablespoon  ; add  this  with 
the  minced  liver  to  i pint  of  smoothly-made 
melted  butter ; let  it  just  boil ; when  serve. 

Time.— 1 minute  to  simmer. 

Lobsters,  To  Boil Ingredients. 

— Lobsters,  i lb.  of  salt  to  each  rinllon  of 
teaser.  Average  Cost,  l.v'.  to  3s.  each. 

Buy  the  lobsters  alive  and  choose  those  : 
that  are  heavy  and  full  of  motion,  which  is 
an  indication  of  their  freshness.  When  the 
shell  is  incrusted,  it  is  a sign  they  are  old : 
medium-sized  lobsters  are  the  best.  Have 
ready  a stewpan  of  boiling  water,  salted 
in  the  above  proportion ; put  in  the  lobster 
head  downwards  and  keep  it  boiling  quickly 
from  20  minutes  to  5-  hour,  according  to  its 
size  and  do  not  forget  to  skim  well.  If  it 
boils  too  long,  the  meat  becomes  thready 
and  if  not  done  enough,  the  spawn  is  not 
red ; this  must  be  obviated  by  great  atten- 
tion. Eub  the  shell  over  with  a little 
butter  or  sweet  oil,  which  wipe  off  again. 

Time. — Small  lobster,  20  minutes  to  A 
hour;  large  ditto,  ^ to  5 liour. 

Sesaonable  all  the  year,  but  best  from 
2Iarch  to  October. 

To  Clwose  Boiled  Lobsters. — ^This  shell 
fish,  if  it  has  been  cooked  alive,  as 
it  ought  to  have  been,  will  have  a stiff- 
ness in  the  taU,  which,  if  gently  raised,  will 
return  with  a spring.  Care,  however,  must 
he  taken  in  thus  proving  it : for  if  the  tail 
is  pulled  straight  out  it  will  not  return ; 
when  thefi.sh  might  be  pronounced  inferior, 
which  in  reality,  may  not  be  the  case.  In 
order  to  be  good,  lobsters  should  be  weighty 
for  their  bulk  ; if  light,  they  will  be  watery ; 
and  those  of  the  medium  size  are  always 
the  best.  .Small-sized  lobsters  are  cheapest 
and  answer  very  well  for  sauce. 

Lobstor  C3,H£ip6S. — Ingredients  | 
f>r  dish  for  4 persons. — 12  small  cro&tons 
fried  ill  butter,  a little  lobster  butter,  the 
lad  of  a small  lobster,  oil,  capers,  pepper  ■ 
and  rhie/jirr.  Avebage  Cost,  V)d.  1 


Fry  the  crofitons  and  when  cold  spread 
them  with  the  butter.  Cut  small  slices  of 
the  lobster  and  soak  in  oil  and  vinegar  for 
a few  minutes.  Lay  a slice  on  each  crofiton 
and  give  a seasoning  of  pepper  and  cayenne, 
put  2 or  3 capers  on  the  top  and  serve  on  a 
flat  dish,  on  a stamped  paper,  garnished 
with  parsley  and  watercress. 

Seasonable  at  any  time. 

Lobster  Cream. — Ingredients/oc 
quart  mould.— 1 lobster,  3 eggs,  i pint  o; 
cream,  5 pint  of  milk,  a cupful  of  bread- 
crumbs, 2 teaspoonfuls  of  anchovy  sauce,  a 
little  cayenne.  Average  Cost,  2s.  6d. 

Boil  the  milk  and  pour  it  over  the  bread- 
crumbs, chop  the  lobster  fine  and  boat  the 
eggs ; and  when  the  crumbs  are  nearly  cold , 
mix  with  them  ; add  the  sauce,  the  season- 
ing and  lastly  the  cream.  Butter  a mould, 
fill  it  with  the  mixture,  put  a buttered 
paper  over  the  top  and  steam  for  an  hour. 
Any  good  fish  sauce  may  be  served  with 
this. 

Time. — 1 hour  to  steam. 

Seasonable  at  any  time. 

Lobster  Curry.  (An  Entree. )-In- 

GREDIENTS /or  dish  for  4 persons. — 1 lobster, 
2 onions,  1 oz.  of  butter,  1 tablespoonful  of 
curry-powder,  i pint  of  medium  stock,  the 
juice  of  i lemon.  Average  Cost,  2s.  Qd. 

Pick  the  meat  from  the  shell  and  cut  into 
nice  square  pieees  ; fry  the  onions  of  a pale 
brown  in  the  butter,  stir  in  the  curry- 
powder  and  stock  andsimmertill  itthickens, 
when  put  in  the  lobster:  stew  the  whole 
slowly  for  J hour,  stirring  occasionally ; 
and  just  before  sending  to  table,  put  in  the 
lemon-juice.  Serve  boiled  rice  with  it,  the 
same  as  for  other  curries. 

Ti.me. — Altogether  J hour. 

Seasonable  at  any  time. 

Lobster  Cutlets.  (An  Entrce.)-- 
iNOBEDiENTS/or  (l/sli/orGper.wus. — 1 large 
■ hen  lobster,  1 oz.  of  fresh  butter,  \ salt, 
1 spoonful  of  salt,  pounded  mace,  grated 
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nutmeg,  cayenne  and  white  ioeppcr  to  taste, 
egg  and  hread-cmmhs.  Avekage  Cost, 
‘Ss.  Gd. 

Pick  the  meat  from  the  shell  and  pound 
it  in  a mortar,  with  the  butter  and  gradu- 
ally add  the  macc 
and  seasoning,  well 
mixing  the  ingredi- 
ents : beat  all  to  a 
sinoothpaste  and  add 
a little  of  the  spawn  ; 
divide  the  mixtiu’c 
into  iiieces  of  an 
equal  size  and  shape 
them  like  cutlets.  They  should  not  bo 
very  thick.  Brush  them  over  with  egg  and 
Sprinkle  with  bread-crumbs  and  stick  a 
short  piece  of  the  small  claw  in  the  top  of 
each ; fry  them  a nice  brown  in  boiling 
lard  and  drain  them  before  the  fire  on  a 
sieve  reversed ; arrange  them  nicely  on  a 
dish  and  pour  bechamel  in  the  middle,  but 
not  over  the  cutlets. 

Time. — About  8 minutes  after  the  cutlets 
are  made. 

SEA.SONABEE  all  the  year. 

Lobster,  Devilled Ingredients 

/or  dish  for  4 persons.  — 1 medium-sized 
loh.ster,  some  salad  dressing,  finelg-graled 
bread-crumbs,  cayenne.  Average  Cost, 
2s.  Gd. 

Make  a salad  dressing,  using  butter  in 
place  of  oil,  season  this  well  with  cayenne 
and  add  it  to  the  lobster,  chopped  fine  and 
.a  small  teacupful  of  bread-crumbs.  Clean 
the  shell  and  put  the  mixture  in,  putting 
bread-crumbs  and  a small  piece  of  butter 
on  the  top  ; then  bake  for  about  10  minutes 
till  tho  crumbs  are  brown. 

^ Time. — Aho^tt  10  minutes. 

Seasonable  at  any  time. 

Lobsters,  To  Dress.— When  the 

lobster  is  boiled,  rub  it  over  with  a little 
salad  oil,  which  wipQ  off  again ; separate 
tho  body  from  tho  tail,  Jireak  off  the  great 
claws  and  cjcack  thenj  at  the  joints,  without 


injuring  the  meat,  split  the  tail  in  halves 
and  arrange  all  neatly  in  a dish,  with  tho 
body  upright  in  tho  middle  and  garnish 
with  parsley. 

Lobster,  Hot.  — iNOREDiENTs/or 

di.sdi.  for  4 or  5 per.wn.s. — 1 lobster,  2 oz.  of 
butter,  grated  nutmeg;  salt,  pepper  and 
pounded  mace  to  taste:  bread-crumbs, 2 eggs. 
Average  Cost,  2*-.  Gd. 

Pound  tho  meat  of  the  lobster  to  a 
smooth  paste  with  tho  butter  and  seasoning 
and  add  a few  bread-crumbs.  Beat  the 
eggs  and  make  tho  whole  mixtm’e  into  tho 
form  of  a lobster;  pound  the  spawn  and 
sprinkle  over  it.  Bake  i hour ; and  just 
before  serving,  lay  over  it  the  tail  and  body 
shell,  vuth  the  small  claws  underneath  to 
resemble  a lobster. 

Time. — \ hour. 

Seasonable  at  any  time. 

Lobster  Mayonnaise.— Ingredi- 
ents for  dish  for  6 persons.— 1 large  or  2 
small  lobsters,  1 2>int  of  a.spic  jelly,  Shard- 
boiled  eggs,  a large  lettuce,  a few  tarragon 
leaves,  capers,  truffles  {if  pirocurable),  stoned, 
olives,  pepper  and  salt,  mayonnaise  saiKr. 
Average  Cost,  3s.  Gd. 

Put  enough  melted  jelly  into  a quart 
border  mould  as  will  thinly  coat  it ; and 
when  it  begins  to  set,  arrange  in  it  tho 
flesh  of  tho  body  and  claws  of  the  lobster, 
cut  into  neat  pieces,  the  tarragon  leave.':, 
tiny  pieces  of  tho  truffle  and  a few  capers  ; 
then  fill  up  tho  mould  with  jelly.  When 
firmly  set,  turn  out  of  the  mould  and  fill 
the  centre  with  the  lettuce  cut  up  with  tho 
remainder  of  the  lobster.  Put  a little  salad 
round  the  mould  and  mask  both  that  ami 
what  is  in  the  centre  with  a good  mayonnaise 
sauce.  Garnish  with  tlie  truffles  sliced.  , 
the  eggs  and  tho  small  claws  of  the  lobster. 

Seasonable  at  any  time. 

Lobster  Patties.  — Ingredient.s 
for  8 patties. — A medium-sized  loh.ster,  4 
tablespoonf als  of  Bechamel,  fi  drops  of 
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anchovy  Muce,  lemon-juice,  cayenne  to 
taste.  AvEiiAGE  Cost,  with  the  ;paste, 
'2s.  9d. 

Line  fhe  patty-pans  with  puff-paste  and 
put  into  each  a small  piece  of  bread , cover 
wifh  paste,  brush  over  with  egg  and  bake 
of  a light  colour.  Take  as  much  lobster  as 
is  required,  mince  the  meat  very  fine  and 
add  the  above  ingredients ; stir  it  over  the  i 
fire  for  5 minutes  ; remove  the  lids  of  the  i 
patty-cases,  take  out  the  bread,  fill  with 
the  mixture  and  replace  tlio  covers. 

Seasonable  at  any  time. 

Lobster,  Potted. — Inqeedients. — 

2 lobsters;  seasoning  to  taste  of  nutmeg, 
■pounded  mace,  whitepepper  and  salt ; J lb. 
of  butter,  3 oribay-leaves.  Average  Cost, 
4s. 

Take  out  the  meat  carefully  from  the 
shell,  but  do  not  cut  it  up.  Put  some 
batter  at  the  bottom  of  a dish,  lay  in  the 
lobster  as  evenly  as  possible,  with  the  bay- 
leaves  and  seasoning  between.  Cover  with 
butter  and  bake  for  f hour  in  a gentle  oven. 
When  done,  drain  the  whole  on  a sieve  and 
lay  the  pieces  in  potting-jars,  with  the 
.seasoning  about  them.  When  cold,  pour 
over  it  clarified  butter ; and,  if  very  highly 
.seasoned,  it  will  keep  some  time. 

Time.— 5 hour. 

Seasonable  at  any  time. 

Ab^«.— Potted  lobster  may  be  used  cold,  or  as 
a fricanee  ; with  cream  sauce. 

Lobster  la  la  Mode  Fran5aise). 
— Ingredients /or  dish  for  ^persons. — 1 
hihder,  4 tublcspoonfuls  of  white  stock,  2 
tahlespoonfuls  of  cream,  pounded  mace  and 
cayenne  to  taste ; bread-crumbs.  Average 
Cost,  2s  Gd. 

Pick  the  meat  from  the  shell  and  cut  it 
np  into  .small  square  pieces ; put  the  stock, 
cream  and  seasoning  into  a stewpan,  add 
the  lobster  and  let  it  simmer  gently  for  G 
mimtes.  Serve  it  in  the  shell,  which  must 
be  nicely  cl  caned  and  have  a border  of  puff- 
paste  ; cover  it  with  bread-crumbs,  place 


small  pieces  of  butter  over  and  brown 
before  the  fire,  or  with  a salamander. 

Time. — .|  hour. 

Seasonable  at  any  time. 

Lobster  Salad. — Ingredients  for 
dish  for  Q persons. — 1 hen  lobster,  1 lettuce, 
endive,  small  salad  {whatever  is  in  season), 
a little  chopped  beetroot,  2 hard-boiled  eggs, 
a few  slices  of  cucumber.  For  dressing,  4 
tablespoonfuls  of  oil,  2 do.  of  vinegar,  1 tea- 
spoonful  of  made  mustard,  the  yolks  of  2 
eggs;  cayenne  and  salt  to  taste;  tea- 
spoo7)ful  of  anchovy  sauce.  These  ingre- 
dients should  be  mixed  perfectly  smooth 
and  form  a creamy-looking  sauce.  Aver- 
age Cost,  3s. 


Wash  the  salad  and  thoroughly  dry  it  by 
shaking  it  in  a cloth.  Cut  up  the  lettuces 
and  endive,  pour  the  dressing  on  them  and 
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lightly  throw  in  the  small  salad.  Mix  all 
well  together  with  the  pickings  from  the 
body  of  the  lobster ; pick  the  meat  from 
the  shell,  cut  it  up  into  nice  square  pieces, 
put  half  in  the  salad,  the  other  half  reserve 
for  garnishing.  Separate  the  yolks  from 
the  whites  of  2 hard-boiled  eggs  ; chop  the 
whites  very  fine  and  rub  the  yolks  through 
a sieve  and  afterwards  the  coral  from  the 
inside.  Arrange  the  salad  lightly  on  a 
glass  di.sh  and  garnish,  first  with  a row  of 
sliced  cucumber,  then  with  the  pieces  of 
lobster,  the  yolks  and  whites  of  eggs, 
coral  and  beetroot  placed  alternately  and 
arranged  in  small  separate  bunches,  so 
that  the  colours  contrast  nicely. 

Se.vsonabi.e /rom  April  to  October;  may 
be  had  all  the  year,  but  salad  is  scarce  and 
expensive  in  winter. 

Note.—.K  few  crayfish  make  a pretty  gamish 
for  lobster  salad. 
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Lobstsr  Sa.TICe  (to  Serve  with  Tur- 
bot, Salmon,  Brill,  &c. ; very  Good),— In- 
gredients for  sauce  for  a turbot  or  brill.— 
1 middling -sized  hen  lobster,  J pint  of 
melted  butter,  1 tablespoonful  of  anchovy 
sauce,  i oz.  of  butter,  salt  and  cayenne  to 
taste,  a little  pounded  mace  when  liked,  2 
or  3 tablespoonfuls  of  cream.  Average 
Cost,  2s. 

Choose  a hen  lobster,  as  this  is  indispen- 
sable, in  order  to  render  this  sauce  as  good 
as  it  ought  to  be.  Pick  the  meat  from  the 
shells  and  cut  it  into  small  square  pieces  ; 
put  the  spawn,  which  will  be  found  under 
the  tail  of  the  lobster,  into  a mortar,  with 
i oz.  of  butter  and  pound  it  quite  smooth  ; 
rub  it  through  a hair-sieve  and  cover  up 
till  wanted.  Make  | pint  of  melted  butter  ; 
put  in  all  the  ingredients  exceptthe  lobster- 
meat  and  well  mix  the  sauce  before  the 
lobster  is  added  to  it,  as  it  should  retain  its 
square  form  and  not  come  to  table  shredded 
and  ragged.  Put  in  the  meat,  let  it  get 
thoroughly  hot,  but  do  not  allow  it  to  boil, 
as  the  colour  would  immediately  be  spoiled  ; 
for  it  must-be  remembered  that  this  sauce 
should  always  have  a bright  red  appear- 
ance. If  it  is  intended  to  bo  served  with 
turbot  or  brill,  a little  of  the  spawn  (dried 
and  rubbed  through  a sieve  without  butter) 
should  be  saved  to  garnish  with ; but  as 
the  goodness,  flavour  and  appearance  of 
the  sauce  so  much  depend  on  having  a 
proper  quantity  of  spawn,  the  less  used  for 
garnishing  the  better. 

Time  — 1 minute  to  simmer. 

Seasonable  at  any  time. 

N’ote.— Melted  butter  made  with  milk  will  be 
found  to  answer  very  well  for  lobster  sauce 
.as  by  employing  it  a nice  white  colour  will  be 
obtained.  Less  quantity  than  the  above  may 
be  made  by  using  a very  small  lobster,  to  which 
add  only  ^ pint  of  melted  butter  and  season 
as  above.  ^Vhere  economy  is  desired,  the 
cream  may  be  dispensed  with  and  the  remains 
of  a cold  lobster  left  from  table  may,  with  a 
little  care,  be  converted  into  a very  good 
sauce, 


Lobster  Soup. — Ingredients  for 
soup  for  12  persons.— 2 large  lobsters  or  6 
small  ones ; the  crumb  of  a French  roll,  2 
anchovies,  1 onion,  1 small  bunch  of  sweet 
herbs,  1 strip  of  lemon-peel,  2 oz.  of  butter, 
a little  nutmeg,  1 teaspoonful  of  flour,  I 
pint  of  cream,  1 pnit  of  milk  : forcemeat 
balls,  mace,  salt  and  pepper  to  taste,  bread- 
crumbs, 1 egg,  b pints  of  water.  Average 
Cost,  7.?.  6cl. 

kick  the  meat  from  the  lobsters  and  beat 
the  fins,  chine  and  small  claws  in  a mortar, 
previously  taking  away  the  brown  fin  and 
the  bag  in  the  head.  Put  it  in  a stewpan, 
with  the  crumb  of  the  roll,  anchovies, 
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onions,  herbs,  lemon-peel  and  the  water  ; 
simmer  gently  till  all  the  goodness  is  ex- 
tracted and  strain  it  off.  Pound  the  spawn 
in  a mortar,  with  the  butter,  nutmeg  and 
flour  and  mix  with  it  the  cream  and  milk. 
Give  one  boil  up,  at  the  same  time  adding 
the  tails  cut  in  pieces.  Make  the  force- 
meat balls  with  the  remainder  of  the 
lobster,  seasoned  with  mace,  pepper  and 
salt,  adding  a little  flour  and  a few  bread- 
crumbs ; moisten  them  wih  the  egg,  heat 
them  in  the  soup  and  serve. 

Time.— 2 ho^lrs  or  rather  more. 

Sea.sonable /rom  April  to  October. 

Luncheon.  — This  is  of  all  meals 
the  most  informal.  Whether  it  be  one  of 
several  courses,  a dinner  in  all  but  the 
name,  or  simply  a crust  of  bread  and 
(jheeso,  (or  should  depend)  upon 
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the  times  chosen  for  other  meals.  It 
should  be  but  a slight  repast,  unless  tho 
dinner  hour  be  very  late  ; but  by  individual 
tastes,  habits  and  pursuits,  it  must  be 
regulated. 

Some  people  consider  two  meals  per  diem 
all  that  is  necessary,  and  take  nothing  be- 
tween a substantial  breakfast  and  a good 
late  dinner ; others  cannot  fast  so  long,  nor 
would  it  be  healthful  for  them  to  do  so,  but 
a verti  substantial  meal  can  scarcely  be 
needed  by  any.  In  some  households  the 
early,  or  children’s  dinner,  furnishes  the 
staple  dish,  in  aU  nrobability  a plain  joint ; 
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to  re-serve  cold  vegetables),  might  make  a 
pleasant  change. 
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but  in  high-class  houses  it  is  usual  to  have 
a good  repast,  consisting  of  several  savoury 
dishes  and  sweets,  besides  such  things  as 
cold  game  or  poultry,  or  fish.  In  too  many 
instances,  however,  cold  meat  is  served,  if 
not  daily,  yet  continually,  as  giving  less 
trouble  than  anything  else.  Where  it  does 
not  matter  how  heavy  tho  butcher’s  bill 
may  be,  this  may  be  immaterial,  but  still 
cold  meat  is  monotonous  and  unattractive 
to  many,  whereas  some  small  dish  that 
co.sts  but  little,  except  the  time  of  its  pre- 
paration, would  save  the  joint  and  please 
most  tastes  better.  In  winter  a basin  of 
plain  soup  forms  a nice  luncheon,  nourish- 
ing but  still  not  heavy  food,  a few  rissoles, 
for  which  remains  of  meat  or  poultry, 
otherwi.se  unpresentable,  might  serve,  a jdc 
ma/le  from  cold  fish  and  potatoes,  a vege- 
table stew  or  pic  (excellent  ways  in  which 


SHELL  VASE. 

We  have  spoken  of  the  hot  joints  for 
the  children’s  dinner,  which  may  also  serve 
for  that  of  servants  ; but  where  it  is  only 
for  the  latter,  it  seems  scarcely  fair  to  have 
it  first  served  and  cooled  in  the  dining- 
room, so  that  the  principal  meal  in  the 
kitchen  comes  to  its  occupants  scarcely 
worth  the  eating. 

Whatever  the  luncheon  be,  however,  it  is 
an  almost  invariable  rule  that  less  attend- 
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ance  is  oxaded  than  at  any  other  meal  : 
and  for  that  reason  it  should  bo  carefully 
impressed  upon  those  who  arrange  and  lay 
the  cloth  for  tho  meal,  that  everything, 
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save  liot  dishes,  should  bo  brought,  into  the 
room  that  is  likely  to  be  required.  Some 
little  decoration  should  be  found  for  the 
luncheon-table,  such  as  a pot  of  fern  or  a 
few  flowers.  On  the  sideboard  should  be 
placed  a supply  of  extra  plates,  knives, 
forks  and  glasses ; and  cut  bread  should  also 
be  there. 

"VVe  give  four  menus  for  guests’  lun- 
cheons, two  for  summer  and  two  for%vinter, 
as  well  as  two  for  picnics  that  may  be 
useful. 

Luncheons  foe  Guests. 

Summer. 

1. 

Mayonnaise  of  Salmon. 

Beef  Rissoles. 

Cold  Lamb. 

Mashed  Potatoes.  Salad. 

Cold  Fruit  Tart. 

Custard. 

Liqueur  Jelly. 

Strawberries  and  Cream. 

2. 

Fish  Salad. 

Cold  Chicken. 

Tongue. 

Cucumber. 

Veal  Cutlets. 

Compote  of  Frnit. 

Tartlets. 

Custard  Pudding. 


Winter. 

1. 

Julienne. 

Scalloped  Oysters. 

Mutton  Cutlets. 
Hashed  Turkey. 
Fried  Potatoes. 

Amber  Pudding. 
Stewed  Prunes. 

Pears.  Dried  Fruits. 


, Mock  Turtle  Soup. 

Steak  and  Mushrooms. 
Cold  Pheasant. 
Potatoes. 

Cold  Plum  Pudding. 
Apple  Tart. 

Apples.  Grapes. 


Picnic  Luncheons. 

For  Twelve  Persons. 

Cold  Salmon, 
Tartar  Sauce. 
Cucumber. 

Quarter  of  Lamb, 
Mint  Sauce.  Salad. 
Pigeon  Pie. 

Fruit  Tarts.  Cream. 
Jelly. 

Cheese  Biscuits. 
Strawberries. 


For  Eight  Persons.  . 
Lobsters. 

Chickens.  Tongue. 
Small  Veal  Pie 
Salad. 

Pastry  Sandwiches. 
Blancmange. 

Cheese.  Celery. 

. Strawberries. 
Cream. 


"Wine,  bottled  beer,  lemonade,  sotla- 
water,  bread,  butter,  castor  sugar,  salt, 
popper,  mustard,  .salad  dressing,  oil,  vine- 
gar, plates,  knives,  forks,  spoons,  wine- 
glasses, tumblers,  table  cloth,  serviettes, 
glass  cloths,  corkscrews. 


Ma)i  is  a carnivorous  vrodaction, 

-•IhcI  must  have  meals— at  least  one  meal  a day.” — Eyron. 
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ACARONI  (as 

usually  served 
•with  the  Cheese 
Course). — I.  — In- 
GBEDIENTS  for 
dish  for  G persons. 
— h lb.  of  pipe  ma- 
caroni, 2 oz.  oj 
hatter,  G oz.  of  Pa  r- 
mesan  or  Cheshire 
cheese,  pepper  and 
salt  to  taste,  water,  bread-crumbs.  Aver- 
age Cost,  la. 

Put  about  3 pints  of  water  into  a sauce- 
pan ■with  sufficient  salt  to  flavour  it ; place 
it  on  the  fire  and,  when  it  boils  quickly, 
drop  in  the  macaroni,  broken  up.  Keep  the 
water  boiling  until  it  is  quite  tender ; 
drain  tlie  macaroni  and  put  it  into  a shal- 
low dish.  Have  ready  the  grated  cheese, 
either  Parmesan  or  Cheshire;  sprinkle  it 
amongst  the  macaroni  and  some  of  the 
butter  cut  into  small  pieces,  reserving  some 
of  the  cheese  for  the  top  layer.  Season 
with  a little  jjcpper,  or  cayenne  and  cover 
the  top  layer  of  cheese  with  some  very  fine 
bread-crumbs.  Warm,  without  oiling, 
the  remainder  of  the  butter  and  pour  it 


gently  over  the  bread-crumbs.  Place  the 
dish  before  a bright  fire,  to  brown  the 
crumbs  ; turn  it  once  or  t'wicc,  that  it  may 
be  equally  coloured  and  serve  very  hot. 
The  top  of  the  macaroni  may  be  browned 
with  a salamander,  which  is  even  better 
I than  placing  it  before  the  fire,  as  the  pro- 
cess is  more  expeditious;  but  it  should 
never  be  browned  in  the  oven,  as  the  butter 
would  oil  and  so  impart  a very  disagreeable 
flavour  to  the  dish.  In  boiling  the  macaroni 
let  it  be  perfectly  tender,  but  firm,  no  part 
beginning  to  melt  and  the  form  entirely 
preserved.  It  may  be  boiled  in  plain  water, 
with  a little  salt,  instead  of  using  milk,  but 
should  then  have  a small  piece  of  butter 
mixed  with  it. 

Time. — 1 to  li  hour  to  boil  the  ntaearoni, 
5 minutes  to  brown  it  before  the  fire. 

Seasonable  at  any  time. 

Kotc. — Riband  macaroni  may  be  dressed  in  the 
same  manner,  but  does  not  require  boiling  so 
long  a time. 

Macaroni  (as  usually  served  with  tho 
Cheese  Course).  — II.  — Ingredients  for 
dish  for  G persons.— \ lb.  of  pipe  or  riband 
macarojii,  i pint  of  milk,  i pint  of  veal 'or 
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hcef  gravy,  the  yolks  of  2 eggs,  4 tablespoon- 
fills  of  cream,  3 oz.  of  grated  Parmesan  or 
Cheshire  cheese,  1 ox.  of  hntier.  Avueage 
Cost,  Is.  3c?. 

Wash  the  macaroni  and  boil  it  in  the 
gravy  and  milk  until  quite  tender,  \vithout 
being  broken.  Drain  it  and  put  it  into  a 
rather  deeji  dish.  Beat  the  yolks  of  the 
eggs  with  the  cream  and  2 tablespoonfuls 
of  the  liquor  the  macaroni  was  boiled  in ; 
make  this  sufficiently  hot  to  thicken,  but  do 
not  allow  it  to  boil ; pour  it  over  the  maca- 
roni, over  which  sprinkle  the  grated  cheese 
and  the  butter,  broken  into  small  pieces ; 
brown  with  a salamander,  or  before  the 
fire  and  serve. 

Time. — 1 to  1-J-  hour  to  boil  the  macaroni, 
5 minutes  to  thicken  the  eggs  and  cream,  5 
minutes  to  brown. 

Seasonable  at  any  time. 

MstCSiroili  (as  usually  served  with  the 
Cheese  Course).  — III.  — Ingeedients  for 
dish  for  4 persons. — ilh.  of  pipe  macaroni, 

pint  of  brown  gravy,  6 oz.  of  grated  Par- 
mesan cheese,  Aveeage  Cost,  9d. 

Wasli  the  macaroni  and  boil  it  in  salt 
water  until  quite  tender ; drain  it  and  put 
it  into  a rather  deep  dish.  Have  ready  a 
pint  of  good  brown  gravy,  pour  it  hot  over 
the  macaroni  and  send  it  to  table  with 
grated  Parmesan  served  on  a separate  dish. 
When  the  flavour  is  liked,  a little  pounded 
mace  may  be  added  to  the  water  in  wliich 
the  macaroni  is  boiled ; but  this  must 
always  be  sparingly  added,  as  it  will  impart 
a very  strong  flavour. 

Time. — 1 to  li-  hour  to  boil  the  macaroni. 

Seasonable  at  any  time. 

Macaroni  Pudding,  Sweet.— 

Ingeedients  for  pudding  for  G persons. — 
2i  02.  of  macaroni,  2 pints  of  milk,  the  rind 
of  4 lenwn,  3 eggs,  sugar  and  grated  nutmeg 
to  taste,  2 tablespoonfuls  of  brandy.  Avee- 
AOE  Cost,  Is. 

Put  the  macaroni,  with  a pint  of  the 


milk,  into  a saucepan,  with  the  lemon-peel, 
and  let  it  simmer  gently  until  the  macaroni 
is  tender ; then  put  it 
into  a pie-dish  without 
the  peel ; mix  the  other 
pint  of  milk  with  the 
eggs ; stir  these  well 
together,  adding  the 
sugar  and  brandy  and 
pour  the  mixture  over 
the  macaroni.  Grate  a 
little  nutmeg  over  the 
top  and  bake  in  a mo- 

U MACAEOXI. 

derate  oven  for  ^ hour. 

To  make  this  pudding  look  nice,  a paste 
should  be  laid  round  the  edges  of  the  dish  ; 
and,  for  variety,  a layer  of  preserve  or  mar- 
malade may  be  placed  on  the  macaroni : in 
this  case,  omit  the  brandy. 

Time. — 1 hour  to  sinimer  the  macaroni, 
I hour  to  bake  the  pudding. 

Seasonable  at  any  time. 

Macaroni  Soup.  — Ingredients 
for  soup  for  8 persons. — 3 oz.  of  macaroni,  a 
piece  of  butter  the  size  of  a walnut,  salt  to 
taste,  2 quarts  of  clear  stock.  Aveeage 
Cost,  Is.  9d. 

Throw  the  macaroni  and  butter  into  boil- 
ing water,  with  a pinch  of  salt  and  simmer 
for  4 an  hour.  When  it  is  tender,  drain 
and  cut  it  into  thin  rings  or  lengths  and 
drop  it  into  the  boiling  stock.  Stew  gently 
for  15  minutes  and  serve  grated  Parmesan 
cheese  with  it. 

Time. — 5 to  1 hoiir. 

Seasonable  all  the  year. 

Macaroni,  A Sweet  Dish  of.— 

Ingredients /or  dish  for  4 or  b persons. — 
i lb.  of  macaroni,  14  jnnt  of  milk,  the  rind 
of  4 lemon,  ooz.  of  lump  sugar,  qn'ntof 
custard.  Average  Cost,  I.-'. 

Put  the  milk  into  a saucepan,  with  the 
lemon-peel  and  sugar ; bring  it  to  the  boil- 
ing point,  droi)  in  the  macaroni  and  let  it 
gradually  swell  over  a gentle  fire,  but  do 
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not  allow  the  pipes  to  break.  Tho  form  i 
siioald  bo  entirely  preserved  am!,  though 
tender,  should  be  firm  and  not  soft,  with  no 
part  beginning  to  melt.  Should  the  milk 
dry  away  before  the  macaroni  is  sufficiently 
swelled,  add  a little  more.  Make  a custard, 
place  the  macaroni  on  a dish  and  pour  the 
custard  over  the  hot  macaroni ; grate  over 
a little  nutmeg  and,  when  cold,  garnish  the 
dish  with  slices  of  candied  citron. 

Time. — From  40  to  oOminutes  to  swell  the  \ 
macaroni. 

Seasonable  at  any  time. 

Macaroni  and  Pine-apple.— 

IsGEEDiENTS /or  disli  forG persous. — Ipinb 
of  any  clear  jelly,  it  in  of  preserved  pine- 
apple, 3 oz.  of  loaf  sugar,  6 oz.  of  macaroni, 
milk,  cochineal.  Average  Cost,  2s. 

Boil  the  macaroni  in  mUk  till  tender, 
sweetening  it  with  sugar.  Melt  the  jeUy 
ami  coat  a wetted  border  mould  with  it ; 
and  in  this  arrange  the  pine  drained  from 
the  syrup  and  cut  in  dice.  Colour  what  is 
left  of  the  jeUy  with  the  cochineal  and  fill 
up  the  mould  with  it ; and  when  the  jelly 
is  set,  turn  it  out  and  fiiU  in  the  centre  with 
the  macaroni,  with  a good  custard  poured 
over. 

Seasonable  at  any  time. 

Macaroons. — Ingredients.  — 4 lb. 

of  sweet  almond.s,  i lb.  of  sifted  loaf  sugar, 
the  whites  of^eggs,  wafer  paper.  Average 
Cost,  lOd. 

Blanch,  skin  and  dry  the  almonds  and 
pound  them  well  with  a little  orange- 
flower  or  plain  water  ; then  add  the  sifted 
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Sugar  and  tne  whites  of  the  eggs,  which 
should  be  beaten  to  a stiff  froth  ; .and  mix 
all  the  ingredients  well  together.  When 
the  i)asto  looks  soft,  drop  it  at  eiiual  dis- 


tances on  to  sheets  of  wafer  paper:  put 
a strip  of  almond  on  the  top  of  each ; 
strew  some  syrup  over  and  bake  the  maca- 
roons in  rather  a slow  oven,  of  a light 
brown  colour.  When  hard  and  set,  they 
are  done.  They  must  not  be  allowed  to 
get  very  brown,  as  that  would  spoil  their 
appearance. 

Time. — From  15  to  20  minutes. 

Ma<Ckerel. — in  choosing  this  fi.sh, 
purchasers  should,  to  a great  extent,  be 
regulated  by  the  brightness  of  its  appear- 
ance. If  it  have  a transparent,  silvery  hue, 
the  flesh  is  good  ; but  if  it'  be  red  about 
the  head,  it  is  stale:- 

Mackerel,  Baked.  —Ingredients 
for  dish  for  8 persons. — 4 mackerel,  a nice 
delicate  forcemeat,  3 oz.  of  butter;  pepper 
and  salt  to  taste.  Average  Cost,  2s. 

Clean  the  fish,  take  out  the  roes  and  fill 
up  with  forcemeat  and  sew  up  the  slit. 


Flour  and  put  them  in  a dish,  heads  and 
tails  alternately,  with  the  roes ; and  be- 
tween each  layer  put  some  little  pieces  of 
butter  and  pepper  and  salt.  Bake  for  J-  an 
hour  and  either  serve  with  plain  melted 
butter  or  a maitre  d’hotel  sauce. 

. Time. — Is  hour. 

Seasonable /com  April  to  July. 

Kate. — Baked  mackerel  may  be  dressed  in  the 
same  way  as  baked  herrings  and  may  also  be 
stewed  in  wine. 

Mackerel,  Boiled.  — Ingredi- 
ents.— Mackerel,  lb.  of  salt  to  each  gallon 
of  water.  Average  Cost,  4d.  each. 

Cleanse  the  inside  of  the  fish  thoroughly, 
and  lay  it  in  the  kettle,  with  sufficient  water 
to  cover  it,  with  salt  as  above  ; bring 
them  gradually  to  boil,  skim  well  and 
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simmer  gently  till  done  ; dish  them  on 
a hot  napkin,  heads  and  tails  alternately, 
and  garnish  with  fennel.  Fennel  sauce 
and  plain  melted  butter  are  the  usual 
accompaniments  to  boiled  mackerel ; but 
caper  or  anchovy  sauce  is  sometimes  served 
with  it. 

Time. — After  the  icater  hoils,  10  minutes ; 
for  large  mackerel  allow  more  time. 

Seasonable /coin  April  to  JuUj. 

Kote. — When  variety  is  desired,  fillet  the 
mackerel,  boil  it  and  pour  over  parsley  and 
butter  ; send  some  of  this  to  table  in  a tureen. 

Mackerel,  Broiled.  — ingredi- 
ents.— Mackerel,  pepper  and  salt  to  taste, 
a small  quantity  of  oil.  Average  Cost, 
Ad.  each. 

Mackerel  should  never  be  washed  when 
intended  to  be  broiled,  but  merely  wiped 
very  clean  and  dry,  after  taking  out  the 
gills  and  insides.  Open  the  back  and  put 
in  a little  pepper,  salt  and  oil ; broil  it  over 
a clear  fire,  turn  it  over  on  both  sides  and 
also  on  the  back.  When  sufficiently  cooked, 
the  fiesh  can  be  detached  frem  the  bone, 
which  will  be  in  about  10  minutes  for  a 
small  mackerel.  Chop  a little  parsley, 
wqi^v  it  up  in  the  butter,  with  popper  and 
salt  to  taste  and  a squeeze  of  lemon-juise 
and  put  it  in  the  back.  Servo  before  the 
butter  is  quite  melted,  with  a maitre 
d’hdtel  sauce  in  a tureen. 

Time. — Small  mackerel,  10  minutes. 

Seasonable  from  April  to  July. 

Mackerel,  Fillets  of.  — Ingredi- 
ents/or  di.sh /oi*  A or  5 persons. — 2 large 
mackerel,  1 os.  of  butter,  1 small  hunch  of 
chopped  herbs,  3 tablespoon fuls  of  medium 
stock,  3 tabJespoonfuls  of  Bechamel;  sedt, 
cayenne  and  lemon-juice  to  taste.  Average 
Cost,  Is.  (kl. 

Clean  the  fish  and  fillet  it ; scald  the 
herbs,  chop  them  fine  and  put  them,  with 
the  butter  and  stock,  into  a stewpan.  Lay 
in  the  mackerel  and  simmer  very  gently  for 
10  minutes  ; take  them  out  and  put  them 


on  a hot  dish.  Dredge  in  a little  flour,  add 
the  other  ingredients,  give  one  boil  and 
X>our  it  over  the  mackerel. 

Time. — 20  minutes. 

Seasonable /roiu  April  to  July. 

iVbfc.— Fillets  of  mackerel  may  be  covcrcil 
with  egg  and  bread-crumbs  and  fried  of  a nice 
brown.  Servo  with  maitre  d’hotel  sauce  or  idain 
melted  butter. 

Mackerel,  Pickled. —Inguedi- 

ENTS. — 4 mackerel,  12  peppercorns,  2 hoy- 
leaves,  i p>int  of  vinegar.  Average  Cost, 
Is.  6(1. 

Boil  the  mackerel  and  lay  them  in  a dish  : 
take  half  the  liquor  they  were  boiled  in, 
add  as  much  vinegar,  peppercorns  and  bay- 
leaves  ; boil  for  10  minutes  and  when  cold, 
pour  over  the  fish. 

Time.— i hoxir. 

Mackerel,  Potted. — Ingredients. 
— Mackerel,  a blade  of  mace,  cayenne,  salt 
and  2 oz.  or  more  of  butter,  according  to  the 
quantity  of  mackerel. 

Any  remains  of  cooked  mackerel  may  be 
potted  as  follows : pick  it  well  from  the 
bones,  break  it  into  very  small  pieces  and 
put  into  a stewpan  with  the  butter,  pounded 
mace  and  other  ingredients  ; warm  it 
thoroughly,  but  do  not  let  it  boil ; press  it 
into  potting  pots  and  pour  clarified  butter 
over  it. 

Madeira  Cake. — Ingredients  for 
large  cake.—^  lb.  of  butter,  14  lb.  of  flour,  J 
lb.  of  castor  sugar,  rind  of  1 lemon,  6 eggs, 
2 oz.  of  candied  peel.  Average  Cost, 
2s.  3(7. 

Beat  the  butter  to  a cream  and  dredge  in 
the  flour,  then  the  sugar  and  grated  lemon - 
rind,  lastly  the  eggs,  well  whisked.  Beat 
the  mixture  well  and  put  into  a buttered 
tin  ; garnish  the  top  with  the  peel  cut  in 
thin  slices  and  bake  in  a hot  oven  from  IJ 
to  2 hours. 

Time. — li  to  2 hours. 

Seasonable  at  any  time. 
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Maigre  Maitre  d’Hotel  Sauce 

(Hot ; made  without  Meat). — Ingredients. 
— J pint  of  melted  huHer,  1 heaped  table- 
epoonftd  of  chopped  pardey,  salt  and  pepper 
to  taste,  the  Juice  of  ^ large  lemon  ; when 
liked,  ‘2  mincc.l  shalots.  Average  Cost, 
■id. 

Make  i pint  of  melted  butter,  stir,  in  the 
above  ingredients  and  let  them  just  boil ; 
when  it  is  ready  to  servo. 

Time. — 1 minute  to  simmer. 

LTaigre  Soup  (i.e..  Soup  without 
Meat).—  Ingredients  for  soup  for  12  per- 
so)is. — 6 02.  of  butter,  6 onions,  sliced,  4 
heads  of  celery,  2 lettuces,  small  bunch  of 
parsley,  2 handfuls  of  spinach,  a few  pieces 
of  bread-crust,  2 blades  of  mace,  salt  and 
pepper  to  taste,  the.  yolks  of  2 eggs,  3 tea- 
spoonfuls of  vinegar,  3 quarts  of  neater. 
Average  Cost,  Is.  lOcZ. 

Melt  the  butter  in  a stevqian  and  put  in 
the  onions  to  stew  gently  for  3 or  4 minutes  ; 
then  add  the  oelery,  spinaoh,  lettuces  and 
parsley  cut  small.  Stir  the  ingredients 
well  for  10  minutes.  Now  piit  in  the  water, 
bread,  seasoning  and  mace.-  Boil  gently 
for  IJ  hour  ; and  at  the  moment  of  serving, 
beat  in  the  yolks  of  the  eggs  and  the 
vinegar,  but  do  not  let  it  boil,  or  the  eggs 
wiU  curdle. 

Time.— 2 hours. 

Seasonable  all  the  year. 

Maitre  d’Hotel  Sauce  (Hot ; 
to  serve  with  Calf’s  Head,  Boiled  Eels  and 
different  Fish).— Ingredients  for  sauce 
for  dish  of  medium  size. — 1 slice  of  minced, 
ham,  a few  poultry  trimmings,  2 shalots, 

1 clove  of  gfj.rlic,  1 hoy-leaf,  pint  of  water, 

2 02.  of  butter,  1 dessertspoonful  of  flour, 
1 heapted  tahlespoonful  of  chopped  parsley ; 
salt,  pepper  and  cayenne  to  taste ; the  juice 
of  i large  lemon,  i texispoonful  of  pounded 
sugar.  Average  Cost,  Id. 

Pat  at  the  bottom  of  a stewpan  the 
minced  ham  and  over  it  the  poultry-tcim- 


i mings  (if  these  are  not  at  band,  veal  should 
bo  substituted)^  with  the  shalots,  garlic 
and  bay-leaf.  Pour  in  the  water  and  let 
the  whole  simmer  gently  for  1 hour,  or 
until  the  liquor  is  reduced  to  a full  half 
pint. 

Then  strain  this  gravy,  put  it  in  another 
saucepan,  make  a thickening  of  butter  and 
flour  in  the  above  proportions  and  stir  it 
to  the  gravy  over  a nice  clear  fire,  until  it 
is  perfectly  smooth  and  rather  thick,  care 
being  taken  that  the  butter  does  not  float 
on  the  surface.  Skim  well,  add  the  remain- 
ing ingredients,  let  the  sauce  gradually 
heat,  but  do  not  allow  it  to  boil.  If  this 
sauce  is  intended  for  an  entree,  it  is  neces- 
sary to  make  it  of  a sufficient  thickness,  so 
that  it  may  adhere  to  what  it  is  meant  to 
cover. 

Maize  Meal  or  Hominy  . — Maize 

meal  is  a preparation,  like  cornflour,  of 
starch  prepared  from  maize  or  Indian 
corn,  the  husk  and  gluten  being  separated 
by  grinding  and  the  action  of  water,  ft 
is  a heat-giver — being  nearly  all  starch — 
and  not  a flesh-former  and  should  there- 
fore, as  an  article  of  food,  be  taken  •>dth 
milk. 

Maize  is  a native  American  grass  now 
grown  largely  in  America,  Africa  and 
Southern  States.  In  the  whole  ear  it  is 
called  a cob  and  is  in  America  roasted  and 
eaten  as  a vegetable,  as  which  it  is  ex- 
tremely good ; in  its  grown  state  it  is 
known,  when  boiled,  in  the  United  States 
as  Mush  and  in  Italy  as  Polenta. 

Constituent  Parts  of  1 lb.  op 
Maize. 


j Water  

ozs. 

2 

grs. 

140 

1 Fibrine,  &c 

• • • 

...  1 

1!);; 

; Starch,  &c 

...  11 

.51 

i Fat  

1 

...  0 

3.50 

j Mineral  Matter 

...  0 

140 

1 

1 

IG 

0 
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Mtiize,  Boiled. — Ingredients. — 
The  ears  of  young  and  green  Indian  ivheat; 
to  every  J gallon  of  water  allow  1 heayed 
tahlespoonfid  of  salt. 

Tills  vegetable,  which  makes  one  of  the 
m ist  delicious  dishes  brought  to  table,  is 
unfortunately  very 
rarely  seen  in 
Britain ; and  we 
wonder  that  *it  is 
not  more  often  cul- 
tivated. Our  sun,  it 
is  true,  possesses 
hardly  power  suffi- 
cient to  ripen  maize; 
but,  with  well-pre- 
pared ground  and 
in  a favourable 
position,  it  might 
be  sufficiently  ad- 
vanced by  the  be- 
ginning of  autumn 
to  servo  as  a vege- 
table. The  outside  sheath  being  tabea 
off  and  the  waving  fibres  removed,  let 
the  ears  be  placed  in  boiling  water,  where 
they  should  remain  for  abouc  25  minutes 
(a  longer  time  may  be  necessary  for  larger 
o ir.H  than  ordinary) ; and,  when  sufficiently 
boded  and  well  drained,  they  may  be  sent 
to  table  whole  and  with  a piece  of  toast 
underneath  them.  Melted  butter  should 
be  served  with  them. 

Time. — 25  to  35  minutes. 

Seasonable  in  autumn. 


MAIZE  PLANT. 


Maizena  Pudding. — Ingredients 
for  gmdding  Jvr  3 persons. — 2 tablespoonfals 
of  maizena,  1 iahlespoonful  of  moist  sugar, 
1 egg,  li  gyint  of  milk.  Average  Cost, 
-lid. 

Mix  the  maizena  into  a paste  with  a little 
cold  milk,  put  the  rest  of  the  milk  in  a 
saucepan  over  the  fire  and  when  it  boils 
pour  it  on  the  paste,  stir  in  the  egg  and 
sugar,  xiour  in  a deep  dish  and  bake  for 
15  to  20  minutes.. 


Time. — 15  minutes  to  bake. 

] Seasonable  at  any  time. 

Malt  WinG. — Ingredients.— 5 gal- 
lons of  water,  28  lbs.  of  sugar,  G quarts  of 
sweet-wort,  6 quarts  of  tun,  3 lbs.  of  raisins, 
i lb.  of  candy,  1 pint  of  brandy. 

Boil  the  sugar  and  water  together  for  10 
minutes  ; skim  it  well  and  put  the  liquor 
into  a convenient-sized  pan  or  tub.  Allow 
it  to  cool ; then  mix  it  with  the  sweet-wort 
and  tun.  Let  it  stand  for  3 days,  then  put 
it  into  a barrel ; here  it  will  work  or 
ferment  for  another  three  days  or  more 
then  bung  up  the  cask  and  keep  it  undis- 
turbed for  2 or  3 months.  After  this  add 
the  raisins  (whole),  the  candy  and  brandy 
and,  in  6 months’  time  bottle  the  wine  oil. 
Those  who  do  not  brew,  may  procure  the. 
sweet-wort  and  tun  from  any  brewer. 
Sweet- wort  is  the  liquor  that  leaves  the 
I masb.  of  malt  before  it  is  boiled  with  the 
1 hops  ; tun  is  the  new  beer  after  the  whole 
of  the  brewing  operation  has  been  com- 
pleted. 

Time. — To  be  boiled  10  minutes ; to  stand 
3 days  after  mixing;  to  ferment  3 days; 
to  remain  in  the  cask  2 months  before 
the  raisins  are  added;  bottle  G month 
after. 

Seasonable. — 3Iake  this  in  March  or 
October. 

i Manchester  Pudding  (to  eat 
I Cold). — Ingredients  for  pueZdiny  for  G 
I persons.— 3 oz.  of  grated  bread,  i pint  of 
milk,  a strip  of  lemon-peel,  4 eggs,  2 oz.  of 
butter,  sugar  to  taste,  puff-paste,  jam,  3 
iablespoo}tfuls  of  brandy.  Average  Cost, 
Is.  2d. 

Elavour  the  milk  with  lemon-peel,  by 
infusing  it  in  the  milk  for  A-  hour ; then 
strain  it  on  to  the  bread-crumbs  and  boil  it 
for  2 or  3 minutes  ; add  the  eggs,  leaving 
out  the  whites  of  2,  the  butter,  sugar  and 
brandy ; stir  all  these  ingredients  well 
J t igether ; border  a pie-dish  with  pulf-pasto 
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and  at  the  bottom  put  a thick  layer  of  any 
kind  of  jam  ; pour  the  above  mixture,  cold, 
on  the  jam  and  bake  the  pudding  for  an 
hour.  Serve  cold,  with  a little  sifted  sugar 
sprinkled  over. 

Time. — 1 hour. 

Seasonable  at  any  time. 

Manna  Kroup  Pudding.— Ix- 

GKEDIENTS  for  pudcliug  for  4 or  5 persons. 
— 3 tablespoonfuls  of  manna  kroup,  12 
bitter  almomls,  Ipint  of  milk,  sugar  to  taste, 
3 eggs.  AvEitAGE  Cost,  Sd. 

Blanch  and  pound  the  almonds  in  a 
mortar ; miT  them  with  the  manna  kroup  ; 
pour  over  these  a pint  of  boiling  milk  and 
let  them  steep  for  about  i hour.  When 
nearly  cold,  add  sugar  and  the  well-beaten 
eggs ; mix  all  well  together ; put  the 
pudding  into  a buttered  dish  and  bake  for 
1-  hour. 

Time. — i hour. 

Seasonable  at  any  time. 

Mansfield  Pudding.  — Ingeedi- 

ENTS  for  large  pudding. — The  crumb  of  2 
Tolls.  1 pint  of  milk,  sugar  to  taste,  4 eggs, 
2 tablespoanfuls  of  brandy,  6 oz.  of  chopped 
suet,  2 tablespoonfuls  of  flour,  4 lb.  of  cur- 
rants, i teaspoonful  of  grated  nutmeg,  2 
tablespoonfuls  of  cream.  Ateeage  Cost, 
Is.  8d. 

Slice  the  roll  very  thin  and  pour  upon  it 
a pint  of  boiling  milk ; let  it  remain  closely 
covered  for  i hour,  then  beat  it  up  with  a 
fork  and  sweeten  with  moist  sugar ; stir  in 
the  chopped  suet,  flour,  currants  and  nut- 
meg. Mix  these  ingredients  well  together, 
moisten  with  the  eggs,  brandy  and  cream  ; 
beat  the  mixture  for  2 or  3 minutes,  put  it 
into  a buttered  dish  or  mould  and  bake  in 
a moderate  oven  for  14  lionr.  Turn  it  out, 
strew  sifted  sugar  over  and  serve. 

Time. — hour. 

.*9ea.sosable  at  any  lime. 

Marbled  Jelly. — Inoeedients  for 

quart  shape. — A quart  of  any  clear  sv:eel 


jelly,  pistachio  nuts,  cochineal.  Average 
Cost,  2s.  Qd. 

Wet  a quart  mould,  coat  it  with  the  clear 
jelly  and  set  a little  near  the  fire,  then 
divide  the  remainder  into  4 basins.  Into 
one  put  sufficient  finely-chopped  pistachio 
nuts  to  make  the  jeUy  green ; colour 
another  red  with  the  cochineal ; leave  two 
plain.  When  cool,  beat  one  of  the  plain 
jellies  to  a white  froth,  then  with  a fork 
throw  lumps  of  each  jelly  in  turn  into  the 
mould,  and  when  full,  fill  up  Avith  the  clear 
melted  jelly  saved  at  first.  The  jelly,  when 
turned  out,  should  have  a pretty  marbled 
appearance. 

Seasonable  at  any  time. 
Marlborough  Pudding.  — Tn- 

GEEDiENTS /or  pudding  of  moderate  size. — 
J lb.  of  butter,  i lb.  of  powdered  lump  sugar, 
4 eggs,  puff-paste,  a layer  of  any  kind  of 
jam.  Average  Cost,  Is.  2d. 

Beat  the  butter  to  a cream,  stir  in  the 
powdered  sugar,  whisk  the  eggs  and  add 
these  to  the  other  ingredients.  When  these 
are  well  mixed,  line  a dish  with  puff- paste, 
spread  over  a layer  of  any  kind  of  jam  that 
may  be  preferred,  pour  in  the  mixture  and 
bake  the  pudding  for  rather  more  than  J 
hour. 

Time. — Rather  more  than  4 hour 

Se.asonable  at  any  time. 

Marmalade  and  Vermicelli 

Pudding. — Ingredients  for  purding  for 
G persons. — 1 hreakfastcupfuX  of  vermicelli, 
2 tablespoonfuls  of  marmalade,  i Ih.  of 
raisins,  sugar  to  taste,  3 eggs,  milk.  Aver- 
age Cost,  lOd. 

Pour  some  boiling  milk  on  the  vermicelli 
and  let  it  remain  covered  for  10  minutes; 
then  mix  with  it  the  marmalade,  stoned 
r.aisins,  sugar  and  beaten  eggs.  Stir  all 
well  together,  jiut  tlie  mixtiu’o  into  a but- 
tered mould,  boil  for  11-  hour  and  servo 
with  custard  sauce. 

Time.— IJ;  hour. 

Seasonable  at  any  lime. 


.MARCH,  DINNERS  FOR.  28(5  AIAROII,  DINNEKS  EOl!. 


March— Dinner  for  Twelve  Persons. 


JsIEjMlI.  (English.) 

Quantity. 

Average 

Cost. 

(Freuch. ) 

* 

Oyster  Soup. 

2 qts. 

0 

d. 

0 

Potago  aux  Huitres. 

Salmon, 

1 fish. 

9 

0 

Saumon, 

Tartar  Sauce.  Cucumber. 

1 

6 

Sauce  Tartare.  Concombres. 

Sweetbreadfi. 

2 dishes. 

T) 

0 

Bis  do  Veau., 

Beef  Olives. 

2,di.shes. 

y 

0 

Olives  do  Bceuf. 

Quarter  of  Lamb. 

1 ioint. 

9 

0 

(^uartier  d’Agneau. 

Potatoes.  Cauliflowers. 

2 dishes. 

1 

4 

Pommes  do  Terre.  Choufleur. 

Larded  Guinea-fowls. 

2 birds. 

7 

0 

Pmtades  Bardees. 

Aprioot  Omelette. 

2 dishes. 

o 

0 

Omelette  d’Abricots. 

Vanilla  Cream. 

2 mlds. 

2 

0 

Creme  de  Vanille. 

Cheese  Biscuits. 

2 dishes. 

0 

8 

Biscuits  do  Fromage. 

£2  7 

0 

March — Dinner  for  Ten  Persons. 


fJEPill.  (English.) 

Quantity. 

Average 

Cost. 

JSEPiRI.  (French.) 

Julienne  Soup. 

3i  pints. 

8. 

2 

rf. 

6 

* r 

Julienne. 

Salmon. 

3 lbs. 

6 

0 

Saumon. 

Whitebait. 

3 pints. 

3 

0 

Blanchailles. 

Fried  Sweetbreads. 

1 dish. 

4 

0 

Bis  de  Veau  Frit.«. 

Chicken  Cutlets. 

1 dish. 

3 

0 

Cotelettes  de  Volaille. 

Leg  of  Mutton. 

1 joint. 

7 

0 

Gigot  de  Mouton. 

Potatoes.  Sea  Kale. 

2 

0 

Pommes  de  Terre.  Choux  IMarins. 

Ptarmigan. 

2 birds. 

3 

0 

Ptarmigans. 

Coburg  Pudding. 

1 

2 

6 

Ponding  ii  la  Coburg. 

Swiss  Cream. 

1 mould. 

2 

0 

Creme. 

.£1  1C 

0_ 

♦ 


March — Dinner  for  Eight  Persons. 


JilEjSICI.  (English.) 

Quantity. 

Average 

Cost. 

JilEj^E.  (French.) 

Spring  Soup. 

3 pints. 

8.  (i. 
2 0 

Printaniero. 

Fried  Whiting. 

8 tish. 

3 0 

Merlans  Frits. 

Stewed  Sweetbread. 

1 dish. 

4 0 

Eis  do  Veau  a la  Creme. 

Leg  of  Lamb. 
Potatoes.  Savoy. 

1 joint. 
3 lbs.  1 

5 G 
0 G 

Gigot  d’Agneau. 
Pommes  de  Terre.  Choux. 

Ptarmigan. 

2 birds. 

3 G 

Ptarmigans. 

Rhubarb  Tart. 
Cream. 
Lemon  Jelly. 

1 

A pint. 
1 mould. 

1 3 

0 9 

1 G 

Tourte  li  la  Ehubarbe. 
Creme. 

Gelee  tl  la  Citron. 

- V£1  2 G 
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March— Dinners  for  from  Six  to  Twelve  Persons. 


Yermicelli  Soup. 
Skate, 

Caper  Sauce. 

Lobster  Patties. 
Fricasseed  Chicken. 

Sirloin  of  Beef, 
Horseradish  Sauce. 
Potatoes. 
Cauliflowers. 

Casserole  of  Rice* 
Apple  Snow, 


JlHenu 


Julienne  Soup. 

Cod,  Oyster  Sauce. 
Smelts. 

Veal  Olives. 

Sirloin  of  Beef. 
Potatoes.  Sprouts. 

Charlotte  Russe. 
Lemon.  Sponge. 


Gravy  Soup. 
Erfll, 

Lobster  Sairce. 

Veal  Cutlets  and 
Italian  Sauce. 

Roast  Goose, 
Apple  Sauce. 
Potatoes. 

Orange  Pudding. 
Valois  Cream. 


O.v-Tail  Soup. 

Soles,  with  Cream  Sauco. 
Rissolettes  of  Hare. 

Saddle  of  Mutton. 
Potatoes. 

Spinach. 

Ducklings. 

Maraschino  Jelly. 
Iced  Pudding. 
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March— Plain  Fam^'y  Dinners  for. 


No.  1. 

Sunday. — Boiled  half  calf’s  head,  pickled 
pork,  potatoes,  greens. — Plum  tart,  made 
with  bottled  fruit,  custard. 

Monday. — Mock-turtle  soup,  made  from 
the  liquor  in  which  the  head  was  boiled. — 
Hashed  calf ’s  head,  fried  potatoes. — Stewed 
rhubarb. 

Tuesday.  — Roast  boned  aitchbone  of  beef, 
liotatoes,  greens,  Yorkshire  pudding. — Ma- 
caroni cheese. 

Wednesday. — Fried  Whiting. — Cold  beef, 
mashed  potatoes,  salad.  — Baroness  pud- 
ding. 

Thursday. — Soup  made  from  beef  bones. 
Haricot  mutton,  potatoes. — Russian  salad. 

Friday. — Stewed  eels.  — Pie  made  from 
cold  beef,  potatoes. — Cheese,  celery. 

Saturday.  — Half  shoulder  of  mutton, 
potatoes,  Spanish  onions. — Lemon  pudding. 


No.  2. 

Sunday. — Roast  ribs  of  beef,  baked  po- 
tatoes, greens.— Fruit  tart  (bottled  fruit), 
custard. 

Monday.  — Cold  beef,  salad_,  mashed 
potatoes. — Boiled  rhubarb  pudding. 

Tuesday. —Soup  made  from  beef  bones. 
— Minced  beef,  potatoes. — Baked  ground 
rice  pudding. 

Wednesday. — Irish  stew,  made  from 
nock  of  mutton.  — Appla  tart,  custard 
pudding. 

Thursday. — Whiting,  stuffed  and  baked. 
— Beef-steak  pie,  potatoes. — Bread-and- 
butter  pudding. 

Friday. — Loin  of  mutton,  greens,  pota- 
toes.— Roly-poly  jam  pudding. 

Saturday. — Pea-soup,  fried  crofftons. — 
Cold  mutton,  mashed  potatoes,  salad. — 
Cheese,  celery. 


March — Vegetarian  Dinners  for. 


No.  1. 

No.  2. 

Pea  Soup. 

Vermicelli  Soup. 

Vegetable  Pie.  Curried  Eggs, 

Vegetable  Stew. 

Stewed  Rhubarb. 

Hominy  Fritters. 

Tapioca  Padding. 

Plum  Pudding. 

March— Dinner  Table  Decorations  for. 


Quite  the  most  troublesome  of  months 
in  which  to  provide  table  decorations,  it 
is  yet  possible  to  make  a pretty  arrange- 
ment with  the  flowers  and  jjlants  usually 
at  our  disposal  in  March. 

Growing  plants  are  the  most  effective  and 
easiest  to  form  a decoration,  and  pots  of 
snowdrops  arc  perhaps  the  prettiest.  When 
required  for  table  purposes  these,  the  fairest 
of  Spring  blossoms,  may  bo  grown  in  orna- 
mental pots,  or  the  other  pots  be  placed  in 
vases  of  some  fairly  Imight  colour,  such  as 
pink  or  yellow,  and  they  then  will  need  no 
.setting  off  by  coloured  tablecloths. 

If  they  are  used  picked  from  the  plants 
tliey  should  be  placed  in  low  receptacles 
fllled  with  moss,  and  no  hot-house  or  other 
fern  should  bo  mingled  with  them. 

Daffodils  and  many  other  yellow  flowers 
sliould  be  had  during  March,  and  their 
colour  is  a very  pretty  one  fer  the  dinner 


table.  The  daffodils  look  best  in  rather 
tall  vases,  with  a very  few  of  their  own 
leaves. 

For  trailing  on  the  cloth  and  for  blend- 
ing with  flowers,  brown  ivy  comes  in  well, 
and  the  common  green  ivy  need  not  be 
despised  for  decorative  purposes  when 
flowers  are  scarce. 

I A pretty  pot  of  fern  for  a centre  decora- 
tion put  in  a smart  saque  of  silk  or  satin 
with  trails  of  ivy  and  tiny  vases  of  snow- 
drops form  a simple  and  quickly-arranged 
decoration,  when  hot-house  flowers  are  not 
to  be  had  ; but  a dessert  centre  of  bright 
colour  helps  out  the  flowers,  and  should  be 
used  when  colour  is  needed,  the  flowers  of 
the  season  being  all  of  pale  tints. 

To  eke  out  scanty  supplies  of  flowers, 
fruit  of  good  colour  may  be  chosen  for  tlie 
table  decoration,  it  being  in  harmony  with 
the  tints  of  the  flowers  and  foliage. 


MARCH,  THINGS  IN  SEASON.  289 


IMARROAV  PUDDING 


March,  Things  in  Season 

Fish. — Bream,  brill,  carp,  crabs,  cray- 
fish, dory,  eels,  flounders,  haddocks,  her- 
rings, lampreys,  lobsters,  mussels,  oysters, 
pike,  plaice,  prawns,  salmon,  shrimps, 
skate,  smelts,  soles,  sprats,  sturgeon,  tench, 
thornback,  turbot,  whitebait,  whiting. 

Meat. — Beef,  house  lamb,  mutton,' pork, 
veal. 

Poultry. — Capons,  chickens,  dncklings, 
tame  and  wild  pigeons,  pullets  with  eggs, 
turkeys,  wild  fowl,  though  now  not  in  full 
season. 

Game.— Grouse,  hares,  partridges,  phea- 
sants, snipe,  woodcock. 

Vegetables.  — Asparagus  (foreign  and 
forced),  beetroot,  brocoli  (purple  and 
white),  Brussels  sprouts,  cabbages,  carrots, 
celery,  chervil,  cresses,  cucumbers  (forced), 
endive,  kidney-beans,  lettuces,  parsnips, 
potatoes,  savoys,  seakale,  spinach,  turnips, 
various  herbs. 

Fruit. — Apples  (golden  and  Dutch  pip- 
pins), grapes,  medlars,  nuts,  oranges,  pears 
(Bon  Chretien),  walnuts. 

Marrow-Bones,  Boiled.  — In- 

GEEDiENTS. — Boiies,  a small  piece  of  com- 
mon paste,  a floured  cloth. 

Have  the  bones  neatly  sawed  into  con- 
venient sizes  and  cover  the  ends  with  a 
small  piece  of  common  crust,  made  with 
flour  and  water.  Over  this  tie  a floured 
cloth  and  place  the  bones  upright  in  a 


MARBOW  BONES. 


saucepan  of  boiling  water,  taking  care 
there  is  sufficient  to  cover  them.  Boil 
them  for  2 hour.s,  remove  the  cloth  and 
paste  and  serve  them  upright  on  a napkin 
with  dry  toast.  Many  pjersons  clear  the 
marrow  from  the  bones  after  they  are 
cooked,  spread  it  over  a slice  of  toast  and 
add  a seasoning  of  pepper  and  salt ; when 


served  in  this  manner,  it  must  be  very 
expeditiously  sent  to  table,  as  it  bo  soon 
gets  cold. 

Time. — 2 hours. 

Seasonable  at  any  time. 

Note. — Marrow-bones  may  be  baked  after 
preparing  them  as  in  the  preceding  recipe ; 
they  should  be  laid  in  a deep  dish  and  baked 
for  2 hours. 

Marrow  Dumplings  (to  Serve 
with  Roast  Meat,  in  Soup,  with  Salad,  &c. ; 
German  Recipe).  — Ingredients  for  6 
dumplings. — 1 oz.  of  beef  marroiu,  1 oz.  of 
butter,  2 eggs,  2 penny  rolls,  1 'teaspoonful 
of  minced  onion,  1 teaspoonful  of  minced 
parsley,  salt  and  grated  nutmeg  to  taste. 
Average  Cost,  6d. 

Beat  the  marrow  and  butter  together  to 
a cream ; well  whisk  the  eggs  and  add 
these  to  the  other  ingredients.  When  they 
are  well  stirred,  put  in  the  rolls,  which 
should  previously  be  well  soaked  in  boiling 
milk,  strained  and  beaten  up  with  a fork. 
Add  the  remaining  ingredients,  omitting 
the  minced  onion  where  the  flavour  is  very 
much  disliked  and  form  the  mixture  into 
small  round  dumplings.  Drop  these  into 
boiling  broth  and  let  them  simmer  for  about 
20  minutes  or  ^ hour.  They  may  be  served  in 
soup,  with  roast  meat,  or  with  salad,  as  in 
Germ  any,  where  they  are  more  frequently 
sent  to  table  than  in  this  country.  They 
are  very  good. 

Time. — 20  minutes. 

Seasonable  at  any  time. 

Marrow  Pudding,  Baked  or 
Boiled. — Ingredients.— i pint  of  bread- 
crumbs, 14  pint  of  milk,  6 oz.  of  marrow,  4 
4 lb.  of  raisins  or  cicrrants,  or  2 oz.  of 
each ; sugar  and  grated  nutmeg  to  taste. 

Make  the  milk  boiling,  pour  it  hot  on  to 
the  bread-crumbs  and  let  those  remain 
covered  for  about  4 hour ; shred  the  mar- 
row, beat  up  the  eggs  and  mix  the?o  with 
the  bread  crumbs ; add  the  remaining  in- 
gredients, beat  the  mixture  well  and  cither 
put  it  into  a buttered  mould  and  boil  it  for 
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2h  hours,  or  put  it  into  a pie-dish  edged 
with  puff-paste  and  bake  it  for  rather  more 
than  ^ hour.  Before  sending  it  to  table, 
sift  a little  pounded  sugar  over,  after  being 
turned  out  of  the  mould  or  basin. 

Time. — 2^  hours  to  hoil,  f hour  to  hake. 

Seasonable  at  any  time. 

Matelote  Sauce. — Ingredients. — 
20  small  onions,  3 oz.  of  butter,  a lump  of 
sugar,  a glass  of  sherry,  a gill  of  gravy,  a 
dessertspoonful  of  flozir,  J pint  of  water, 
salt,  pepper.  Average  Cost,  Is.  per  pint. 

Peel  the  onions  and  put  them  with  the 
lump  of  sugar  and  a little  of  the  butter 
into  a quart  saucepan  over  the  fire,  shake 
them  in  this  and  add  the  rest  of  the  butter 
gradually.  When  the  onions  are  getting 
brown,  put  in  the  wine  and  flour  and  stir 
gently  with  a small  wooden  spoon.  When 
boiling,  pour  in  the  gravy  and  water  and 
simmer  till  the  onions  are  tender,  ■ then 
season  with  pepper  and  salt  and  a little 
more  sugar  if  liked  and  strain.  If  this 
sauce  be  not  a rich  deep  brown,  browning 
should  be  added. 

Time.— 1 hour. 

Seasonable  at  any  time. 

Mayonnaise  (Sauce  or  Salad  Dres- 
sing for  Cold  Chicken,  Fish  and  other  Cold 
Dishes). — Ingredients  for  salad  for  6 
persons. — The  yolks  of  2 eggs,  6 tahlespoon- 
fuls  of  salad  oil,  3 tablespoonfuls  of  vinegar, 
salt  and  white  pepper  to  taste,  1 table- 
spoonful of  while  stock,  2 tablespoonfuls  of 
cream.  Average  Cost,  7d. 

Put  the  yolks  of  the  eggs  into  a basin, 
with  a seasoning  of  pepper  and  salt  and 
pound  them  smoothly ; have  ready  the 
above  quantities  of  oil  and  vinegar,  add 
them  venj  gradually  to  the  eggs,  the  oil 
first;  continue  stirring  and  rubbing  the 
mixture  with  a wooden  spoon,  as  herein 
consists  the  secret  of  having  a nice  smooth 
sauce.  It  cannot  be  stirred  too  frequently 
and  it  should  be  made  in  a very  cool  place, 
or  if  ice  is  at  hand,  it  should  be  mixed  over 


it.  When  the  vinegar  and  oil  are  well  in- 
corporated with  the  eggs,  add  the  stock 
and  cream,  stirring  all  the  time  and  it  will 
then  be  ready  for  use. 

For  a fish  Mayonnaise,  this  sauce  may 
be  coloured  with  lobster-spawn,  pounded  ; 
and  for  poultry  or  meat,  where  variety  is 
desired,  a little  parsley-juice  may  be  used 
to  add  to  its  appearance.  Cucumber, 
tarragon,  or  any  other  flavoured  vinegar, 
may  be  substituted  for  plain. 

Mayonnaise  of  Salmon. — In- 
gredients. — Cold  boiled  salmon,  2 let- 
tuces, a little  beetroot  and  watercress,  3 
hard-boiled  eggs,  a very  little  oil  and 
vinegar,  pepper  and  salt,  i pint  of  Mayon- 
naise sauce.  Average  Cost,  exclusive  of 
the  cold  salmon.  Is. 

Thoroughly  wash  and  dry  the  lettuces 
and  use  the  outer  leaves,  sprinkled  with  oil 
and  vinegar,  to  lay  on  the  dish  as  a founda- 
tion for  the  Mayonnaise.  Upon  these  lay 
in  a circle  overlapping  one  another,  small 
outlets  of  the  salmon  well  masked  in  the 
sauce.  In  the  centre  and  around  these  put 
the  remainder  of  the  lettuce  shredded  finely, 
and  the  cress  cut  up,  using  first  the  hearts 
of  the  lettuces,  then  little  groups  of  water- 
cress and  decorating  these  with  the  best 
sort  and  egg,  so  as  to  make  pretty  con- 
trasting colours  in  the  border  ; then  put  the 
remainder  of  the  sauce  on  the  top. 

Seasonable  in  summer. 

May  Drink. — Ingredients /or  sw#- 
cient  for  4 persons. — A bottle  of  any  light 
wine,  such  as  hock,  half  a large  lemon,  6 
black  currant  leaves,  6 oz.  of  sugar,  a little 
woodruff,  5 pint  of  water,  ice.  Average 
Cost,  2s. 

Steep  the  leaves  and  woodruft’  with  the 
rind  of  the  lemon  and  the  sugar  in  the 
water,  until  it  is  strongly  flavoured.  Pour 
in  the  wine,  stir  well,  then  strain  into  a glass 
jug,  adding  a few  fresh  leaves  of  woodruff 
and  some  broken  ice  before  serving . 

Seasonable  in  summer. 


MAY,  DINNEKS  FOR. 


291 


MAY,  DINNERS  FOR. 


May— Dinner  for  Twelve  Persons. 


Jsl  E ]\l  II . (English. ) 

Quantity. 

Average 

Cost. 

JiIE]V[lI.  (French.) 

Spring  Soup. 

Turbot. 

"Whitebait. 

Chicken  Patties. 

Sirloin. 
Potatoes. 
Brussels  Sprouts. 

Asparagus.  . 

Noyeari  Cream. 
Iced  Pudding. 

2 quarts 

1 fish. 
34  pints. 

12 

1 joint. 
4 lbs. 

4 lbs. 

100 

2 mlds. 

1 

if.  d. 
2 6 

7 6 
5 6 

3 0 

7 0 

0 4 

1 0 

4 0 

3 0 

5 0 

Printaniere. 

Turbot. 

Blanchailles. 

Petits  Pates  de  Volaille. 
Aloyau. 

Pommes  de  Terre. 
Choux  de  Bruxelles. 

Asperges. 

Creme  au  Noyeau. 
Pouding  Glacee. 

.£1  18  10 

May— Dinner  for  Ten  Persons. 

JdE]\[lI.  (English.) 

Quantity. 

Average 

Cost. 

JIEJsia.  (French.) 

Almond  Soup. 
Salmon, 

Genevese  Sauce. 

Lamb  Cutlets. 
Asparagus. 

Roast  Fowls. 

Ham. 

Potatoes. 

Peas. 

Tol  an  Vent  of  Gooseberries. 
Marbled  Jelly. 

3 pints. 

3 lbs. 

1 tur. 

3 lbs. 

100 

1 pair. 
1 

3 lbs. 
14  peck. 

1 dish. 

1 mould. 

if,  d. 

4 0 

5 6 
1 0 

3 0 

3 6 

6 0 
7 0 

0 3 

1 6 

2 6 
2 0 

Potage  Lait  d’Amandes. 

Saumon, 

Sauce  Genevese. 

COtelettes  d’Agneau. 
Asperges. 

Volailles. 

Jamb  on. 

Pommes  de  Terre. 
Petits  Pois. 

Vol  au  Vent  de  Groseilles. 
Gelee  Marbree. 

.£1  16  3 

May— Dinner  for  Eight  Persons. 

Jll  E II . (English. ) 

Quantity. 

Average 

Cost. 

J)(IE]^II;  (French.) 

Spring  Soup. 

Fillets  of  Turbot, 
Italian  Sauce. 

Curried  Lobster. 

Leo^  of  Lamb. 
Potatoes. 
Peas. 

Cura^oa  Souffle. 
Gooseberry  Tart. 
Custard. 

3 pints. 

3 lbs. 

1 tur. 

1 dish. 

1 joint. 
3 lbs. 
14  peck. 

1 

1 

1 pint. 

if.  d. 
2 0 

4 0 
0 9 

4 0 

5 6 

0 3 

1 0 

2 6 
1 6 
0 6 

Printaniere. 

Filets  de  Turbot, 
Sauce  Italienne. 

Homard  au  Kari. 

Gigot  d’Agneau. 
Pommes  de  Terre. 
Petits  Pois. 

SouflSo  de  Curaejoa. 
Tourte  aux  Groseilles. 
Creme. 

.£12  6 
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May— Dinners  for  from  Six  to  Twelve  Persons 
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May— Plain  Family  Dinners  for. 


No.  1. 

Sunday. — Roast  fillet  of  veal,  liam,  vege- 
tables.— Gooseberry  tart,  whipped  cream 
or  custard. 

Monday.  — Beef-steak-and-kidney  piei 
cold  veal  and  ham,  salad,  mashed  potatoes. 
— Amber  pudding. 

Tuesday.  — Boiled  salmon,  cucumber, 
Tartar  sauce. — Minced  veal,  potatoes. — J am 
tart. 

Wednesday.  — Vegetable  soup.  — Roast 
chickens,  bacon,  vegetables.  — Macaroni 
cheese. 

Thursday.  — Roast  leg  of  lamb,  mint 
sance,  vegetables. — Rhubarb  pudding. 

Friday.  — Croquettes  made  from  cold 
chicken,  cold  lamb,  salad,  mashed  potatoes. 
— Sweet  Omelette. 


No.  2. 

Sunday. — Roast  lamb,  mint  sauce,  peas, 
baked  potatoes.— Rhubarb  tart,  custard  or 
cream. 

Monday.  — Spring  soup.  — Cold  lamb, 
salad,  potatoes. — Arrowroot  pudding. 

Tuesday. — Stewed  breast  of  veal  with 
vegetables,  potatoes.  — Sultana  pudding 
baked . 

Wednesday.  — Roast  beef,  potatoes, 
spinach,  horseradish  sauce.  — Stewed 
rhubarb,  plain  blancmange. 

Thursday. — Soup  made  from  beef  bones. 
— Cold  beef,  salad,  mashed  potatoes.  — 
Gooseberry  pudding. 

Friday. — Fried  whiting,  melted  butter. — 
Minced  beef  with  poached  eggs,  potatoes. 
— Sago  pudding. 


Saturday. — Fried  soles,  caper  sauce. — 
Stewed  steak  and  vegetables,  potatoes. — 
Cheese  biscuits. 

Saturday. — Haricot  mutton,  mashed  po- 
tatoes. — Gooseberry  pudding.  — Macaroni 
Cheese. 

May— Vegetarian  Dinners  for. 

No.  1. 

No.  2. 

Fried  Potatoes  and  Greens. 

Lentil  Soup. 

Poached  Eggs. 

Haricot  Beans  and 

Gooseberry  Tart. 

Mashed  Potatoes. 

MRk  Pudding. 

Rhubarb  Tart. 

Macaroni  Cheese. 

Tapioca  Pudding. 

May— Dinner  Table  Decorations  for. 


Wild  flowers  furnish  some  of  the  prettiest 
of  the  May  decorations,  if  they  can  be  had 
fresh  and  put  into  water  directly  they  are 
gathered.  They  should  be  plentifully 
mingled  with  the  grasses  that  should  be 
growing  in  profusion  in  our  fields  during 
this  month,  and  the  effect  will  be  light  and 
delicate. 

As  a suggestion  for  a dinner  table 
decoration,  this  is  a pretty  arrangement  : 
A pale  green  Liberty  silk  dessert  centre  of 
the  shade  generally  called  apple  green,  one 
of  the  really  Spring  tones  of  colour,  on 
which  are  placed  white  china  stands  filled 
with  moss.  In  these  are  white  marguerites 
and  buttercups,  blended  with  grasses,  every 
flower  and  blade  put  in  separately,  to  gain 
the  light  and  fairy-like  appearance  such 
flowers  should  present.  Here  and  there  in 


the  puckerings  of  the  soft  silk  cloth  are 
shrouded  and  half-hidden,  tiny  bouquets  of 
flowers  ; and  to  each  person,  in  small  speci- 
men tubes,  or  better  still,  little  fish-globes, 
a few  flowers  and  grasses. 

Water  flowers,  such  as  iris  and  water- 
lillies,  can  sometimes  be  procured  as  early 
as  May,  and  than  these  nothing  can  be 
found  prettier  for  table  decoration ; but 
the  character  of  the  arrangement  should 
be  kept  up,  and  the  water  flowers  should 
not  be  intermingled  with  garden  ones,  and 
the  foliage  and  grasses  used  should  bo 
those  of  water  plants. 

For  a luncheon  table,  which  is  of 
necessity  seen  by  daylight,  dark  blue 
corn-flowers  are  suitable,  ospccitilly  if  sap- 
phire glasses  arc  used  lor  claret  or  light 
wine. 
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May,  Things  in  Season:— 

Carp,  chub,  crabs,  crayfish,  dory, 
herrings,  lobsters,  mackerel,  red  and  gray 
mullet,  prawns,  salmon,  shad,  smelts,  soles, 
trout,  turbot. 

Meat. — Beef,  lamb,  mutton,  veal. 

Poultnj.  — Chickens,  ducklings,  fowls, 
green  geese,  leverets,  pullets,  rabbits. 

Vegetables.  — Asparagus,  beans,  early 
cabbages,  carrots,  cauliflowers,  cresses, 
cucumbers,  lettuces,  peas,  early  potatoes, 
salads,  seakale,  various  herbs. 

Fruit. — Apples,  green  apricots,  cherries, 
currants  for  tarts,  gooseberries,  melons, 
pears,  rhubarb,  strawberries. 

Mead.  — Ingredients.  — 1^-  Ih.  of 
sugar,  i pint  of  treacle,  1 oz.  of  essence  of 
sassafras,  2 oz.  of  tartaric  acid.  Average 
Cost,  6cl.  per  quart. 

Pour  on  to  the  sugar  and  treacle  3 pints 
of  boiling  water  and  lot  it  stand  till  luke- 
warm ; add  the  tartaric  acid  and  the  sassa- 
fras, and  when  cold,  bottle.  When  wanted, 
put  a tablospoonful  into  a tumbler  and  fill 
two  thirds  full  with  cold  water ; stir  in  a 
very  little  soda  and  drink  while  foaming. 

Seasonable  in  hot  weather. 

Meat  . — In  studying  several  analyses 
of  the  same  meat  there  will  be  seen 
different  results,  the  reasons  for  which 
may  be  found  in  the  age,  the  modes  of 
feeding  and  the  peculiarities  of  various 
animals.  Again  there  is  a great  difference 
in  the  component  parts  of  different  joints 
of  the  same  moat.  There  is  a very  percep- 
tible difference  between  fat  and  lean  meat ; 
and  the  more  fat  the  loss  water  does  it 
contain. 

If  nitrogenous  or  flesh-forming  material 
is  required,  lean  meat  is  best,  that  also 
containing  more  saline  and  mineral  matter 
than  is  found  in  fat  meat ; but  where,  as 
in  cold  countries,  heat-givers  and  force- 
producers  are  wanted,  then  fatter  meats 
are  both  more  economical  and  useful.  Very 


young  meat,  particularly  that  from  animals 
that  have  been  quickly  forced  to  large 
growth,  is  very  indigestible ; and  baked 
meat,  even  under  the  new  and  better 
system  pursued  in  the  construction  of 
ovens,  is  thought  less  digestible  than  that 
cither  roasted,  boiled,  or  stewed. 

Again,  meat  twice  cooked,  or  that  which 
has  been  salted,  is  not  so  digestible  or 
nutritive  (with  the  exception  however  of 
bacon  or  ham)  as  fresh  meat. 

Constituents  of  1 lb.  of  Various 
Kinds  of  Meat. 


Beef. 

Mutton. 

Water 

OZ. 
..  8 

grs. 

0 

OZ.  grs. 

. 7 16 

Albumenoids 

..  2 

184 

. 2 0 

Fat 

..  4 

340 

.. 

. 6 176 

Mineral  Matters  . 

,..  0 

350 

.. 

. 0 245 

16 

0 

16  0 

Lamb. 

Pork. 

Veal. 

Water 

OZ. 

8 

grs. 
44  ... 

OZ. 
. 6 

grs. 

69 

OZ.  grs. 
...  10  0 

Albumenoids 

1 

323  ... 

1 

263 

...  2 281 

Fat 

5 

263  .. 

. 8 

0 

...  2 281 

Mineral 
Matters  ... 

0 

244  ... 

0 

195 

...  0 312 

10 

0 

16 

0 

16  0 

Meat  Croquettes  (from  Tinned 
Meat). — Ingredients  for  dish  for  4 per- 
sons.— 1 lb.  of  any  kind  of  turned  meat,  ^ 
the  quantity  of  cold  potatoes  or  breadr 
criunbs,  3 oz.  of  dripping  or  fat  from  the 
meat,  1 egg,  pepper  and  salt,  hot  lard. 
Average  Cost,  lOd. 

Chop  the  meat  finely  and  either  mash 
the  potatoes  or  grate  the  bread,  then  mix 
with  the  dripping  and  the  seasoning.  Make 
the  mixture  into  small  rolls,  dip  them  in 
beaten  egg  and  bread-crumbs  and  fry  in 
hot  lard  a nice  bright  brown.  Serve  with 
or  without  gravy,  as  liked,  and  garnish  with 
fried  parsley. 

Time.  — 4 or  5 minutes  to  fry  the 
croquettes. 

Seasonable  at  any  time. 
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MEAT  AND  MACARONI. 

Meat  and  Macaroni.  (Tinned 
Meat.)  Ingredients  for  dish  for  6 per- 
sons.—A 2-lb.  tin  of  beef,  i lb.  of  macaroni, 
a pinch  of  poicdered  cinnamon,  pepper,  salt, 
^ pint  of  stock.  Average  Cost,  Is.  Gd. 

Pat  the  macaroni  into  sufficient  boiling 
water  to  cover  it  and  stew  till  tender. 
Mince  the  meat  finely  and  season  well,  then 
put  it  in  a stewpan  with  the  stock  and  let 
it  get  hot.  Serve  on  a large  round  of  toast 
with  the  macaroni  round. 

Time. — Altogether,  1§  hour. 

Seasonable  at  any  time. 

Melons.  — Average  Cost,  foreign 
melons.  Is.  each;  English,  3s.  6cl.  to  7s.  6d. 
each. 

This  fruit  is  rarely  preserved  or  cooked 
in  any  way,  but  is  sent  whole  to  table  on 
a dish  garnished  with  leaves  or  flowers,  as 
fancy  dictates.  A border  of  any  other 
kind  of  small  fruit,  arranged  round  the 
melon,  has  a pretty  effect,  the  colour  of 
the  former  contrasting  nicely  with  the 
melon.  Plenty  of  pounded  sugar  should 
be  served  with  it ; and  the  fruit  should  be 
cut  lengthwise,  first  cutting  half  through 
at  each  end  in  the  other  direction,  in 
moderate-sized  slices.  In  America  it  is 
frequently  eaten  with  pepper  and  salt. 

Seasonable  from  July  to  August  or  a 
little  later. 

Meringues.  — Ingredients  for  2 
dozen. — 1 lb.  of  pounded  sugar,  the  whites 
of  four  eggs.  Average  Cost, with  cream,  Is. 

Whisk  the  whites  of  the  eggs  to  a stiff 
froth  and,  with  a wooden  spoon,  stir  in 
quickly  the  pounded  sugar  ; and  have  some 
boards  thick  enough  to  put  in  the  oven  to 
prevent  the  bottom  of  the  meringues  from 
acquiring  too  much  colour.  Cut  some 
strips  of  paper  about  2 inches  wide  ; place 
this  paper  on  the  board  and  drop  a table- 
spoonful  at  a time  of  the  mixture  on  the 
paper,  taking  care  to  let  all  the  meringues 
be  the  same  size.  In  dropping  it  from  the 
spoon,  give  the  mixture  the  form  of  an 


egg  and  keep  the  meringues  about  2 inches 
apart  fi’om  each  other  on  the  paper.  Strew 
over  them  some  sifted  sugar  and  bake  in  a 
moderate  oven  for  ^ hour.  As  soon  as 
they  begin  to  colour  remove  them  from  the 
oven  ; take  each  slip  of  paper  by  the  two 
ends  and  turn  it  gently  on  the  table  and, 
with  a small  spoon,  take  out  the  soft  part 
of  each  meringue.  Spread  some  clean 
paper  on  the  board,  turn  the  meringues 
upside  down  and  put  them  into  the  oven 
to  harden  and  brown  on  the  other  side. 
When  required  for  table  fill  them  with 
whipped  cream,  flavoured  with  Uqueur  or 
vanilla  and  sweetened  with  pounded  sugar. 
Join  two  of  the  meringues  together  and 
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pile  them  high  in  the  dish  as  shown  in  the 
annexed  drawing.  To  vary  their  appear- 
ance finely-chopped  almonds  may  be  strewn 
over  them  before  the  sugar  is  sprinkled 
over  ; and  they  may  be  garnished  with  any 
bright-coloured  preserve.  Great  expedi- 
tion is  necessary  in  making  this  sweet 
dish  ; as,  if  the  meringues  are  not  put  into 
the  oven  as  soon  as  the  sugar  and  eggs  are 
mixed,  the  former  melts  and  the  mixture 
would  run  on  the  paper  instead  of  keeping 
its  egg-shape.  The  sweeter  the  meringues 
are  made  the  crisper  will  they  be  ; but  if 
there  is  not  sufficient  sugar  mixed  with 
them  they  will  most  likely  bo  tough.  They 
are  sometimes  coloured  with  cochineal 
and  if  kept  well  covered  in  a dry  place  will 
remain  good  for  a month  or  six  weeks. 

Time. — Altogether,  i hour. 

Seasonable  at  any  time. 
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Military  Pudding.  — Ingredi- 
ents for  6 small  puddings. — i Ih.  of  suet,  ^ 
lb.  of  bread-crumbs,  i lb.  of  moist  sugar,  the 
rind  and  juice  ofl  large  lemon.  Average 
Cost,  8cl. 

Chop  the  suet  finely,  mix  it  with  the 
bread-crumbs  and  sugar  and  mince  the 
lemon -rind  and  strain  the  juice  ; stir  these 
into  the  other  ingredients,  mix  well  and 
put  the  mixture  into  small  buttered  cups 
and  bake  for  rather  more  than  \ hour ; 
turn  them  out  on  the  dish  and  serve  with 
lemon-sauce.  The  above  ingredients  may 
be  made  into  small  balls  and  boiled  for 
about  i hour  ; they  should  then  be  served 
with  the  same  sauce  as  when  baked. 

Time. — Rather  more  than  ^ hour. 

Seasonable  at  any  time. 

Milk  . — Milk,  considered  to  be  of  all 
foods  in  its  constituent  parts  the  most 
perfect,  when  of  good  quality  is  of  an 
opaque  white  colour ; the  cream  always 
comes  to  the  top  ; the  well-known  milky 
odour  is  strong  ; it  will  boil  without  alter- 
ing its  appearance  in  these  respects,  the 
little  bladders  which  arise  on  the  surface 
will  renew  themselves  if  broken  by  the 
spoon.  To  boil  milk  is,  in  fact,  the  simplest 
way  of  testing  its  quality.  The  commonest 
adulterations  of  milk  are  not  of  a hurtful 
character.  It  is  a good  deal  thinned  with 
water  and  sometimes  thickened  with  a 
little  starch,  or  coloured  with  yolk  of  egg, 
or  oven  saffron  ; but  these  processes  have 
nothing  murderous  in  them. 

Milk,  Constituents  of.— As  a 

simple  food,  milk  is  the  most  perfect  and 
the  one  likely  to  sustain  life  longest.  Its 
chief  constituents  are  casein,  sugar  of 
milk,  milk  fat  and  phosphates ; and  these 
constituents  are  sufficient  to  support  and 
keep  in  good  health  children  and  animals 
without  other  food. 

The  quality  of  cow’s  milk  depends  not 
only  upon  the  breed  but  the  feeding  of  the 
animals ; where  these  have  a poor  and 


MILK,  TO  KEEP. 


watery  diet,  the  milk  being  deficient  in 
solids  and  vice  versa.  In  England  it  is 
but  rarely  that  any  but  cow’s  milk  is  used, 
but  in  other  countries  the  inhabitants 
depend  upon  the  milk  of  other  animals. 
Thus,  in  Norway,  Sweden  and  Denmark 
sheep’s  milk  is  used,  in  Tartary  mare’s 
milk,  in  Switzerland  and  Spain  much  of 
that  of  goats  and  in  Iceland  that  of  the 
reindeer.  But  from  whatever  animal 
obtained,  the  constituents  are  the  same 
and  the  proportion  of  these  have  but  little 
variation. 


Constituent  Parts  op  1 Pint  of 


Cow’s  Milk. 

Water  

Casein  

Milk  fat  

Milk  Sugar 

Mineral  matter 


oz.  grs. 
17  330 
0 370 

0 333 

1 22 

0 72 


Milk  and  Cream,  To  Keep,  in 

Hot  Weather. — When  the  weather  is  very 
warm  and  it  is  very  difficult  to  prevent 
milk  from  turning  sour  and  spoiling  the 
cream,  it  should  be  scalded  and  it  will  then 
remain  good  for  a few  hours.  It  must  on 
no  account  be  allowed  to  boil,  or  there  will 
be  a skin  instead  of  a cream  upon  the 
milk  : and  the  slower  the  process  the  safer 
will  it  be.  A very  good  plan  to  scald  milk 
is  to  put  the  pan  that  contains  it  into  a 
saucepan  or  wide  kettle  of  boiling  water. 
When  the  surface  looks  thick  the  milk  is 
sufficiently  scalded  and  it  should  then  be 
put  away  in  a cool  place  in  the  same  vessel 
that  it  was  scalded  in.  Cream  may  be  kept 
for  24  hours  if  scalded  without  sugar  ; and 
by  the  addition  of  the  latter  ingredient  it 
will  remain  good  double  the  time  if  kept  in 
a cool  place.  All  pans,  jugs  and  vessels 
intended  for  milk  should  be  kept  beautifully 
clean  and  well  scalded  before  the  milk  is 
put  in,  as  any  negligence  in  this  respect 
may  cause  large  quantities  of  it  to  be 
spoiled  ; and  milk  should  never  bo  kept  in 
vessels  of  zinc  or  copper.  Milk  may  bo 
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preserved  good  in  hot  weather  for  a few 
hoars  by  placing  the  jug  which  contains  it 
in  ice,  or  very  cold  water ; or  a pinch  of 
bicarbonate  of  soda  may  be  introduced 
into  the  liquid. 

Milk  and  Cream,  Separation 

of.— If  it  be  desired  that  the  milk  should 
be  freed  entirely  from  cream,  it  should  be 
poured  into  a very  shallow  broad  pan  or 
dish,  not  more  than  1^  inch  deep,  as  cream 
cannot  rise'through  a great  depth  of  milk. 
In  cold  and  wet  weather  milk  is  not  so  rich 
as  it  is  in  summer  and  warm  weather  and 
the  morning’s  milk  is  always  richer  than 
the  evening’s.  The  last-drawn  milk  of 
each  milking,  at  aU  times  and  seasons,  is 
richer  than  the  first  drawn,  and  on  that 
account  should  be  set  apart  for  cream. 
Milk  should  be  shaken  as  little  as  possible 
when  carried  from  the  cow  to  the  dairy 
and  should  be  poured  into  the  pans  very 
gently.  Persons  not  keeping  cows  may 
always  have  a little  cream,  provided  the 
nulk  they  purchase  be  pure  and  unadulter- 
ated. As  soon  as  it  comes  in  it  should  be 
poured  into  very  shallow  open  pans  or  pie- 
dishes,  and  set  by  in  a very  cool  place ; and 
in  7 or  8 hours  a nice  cream  should  have 
risen  to  the  surface. 

Milk  and  Cream,  Substitute 
for,  in  Tea  and  Coffee. — Ingredients.— 
1 new-laid  egg,  or  2 7jolks,  to  every  large 
breakfastcupful  of  tea  or  coffee. 

Beat  up  the  whole  of  the  egg  in  a basin, 
put  it  into  a cup  and  pour  over  it  the  tea 
■ or  coffee  quite  hot,  stirring  all  the  time  to 
; prevent  the  egg  from  curdling.  In  point  of 
; nourishment,  both  tea  and  coffee  are  much 
improved  by  this  addition  and  it  is  more 
nourishing  if  only  the  yolk  be  used. 

lyCilk  and  SU6t.  (A  nourishing 
Drink  for  Invalids.) — Ingredients. — A 
, pint  of  new  milk,  i oz.  of  veal  euet,  2 lumps 
of  sugar,  a pinch  of  cinnamon  or  any  other 
flavouring  that  may  he  preferred.  Aver- 
age Cost,  3d. 


Scrape  the  suet  as  fine  as  possible  and 
boil  it  slowly  in  the  milk  for  ^ hour,  then 
add  the  flavouring  and  sugar. 

Time. — i hour. 

Seasonable  at  any  time. 

Milk  Soup.  (A  nice  Dish  for 
Children.) — Ingredient  s/or  sufficient  soup 
for  10  children. — 2 quarts  of  milk,  1 salt- 
spoonful  of  salt,  1 teaspoonful  of  powdered 
cinnamon,  3 teaspoonfuls  of  pounded  sugar, 
or  more  if  liked,  4 thin  slices  of  bread,  the 
yolks  of  A eggs.  Average  Cost,  Is.  2ci. 

Boil  the  milk  with  the  salt,  cinnamon 
and  sugar ; lay  the  bread  in  a dish,  pour 
over  it  a little  of  the  milk  and  keep  it  hot 
over  a stove,  without  burning.  Beat  up 
the  yolks  of  the  eggs,  add  them  to  the 
milk  and  stir  over  the  fire  till  it  thickens. 
Do  not  let  it  curdle.  Pour  it  upon  the 
bread  and  serve. 

Time. — J hour. 

Seasonable  all  the  year. 

Mince  Pies. — Ingredients.— Good 
puff-paste,  mincemeat. 

Make  some  good  puff-paste  by  recipe  ; 
roll  half  of  it  out  to  the  thickness  of  about 
i inch  and  line  some  good-sized  pattypans 
with  it;  fill  them  with  mincemeat,  cover 
with  the  paste  a little  thicker  and  cut  it 
off  all  round  close  to  the  edge  of  the  tin. 
Put  the  pies  into  a brisk  oven,  to  draw  the 
paste  up  and  bake  for  25  minutes,  or 
longer  should  the  pies  be  very  large ; 
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brush  them  over  with  the  white  of  an  egg, 
beaten  with  the  blade  of  a knife  to  a stiff 
froth ; sprinkle  over  pounded  sugar  and 
put  them  into  the  oven  for  a minuto  or 
two,  to  dry  the  egg ; dish  the  pies  on  a 
] white  d’oyley  and  servo  hot.  They  may  bo 
! merely  sprinkled  with  pounded  sugar 
instead  of  being  glazed,  when  that  mode 
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is  preferred.  To  re-warm  them,  put  the 
pies  on  the  pattypans  and  let  them  remain 
in  the  oven  for  10  minutes  or  ^ hour  and 
they  will  be  almost  as  good  as  if  freshly 
made. 

Time. — 25  to  30  minutes  ; 10  minutes  to 
re-warm  them. 

Seasonable  at  Christmas  time. 

Mincsmeat. — Ingeedients. — 2 ihs. 
of  raisins,  3 lbs.  of  currants,  li  lb.  of  lean 
beef,  3 lbs.  of  beef  suet,  2 lbs.  of  moist  sugar, 
2 oz.  of  citron^  2 oz.  of  candied  lemon-peel, 
2 oz.  of  candied  orange-peel,  1 large  nut- 
meg, 2 lbs.  of  apples,  the  rind  of  2 lemons, 
the  juice  ofl,h  pint  of  brandy. 

Stone  and  cut  the  raisins  once  or  twice 
across,  but  do  not  chop  them  ; wash,  dry 
and  pick  the  currants  free  from  stalks 
and  grit  and  mince  the  beef  and  suet, 
taking  care  that  the  latter  is  chopped  very 
fine;  slice  the  citron  and  candied  peel, 
grate  the  nutmeg  and  pare,  core  and  mince 
the  apples ; mince  the  lemon-peel,  strain 
the  juice  and  when  all  the  ingredients  are 
thus  prepared,  mix  them  well  together, 
adding  the  brandy  when  the  other  things 
are  well  blended ; press  the  whole  into  a 
jar,  carefully  exclude  the  air  and  the 
mincemeat  will  be  ready  for  use  in  a fort- 
night. If  an  additional  quantity  of  spice 
be  preferred,  add  ^ teaspoonful  of  pounded 
mace  and  the  same  of  pounded  allspice. 
We,  however,  prefer  the  mincemeat  with- 
out the  latter  ingredients  and  can  vouch 
for  its  excellence. 

Seasonable. — Make  this  about  the  begin- 
ning of  December. 

Mincemeat,  Excellent.— Ingre- 
dients.— 3 large  lemons,  3 large  apples, 
1 lb.  of  stoned  raisins,  1 lb.  of  currants,  1 lb. 
of  suet,  2 lbs.  of  moist  sugar,  1 oz.  of  sliced 
candied  citron,  1 oz.  of  sliced  candied  orange- 
peel  and  the  sa'ine  quantity  of  lemon-peel,  1 
ieacupful  of  brandy,  2 tablespoonfuls  of 
orange  marmalade. 

Grate  the  rinds  of  the  lemons ; squeeze 


out  the  juice,  strain  it  and  boil  the  re- 
mainder of  the  lemons  until  tender  enough 
to  pulp  or  chop  very  finely.  Then  add  to 
this  pulp  the  apples,  which  should  bo 
baked  and  their  skins  and  cores  removed  ; 
put  in  the  remaining  ingredients  one  by 
one  and,  as  they  are  added,  mix  everything 
very  thoroughly  together.  ’ Put  the  mince- 
meat into  a stone  jar  with  a closely-fitting 
lid  and  in  a fortnight  it  will  be  ready  for 
use. 

Seasonable. — This  should  be  made  the 
first  or  second  xoeek  in  December. 

Mint  Vinegar.  — Ingredients.  — 

Vinegar,  mint. 

Procure  some  nice  fresh  mint,  pick  the 
leaves  from  the  stalks  and  fill  a bottle  or 
jar  with  them.  Add  vinegar  to  them  until 
the  bottle  is  full ; cover  closely  to  exclude 
the  air  and  let  it  infuse  for  a fortnight. 
Then  strain  the  liquor  and  put  it  into 
small  bottles  for  use,  of  which  the  corks 
should  be  sealed. 

Seasonable. — This  should  be  made  in 
Jime,  July,  or  Augtest. 

Mint  Sauce  (to  Serve  with  Boast 
Lamb). — Ingredients  for  1 tureen. — 4s 
dessertspoonfuls  of  chopped  mint,  2 dessert- 
spoonfuls of  pounded  white  sugar,  i pint  of 
vinegar.  Average  Cost,  2cZ. 

Wash  the  mint,  which  should  be  young 
and  fresh  - gathered,  free 
from  grit ; pick  the  leaves 
from  the  stalks,  mince  them 
very  fine  and  put  them  into 
a tureen ; add  the  sugar  and 
vinegar  and  stir  till  the  for- 
mer is  dissolved.  This  sauce 
is  better  by  being  made  2 or 
3 hours  before  wanted  for 
table,  as  the  vinegar  then 
becomes  impregnated  with 
the  fiavour  of  the  mint.  By 
many  persons,  the  above  pro- 
portion of  sugar  would  not  be  considered 
i sufficient ; but  as  tastes  vary,  we  have  given 
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the  quantity  which  we  have  found  to  suit 
the  general  palate. 

lVo;e.— Where  green  mint  is  scarce  and  not 
obtainable,  mint  vinegar  may  be  substituted  for 
it,  and  will  be  found  very  acceptable  in  early 
spring. 

Mock  Turtle  Soup.  I.— Ingre- 
dients for  sufficient  soup  for  10  or  12  per- 
sons.—i a calfshead,  i lb.  of  butter,  ^ lb.  of 
lean  ham,  2 tablespoonfuls  of  mmeed  pars- 
ley, a little  minced  lemon  thyme,s^veet  mar- 
joram, basil,  2 onions,  a few  chopped  mush- 
rooms (when  obtainable),  2 shalots,  2 table- 
spoonfuls of  flour,  J bottle  of  Madeira  or 
sherry,  forcemeat  balls,  cayenne,  salt  and 
mace  to  taste,  the  juice  of  1 lemon  and  1 
Seville  orange,  1 dessertspoonful  of  pounded 
sugar,  3 quarts  of  good  stock.  Average 
Cost,  2s.  6cZ.  per  quart. 

Scald  the  head  with  the  skin  on,  remove 
the  brain,  tie  the  head  up  in  a cloth  and 
let  it  boil  for  1 hour.  Then  take  the  meat 
from  the  bones,  cut  it  into  small  square 
pieces  and  throw  them  into  cold  water. 
Now  take  the  meat,  put  it  into  a stewpan 
and  cover  with  stock ; let  it  boil  gently 
for  an  hour,  or  rather  more  if  not  quite 
tender  and  set  it  on  one  side.  Melt  the 
butter  in  another  stewpan  and  add  the 
ham,  cut  small,  with  the  herbs,  parsley, 
onions,  shalots,  mushrooms  and  nearly  a 
pint  of  stock  ; let  these  simmer  slowly  for 
2 hours  and  then  dredge  in  as  much  flour 
as  will  dry  up  the  butter.  Fill  up  with  the 
remainder  of  the  stock,  add  the  wine,  let 
it  stew  gently  for  10  minutes,  rub  it 
through  a tammy  and  put  it  to  the  calf’s 
head ; season  with  cayenne  and,  if  re- 
quired, a little  salt;  add  the  juice  of  the 
orange  and  lemon  and  when  liked,  \ tea- 
spoonful  of  pounded  mace  and  the  sugar. 
Put  in  the  forcemeat  balls,  simmer  5 
minutes  and  serve  very  hot. 

Time.— 4i  hours. 

Seasonable  in  winter. 

Note.—'nie  bones  of  the  head  should  be  well 
stewed  in  the  liquor  it  was  first  boiled  in ; and 


will  make  good  white  stock,  flavoured  with 
vegetables,  &c. 

Mock  Turtle  Soup.  ii.  (More 
Economical.) — Ingredients  for  soup  for 
10  or  12  persons.—  A knuckle  of  veal  weigh- 
ing 5 or  G lbs.,  2 cowheels,  2 large  onions 
stuck  with  cloves,  1 bunch  of  sweet  herbs,  3 
blades  of  mace,  salt  to  taste,  12  peppercorns, 
1 glass  of  sherry,  21  forcetneat  balls,  a little 
lemon-juice,  6 quarts  of  luater.  Average 
Cost,  Is.  6d.  per  quart. 

Put  all  the  ingredients,  except  the  force- 
meat balls  and  lemon-juice,  in  an  earthen 
jar  and  stew  for  6 hours.  Do  not  open  it 
till  cold.  When  wanted  for  use,  skim  off 
all  the  fat  and  strain  carefully;  place  it 
on  the  fire,  cut  up  the  meat  into  inck-and- 
a-half  squares,  put  it,  with  the  forcemeat 
balls  and  lemon-juice,  into  the  soup  and 
serve.  It  can  be  flavoured  with  a table- 
spoonful of  anchovy,  or  Harvey’s  sauce. 

Time.— 6 hours. 

Seasonable  in  winter. 

Monday’s  Pudding.  — Ingredi- 
ents.— The  remains  of  cold  plum-pudding, 
brandy,  custard  made  with  4 eggs  to  every 
pint  of  milk. 

Cut  the  remains  of  a good  cold  plum- 
pudding into  finger-pieces,  soak  them  in  a 
little  brandy  and  lay  them  cross-barred  in 
a mould  until  full.  Make  a custard  with 
the  above  proportion  of  milk  and  eggs, 
flavouring  it  with  nutmeg  or  lemon-rind ; 
fill  up  the  mould  with  it ; tie  it  down  wdth 
a cloth  and  boil  or  steam  it  for  an  hour. 
Serve  with  a ittle  of  the  custard  poured 
over,  to  which  has  been  added  a table- 
spoonful of  brandy. 

Time. — 1 hour. 

Seasonable  at  any  time. 

Muffins. — Ingredients.  — To  every 
quart  of  milk  allow  li  oz.  of  German  yeast, 
a little  salt ; flour. 

Warm  the  milk,  add  to  it  the  yeast  and 
mix  these  well  together ; put  them  into  a 


MULBERRIES,  PRESERVED. 


300 


MULLAGATAWNY  SOUP. 


,ian  and  stir  in  sufficient  flour  to  make 
the  whole  into  a dough  of  rather  a soft 
insistence;  cover  it  over  with  a cloth 
and  place  it  in  a warm  place  to  rise  ; and 
when  light  and  nicely  risen,  divide  the 
dough  into  pieces  and  round  them  to  the 
shape  with  the  hands  ; place  them  in  a 
layer  of  flour  about  two  inches  thick,  on 
wooden  trays  and  let  them  rise  again ; 
when  this  is  effected,  they  each  will  ex- 
hibit a semi-globular  shape.  Then  place 
them  carefully  on  a hot-plate  or  stove 
and  bake  them  until  they  are  slightly 
browned,  turning  them  when  they  are 
done  on  one  side.  Muffins  are  rot  easily 
made,  and  are  more  generally  pur- 
chased than  manufactured  at  home.  To 
toast  them,  divide  the  edge  of  the  muffin  all 
round,  by  pulling  it  open  to  the  depth  of 
about  an  inch,  with  the  fingers.  Put  it  on 
a toasting-fork  and  hold  it  before  a very 
clear  fire  until  one  side  is  nicely  browned, 
but  not  burnt ; turn  and  toast  it  on  the 
other.  Do  not  toast  them  too  quickly,  as, 
if  this  be  done,  the  middle  of  the  muffin 
will  not  be  warmed  through.  When  done, 
divide  them  by  pulling  them  open  ; butter 
them  slightly  on  both  sides,  put  them 
together  again  and  cut  them  into  halves  ; 
when  sufficient  are  toasted  and  buttered, 
pile  them  on  a very  hot  dish  and  send  them 
very  quickly  to  table. 

Time. — From  20  minutes  to  i hour  to 
bake  them. 

Mulberries,  Preserved.— Ingre- 
dients.— To  2 lbs.  of  fruit  and  1 pint  of 
juice  allow  2^  lbs.  of  loaf  sugar. 

Put  some  of  the  fruit  into  a preserving 
pan,  and  simmer  it  gently  until  the  juice 
is  well  drawn.  Strain  it  through  a bag, 
measure  it,  and  to  every  pint  allow  the 
above  proportion  of  sugar  and  fruit.  Put 
the  sugar  into  the  preserving-pan,  moisten 
it  with  the  juice,  boil  it  up,  skim  well  and 
then  add  the  mulberries,  which  should  be 
ripe,  but  not  soft  enough  to  break  to  a 
pulp.  Let  them  stand  in  the  syrup  till 


warm  through,  then  set  them  on  the  fire  to 
boil  gently;  when  half  done,  turn  them 
carefully  into  an  earthen  pan,  and  let  them 
remain  till  the  next 
day ; then  boil  them 
as  before,  and  when 
the  syrup  is  thick 
and  becomes  firm 
when  cold,  put  the 
preserve  into  pots. 

In  making  this,  care  should  be  taken  not 
to  break  the  mulberries ; this  may  be 
avoided  by  gentle  stirring,  and  by  simmer- 
ing the  fruit  very  slowly. 

Time. — ^ hour  to  extract  the  juice ; \hour 
to  boil  the  mulberries  the  first  time,  hour 
the  second  time. 

Seasonable  in  August  and  September. 

Mallagatawny  Soup.— Ingredi- 
ents/or  sowp /or  8 persons. — 2 tablespooiu- 
fuls  of  Holbrook’s  curry-powder,  6 onions, 
1 clove  of  garlic,  1 oz.  of  pounded  almonds, 
a little  lemon-pickle  or  mango-juice  to 
taste ; 1 fowl  or  rabbit ; 4 slices  of  lean 
bacon;  2 quaHs  of  medium  stock,  or,  if 
wanted  very  good,  best  stock.  Average 
Cost,  3s.  6d. 

Slice  and  fry  the  onions  of  a nice  colour ; 
line  the  stewpan  with  the  bacon ; cut  up 
the  rabbit  or  fowl  into  small  joints  and 
slightly  brown  them  ; put  in  the  fried 
onions,  the  garlic  and  stock,  and  simmer 
gently  till  the  meat  is  tender  ; skim  very 
carefully  and  when  the  meat  is  done,  rub 
the  curry- powder  to  a smooth  batter ; add 
it  to  the  soup  with  the  almonds,  which 
must  be  first  pounded,  with  a little  of 
the  stock.  Put  in  seasoning  and  lemon- 
juice  or  mango-juice  to  taste,  and  serve 
boiled  rice  with  it. 

Time.— 2 hours. 

Seasonable  in  winter. 

iVo<«.— 'This  soup  can  also  be  made  with 
breast  of  veal  or  calf's  head.  Vegetable  mulla- 
gatawriy  is  made  with  veal  stoek,  by  boiling  and 
pulping  chopped  vegetable  marrow,  cucumbers, 
onions  and  tomatoes  and  seasoning  with  curry* 
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powder  and  cayenne.  Nice  pieces  of  meat,  good 
curry-powder  and  strong  stock,  are  necessary  to 
make  this  sonp  good. 

Mullagatawny  Soup.  (Made  with 

Tinned  Meat.) — Ingkedients  for  sufficietit 
soup  for  6 persons. — A 2-lb.  tin  of  Australian 
mutton,  2 onions,  2 carrots,  1 turnip,  1 oz. 
of  cooked  or  uncooked  hacon,  2 tablespoo7i- 
fuls  of  jiour,  a bunch  of  herbs,  ^ a teaspoon- 
ful of  sugar,  the  juice  of  a lemon,  1 oz.  of 
curry-powder,  a stick  of  rlmbarb  or  2 sour 
apples,  2 quarts  of  warm  water,  pepper  and 
salt.  Average  Cost,  Is.  8d. 

Tarn  the  meat  into  a basin,  take  off 
some  of  the  fat  and  pour  over  it  the  water. 
Pat  2 oz.  of  the  fat  with  the  bacon  into  a 
saucepan ; and  when  the  fat  has  melted,  add 
the  onions  sliced  and  frizzle  for  a few 
minutes ; then  add  the  other  vegetables  and 
herbs,  shaking  in  with  them  the  flour  and 
curry-powder  and  fry  a few  more  minutes  ; 
then  add  the  water  and  meat  and  stir  till  it 
boils  and  thickens  thoroughly,  when  well 
skim  and  add  the  seasoning  and  lemon- 
juice.  Allow  the  soup  to  boil  till  the 
vegetables  are  well  cooked,  then  rub  the 
sonp  through  a hair  sieve  with  a wooden 
spoon. 

Tijie.— 1 hour. 

Seasonable  in  winter. 

Mulled  Ale. — Ingeedients /or  st#- 
cient  for  4 persons. — 1 quart  of  good  ale,  1 
glass  of  rum,  1 tablespoonful  of  pounded 
sugar,  a grate  of  nutmeg,  4 cloves.  Avek- 
AOE  Cost,  lOd. 

Put  the  sug^ar  and  cloves  in  the  ale,  and 
make  it  hot  in  a mull  or  saucepan,  warm  a 
jug,  pour  in  this  and  add  the  rum  and 
grated  nutmeg  to  taste. 

Seasonable  in  winter. 

Mullet,  Grey.  — Ingredients.— i 

lb.  of  salt  to  each  gallon  of  xvaler.  Avek- 
AOE  Cost,  Is.  each. 

If  the  fish  be  very  large  it  should  be  laid 
in  cold  water  and  gradually  brought  to  a 
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boU  ; if  small  put  it  in  boiling  water,  salted 
in  the  above  proportion.  Serve  with 
anchovy  sauce  and  plain  melted  butter. 


Time.  — According  to  size,  from  i to  ^ 
hour. 

Seasonable  from  July  to  October. 

Mullet,  Red.  — Ingredients.— Oiled 
paper,  thickening  of  butter  and  flour,  ^ tea- 
spoonful  of  anchovy  sauce,  1 glass  of  sherrxj, 
caxjenxie  axid  salt  to  taste.  Average  Cost, 
from  Is.  to  Is.  6cl.  each. 

Clean  the  fish,  take  out  the  giUs,  but 
leave  the  inside,  fold  in  oiled  paper  and 
bake  them  gently.  When  done,  take  the 
liquor  that  flows  from  the  fish,  add  a 
thickening  of  butter  kneaded  with  flour ; 
put  in  the  other  ingredients,  and  let  it  boil 
for  2 minutes.  Serve  the  sauce  in  a tureen, 
and  the  fish  either  with  or  without  the 
paper  cases. 

Time. — About  25  minutes. 

Seasonable  at  any  time,  but  rtiox'e 
plentiful  in  summer. 

Note. — Red  mullet  may  be  broiled,  and  should 
be  folded  in  oiled  paper,  the  same  as  in  the 
preceding  recipe,  and  seasoned  with  pepper  and 
salt.  They  may  be  served  without  sauce  in  their 
paper  cases ; but  if  any  is  required  use  melted 
butter,  Italian  or  anchovy  sauce.  They  should 
never  be  plain  boiled. 

Mushroom  Ketchup.— Ingredi- 
ents.— To  each  peck  of  mushrooms  j lb.  of 
salt ; to  each  quart  of  mushroom-liquor  J oz. 
of  cayenne,  ^ oz.  of  allspice,  i oz.  of  gixiger, 
2 blades  of  pounded  mace. 

Choose  full-grown  mushroom  flaps,  and 
take  care  they  are  perfectly /res/i  gathered 
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when  the  weather  is  tolerably  dry;  for  if 
they  are  picked  during  very  heavy  rain  the 
ketchup  from  which  they  are  made  is  liable 
to  got  musty,  and  will  not  keep  long.  Put 
a layer  of  them  in  a deep  pan,  sprinkle 
salt  over  them,  and  then  another  layer  of 
mushrooms,  and  so  on  alternately.  Let 
them  remain  for  a few  hours,  when  break 
them  up  with  the  hand ; put  them  in  a nice 
cool  place  for  3 days,  occasionally  stirring 
and  mashing  them  well,  to  extract  from 
them  as  much  juice  as  possible.  Now 
measure  the  quantity  of  liquor  without 
straining;  and  to  each  quart  allow  the 
above  proportion  of  spices,  &c.  Put  all 
into  a stone  jar,  cover  it  up  very  closely, 
put  it  in  a saucepan  of  boiling  water,  set  it 
over  the  fire  and  let  it  boil  for  3 hours. 
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Have  ready  a nice  clean  stewpan,  turn  into 
it  the  contents  of  the  jar,  and  let  the  whole 
simmer  very  gently  for  ^ hour ; pour  it 
into  a jug,  where  it  should  stand  in  a cool 
place  till  the  next  day ; then  pour  it  off 
into  another  jug,  and  strain  it  into  very 
dry  clean  bottles,  and  do  not  squeeze  the 
mushrooms.  To  each  pint  of  ketchup  add 
a few  drops  of  brandy.  Be  careful  not  to 
shake  the  contents,  but  leave  all  the 
sediment  behind  in  the  jug;  cork  well,  and 
either  seal  or  resin  the  cork  so  as  perfectly 
to  exclude  the  air.  When  a very  clear 
bright  ketchup  is  wanted,  the  liquor  must 
be  strained  through  a very  fine  hair  sieve, 
or  flannel  bag,  after  it  has  been  very 
gently  poured  off ; if  the  operation  is  not 
successful  it  must  be  repeated  until  you 
bave  quite  a clear  liquor.  It  should  be 


examinedo  ccasionally,  and,  if  it  is  spoiling, 
should  bo  re-boiled  with  a few  peppercorns. 

Seasonable  from  the  beginning  of  Sep- 
tember to  the  middle  of  October,  when  this 
hetchup  should  be  made. 

Note.— This  flavouring  ingredient,  if  genuine 
and  well  prepared,  is  one  of  the  most  useful 
store  sauces  to  the  experienced  cook,  and  no 
trouble  should  be  spared  in  its  preparation. 
Double  ketchup  is  made  by  reducing  the  liquor 
to  half  the  quantity ; for  example,  1 quart  must 
be  boiled  down  to  1 pint.  This  goes  farther 
than  ordinary  ketchup,  as  so  little  is  required  to 
flavour  a good  quantity  of  gravy.  The  sediment 
may  also  be  bottled  for  immediate  use,  and  will 
be  found  to  answer  for  flavouring  thick  soups  or 
gravies. 

Mushroom  Powder.  (A  valuable 
addition  to  Sauces  and  Gravies,  when  fresh 
Mushrooms  are  not  obtainable.)— Ingredi- 
ents.— ipecfc  of  large  mushrooms,  2 onions, 
12  cloves,  i oz.  of  pounded  mace,  2 teaspoon- 
fuls of  white  pepper. 

Peel  the  mushrooms,  wipe  them  perfectly 
free  from  grit  and  dirt,  remove  the  black 
fur,  and  reject  all  those  that  are  at  all 
worm-eaten ; put  them  into  a stewpan  with 
the  above  ingredients,  but  without  water  ; 
shake  them  over  a clear  fire  till  all  the 
liquor  is  dried  up,  and  be  careful  not  to  let 
them  burn ; arrange  them  on  tins  and  dry 
them  in  a slow  oven  ; pound  them  to  a fine 
powder,  which  put  into  small  dry  bottles  ; 
cork  well,  seal  the  corks  and  keep  it  in  a 
dry  place.  In  using  this  powder  add  it  to 
the  gravy  just  before  serving,  when  it  will 
merely  require  one  boil-up.  The  flavour 
imparted  by  this  means  to  the  gravy  ought 
to  be  exceedingly  good. 

Seasonable. — This  should  be  made  in 
September  or  at  the  beginning  of  October. 

Note. — If  the  bottles  in  which  it  is  stored 
away  are  not  perfectly  dry,  as  also  the  mush- 
room powder,  it  will  keep  good  but  a very  short 
time. 

Mushroom  Pudding.  (Vegetarian 

Recipe.)— Ingredients  for  large  pudding. 
— 1 quart  of  .mushrooms  picked  and  peeled ; 
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pepper  and  salt,  IJ  lb.  of  jlour,  G oz.  of  j 
butter,  1 teaspoonful  of  baking-powder,  cold 
water.  Average  Cost,  2s. 

3Iake  a crust  with  the  flour,  baking- 
powder  and  butter  (omitting  1 oz.)  and  line 
a greased  basin  with  it.  Put  in  the  mush- 
rooms with  tho  rest  of  the  butter  and  a 
good  seasoning  of  popper  and  salt  and  a 
little  water.  Cut  a round  of  paste  to  cover 
the  top,  wet  the  edges  and  pinch  together. 
Tie  in  a cloth  and  boil  1^  hour. 

Time.— 1^  hour. 

Seasonable.  — When  mushrooms  are 
plentiful. 

Mushroom  Sauce,  Brown  (to 

serve  with  Roast  Meat,  &c.). — Ingredi- 
for  sufficient  for  small  jo  int  or  steak. 
— j pint  of  biitton-mushrooms,  ^ pint  of 
good  beef  gravy,  1 tablespoonful  of  mush- 
room ketchup  (if  at  hand),  thickening  of 
butter  and  flour.  Average  Cost,  6d. 

Put  the  gravy  into  a saucepan,  thicken 
it  and  stir  over  the  fire  until  it  bods.  Pre- 
pare the  mushrooms  by  cutting  off  the 
stalks  and  wiping  them  free  from  grit  and 
dirt ; tho  large  flap  mushrooms  cut  into 
small  pieces  wiU  answer  for  a brown  sauce, 
when  the  buttons  are  not  obtainable  ; put 
them  into  the  gravy  and  let  them  simmer 
very  gently  for  about  10  minutes;  then 
add  the  ketchup  and  serve. 

Tiite. — Rather  more  than  10  minutes. 

Seasonable /rom  August  to  October. 

Ifoie. — When  fresh  mushrooms  are  not  obtain- 
able, the  powder  may  be  used  as  a substitute  in 
brown  sauce. 

Mushroom  Sauce,  Rich  and 

Good  (to  serve  with  Fowls  or  Rabbits). — 
Ingbedient.s  for  sauce  for  pair  of  fowls. — 


stalks  and  put  them  in  a stewpan  wi..h 
the  above  ingredients,  previously  kneading 
together  the  butter  and  flour ; boil  tho 
whole  for  about  ten  minutes,  stirring  all 
the  time.  Pour  some  of  the  sauce  over 
the  fowls  and  the  remainder  servo  in  a 
tureen. 

Time. — 10  minutes. 

Seasonable /ront  August  to  October. 

Mushroom  Sauce,  White  (to 
serve  with  Boiled  Fowls,  Cutlets,  &c.). — 
Ingredients. — Rather  more  than  i pint  of 
button  mushrooms,  lemon-juice  and  water, 
1 oz.  of  butter,  i pint  of  Bechamel,  i tea- 
spoonful of  pounded  sugar.  Average 
Cost,  Is. 

Turn  the  mushrooms  white  by  putting 
them  into  lemon-juice  and  water,  having 
previously  cut  off  the  stalks  and  wiped 
them  perfectly  free  from  grit.  Chop  them 
: and  put  them  in  a stewpan  with  the  butter. 
When  the  mushrooms  are  softened,  add 
the  Bechamel  and  simmer  for  about  5 
minutes  ; should  they,  however,  not  be 
done  enough,  allow  rather  more  time. 
They  should  not  boil  longer  than  necessary, 
as  they  would  then  lose  their  colour  and 
flavour.  Rub  the  whole  through  a tammy 
and  serve  very  hot.  After  this,  it  should 
be  warmed  in  a bain  marie. 

Time. — Altogether  J hour. 

Seasonable /j-om  August  to  October. 

Mushroom  Sauce,  White  (to 
, serve  with  Boiled  Fowls,  Cutlets,  &c.  ; a 
j more  simple  Method). — Ingredients  for 
‘ sufficient  for  pair  of  fowls. — ^ pint  of  melted 
butler,  made  with  milk,  4 pint  of  button 
mushrooms,  1 dessertspoonful  of  mushroom 


1 pint  of  mushroom-buttons,  salt  to  Uutte,  a i ketchup,  if  at  hand ; cayenne  and  salt  to 
little  grated  nutmeg,  1 blade  of  pounded  } taste.  Average  Cost,  Gci. 
mace,  1 pint  of  cream,  4 pint  of  milk,  2 oz.  ' Make  tho  melted  butter  with  milk  and 
of  butter,  flour  to  thicken.  Average  Cost,  ^ add  to  it  tho  mushrooms,  which  must  bo 
Is.  9d.  ^ nicely  cleaned  and  free  from  grit  and  tho 

Rub  the  button.^  with  a piece  of  flannel  j stalks  cut  off.  Let  them  simmer  gently 
and  salt,  to  take  off  the  akin  ; cut  off  the  ' for  about  10  minutes,  or  until  they  arg 
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quite  tender.  Pivt  in  the  seasoning  and 
ketchup ; let  it  just  boil,  when  serve. 

Time. — Rather  more  than  10  minutes. 

SEASONABLE/roinHiijwst  to  October. 

Mushrooms,  Baked.  (A  Break- 
fast, Luncheon,  or  Supper  Dish.) — Ingue- 
I)  I ENTS /or  dish  for  4 or  5 persons. — 16  to  20 
mushroom -Jiaps,  butter,  pepper  to  taste. 
A.VEEAGE  Cost,  Is.  6cI. 

For  this  mode  of  cooking,  the  mushroom- 
flaps  are  better  than  the  buttons  and 
should  not  be  too  large.  Cut  off  a portion 
of  the  stalk,  peel  the  top  and  wipe  the 
mushrooms  carefully  with  a piece  of 
flannel  and  a little  fine  salt.  Put  them  into 
a buttered  tin  baking-dish,  with  a very 
small  piece  of  butter  placed  on  each  mush- 
room ; sprinkle  over  a little  pepper  and 
let  them  bake  for  about  20  minutes,  or 
longer  should  the  mushrooms  be  very 
large.  Have  ready  a very  hot  dish,  pile 
the  mushrooms  high  in  the  centre,  pour 
the  gravy  round  and  send  them  to  table 
quickly,  with  very  hot  plates. 

Time. — 20  minutes;  large  mushrooms  ^ 
hour. 

Seasonable. — Meadow  mushrooms  in 
September  and  October ; cultivated  mush- 
rooms may  be  had  at  any  time. 

Mushrooms,  Broiled.  (A  Break- 
fast, Luncheon,  or  Supper  Dish) — Ingre- 
dients.— Mushroom-flaps,  pepper  and  salt 
to  taste,  butter,  lemon-juice. 

Cleanse  the  mushrooms  by  wiping  them 
with  a piece  of  flannel  and  a little  salt ; 
cut  off  a portion  of  the  stalk  and  peel  the 
tops  ; broil  them  over  a clear  fire,  turning 
them  once  and  arrange  them  on  a very  hot 

dish.  Put  a small 
piece  of  butter  on 
each  mushroom, 
season  with  pep- 
per and  salt,  and 
squeeze  over  them 
a few  drops  of  lemon-juice.  Place  the  dish 
before  the  fire  and  when  the  butter  is 


melted,  serve  very  hot  and  quickly.  Mode- 
rate-sized  flaps  are  better  suited  to  this 
mode  of  cooking  than  the  buttons  ; the 
latter  are  better  in  stews. 

Time. — 10  minutes  for  medium  sized 
mushrooms. 

Seasonable. — Meadoiu  mushrooms  in 
September  and  October;  cultivated  m;;sh- 
rooms  may  be  had  at  any  time. 

Mushrooms,  Dried.— wipe  them 

clean  and  take  away  the  brown  part  and 
peel  off  the  skin ; lay  them  on  sheets  of 
paper  to  dry,  in  a cool  oven,  when  they 
will  shrivel  considerably.  Keep  them  in 
paper  bags,  which  hang  in  a dry  place. 
When  wanted  for  use,  put  them  into  cold 
gravy,  bring  them  gradually  to  simmer 
and  it  will  be  found  that  they  will  regain 
nearly  their  usual  size. 

Mushrooms,  Pickled.— Ingredi- 
ents.— Sufficient  vinegar  to  cover  the  mush- 
rooms ; to  each  quart  of  mushrooms,  2 blades 
of  pounded  mace,  1 oz.  of  ground  pepper, 
salt  to  taste. 

Choose  some  nice  young  button  mush- 
rooms for  pickling  and  rub  off  the  skin 
with  a piece  of  flannel  and  salt  and  cut  off 
the  stalks  ; if  very  large,  take  out  the  red 
inside  and  reject  the  black  ones,  as  they 
are  too  old.  Put  them  into  a stewpan, 
sprinkle  salt  over  them,  with  pounded 
mace  and  pepper  in  the  above  proportion  ; 
shake  them  well  over  a clear  fire  until  the 
liquor  flows  and  keep  them  there  until 
they  are  all  dried  up  again  ; then  add  as 
much  vinegar  as  will  cover  them  ; just  let 
it  simmer  for  1 minute  and  store  it 
away  in  stone  jars  for  use.  When  cold, 
tie  down  with  bladder  and  keep  in  a dry 
place : they  will  remain  good  for  a length 
of  time  and  are  generally  considered 
delicious. 

Seasonable. — Make  this  the  same  time 
as  ketchup,  from  the  beginning  of  September 
to  the  middle  of  October. 
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Mushrooms,  To  Preserve. — In- 
gredients— To  each  quart  of  mushrooms, 
allow  3 02.  of  butter,  pepper  and  salt  to 
taste,  the  juice  o/l  lemon,  clarified  butter. 

Peel  the  mushrooms,  put  them  into  cold 
water,  with  a little  lemon-juico ; take  them 
out  and  dry  them  very  carefully  in  a cloth. 
Put  the  butter  into  a stewpan  capable  of 
holding  the  mushrooms  ; when  it  is  melted, 
add  the  mushrooms,  lemon-juice  and  a 
seasoning  of  pepper  and  salt ; draw  them 
down  over  a slow  fire,  and  let  them  remain 
until  their  liquor  is  boiled  away  and  they 
have  become  quite  dry,  but  be  careful  in 
not  allowing  them  to  stick  to  the  bottom 
of  the  stewpan.  When  done,  put  them 
into  pots  and  pour  over  the  top  clarified 
butter.  If  wanted  for  immediate  use,  they 
win  keep  good  a few  days  without  being 
covered  over.  To  re-warm  them,  put  the 
mushrooms  into  a stewpan,  strain  the 
butter  from  them  and  they  will  be  ready 
for  use. 

Seasonable. — Meadow  mushrooms  in 
September  and  October;  cultivated  mush- 
rooms may  be  had  at  any  time. 

Mushrooms,  Stewed.— Ingredi- 
ents for  dish  for  4 or  5 persons. — 1 pint  of 
mushroom  buttons,  3 oz.  of  fresh  butter, 
white  pepper  and  salt  to  taste,  lemon-juice, 
1 teaspoonful  of  flour,  cream  or  milk,  5 tea- 
spoonful  of  grated  nutmeg.  Average  Cost, 
Is.  2d. 

Cut  off  the  ends  of  the  stalks  and  pare 
neatly  a pint  of  mushroom-buttons ; put 
them  into  a basin  of  water,  with  a little 
lemon- juice,  as  they  are  done.  When  all  are 
prepared,  take  them  from  the  water  with 
the  hands,  to  avoid  the  sediment ; and  put 
them  into  a stewpan  with  the  fresh  butter, 
white  pepper,  salt  and  the  juice  of  ^ lemon  ; 
cover  the  pan  closely  and  let  the  mush- 
rooms stew  gently  from  20  to  25  minutes  ; 
then  thicken  the  butter  with  the  above 
proportion  of  flour,  add  gradually  sufficient 
cream,  or  cream  and  milk,  to  make  the 


sauce  of  a proper  consistency  and  put  in 
the  grated  nutmeg.  If  the  mushrooms  are 
not  perfectly  tender,  stew  them  for  5 
minutes  longer,  remove  every  particle  of 
butter  which  may  be  floating  on  the  top 
and  serve. 

Time.— i hour. 

Seasonable.  — Meadow  mushrooms  in 
September  and  October. 

Mushrooms,  Stewed  in  Gravy. 

Ingredients /or  dish  for  4 or  5 persons. — 
Ipint  of  mushroom-buttons,  1 pint  of  brown 
gravy,  5 teaspoonful  of  grated  nutmeg, 
cayenne  and  salt  to  taste.  Average  Cost, 
Is. 

Make  a pint  of  brown  gravy,  cut  nearly 
all  the  stalks  away  from  the  mushrooms 
and  peel  the  tops  ; put  them  into  a stew- 
pan with  the  gravy  and  simmer  them 
gently  from  20  minutes  to  ^ hour.  Add 
the  nutmeg  and  a seasoning  of  cayenne 
and  salt  and  serve  very  hot. 

Time. — 20  minutes  to  ^ hour. 

Seasonable. — Meadow  mushrooms  in 
September  and  October. 

Mustard,  How  to  Mix.— Ingre- 
dients.— Mustard,  salt  and  water. 

Mustard  should  be  mixed  with  water 
that  has  been  boiled  and  allowed  to  cool ; 
hot  water  destroys  its 
essential  properties,  and 
raw  cold  water  might 
cause  it  to  ferment.  Put 
the  mustard  into  a cup 
with  a small  pinch  of 
salt,  and  mix  with  it 
very  gradually  sufficient 
boiled  water  to  make  it 
drop  from  the  spoon 
without  being  watery. 

Stir  and  mix  well,  and 
rub  the  lumps  well  down  with  the  back  of  a 
spoon,  as  well-mixed  mustard  should  be 
perfectly  free  from  these.  The  mustard- 
pot  should  not  bo  more  than  half-full,  or 
rather  less  if  it  will  not  be  used  for  a day 
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Or  two,  as  it  is  so  much  better  when  it  is 
freshly  mixed. 

Note.— On&  of  the  best  brands  of  mustard  is 
Champion’s. 

Mustard,  Indian.  (An  excellent 
Relish  to  any  Cold  Meat.)  Ingredients. 
— 5 Ih.  of  Golman’s  mustard,  J lb.  of  flour, 
^ oz.  of  salt,  4 shalots,  4 tablespoonfids  of 
vinegar,  4 tablespoonfuls  of  ketchup,  ^ 
bottle  of  anchovy  saioce. 

Put  the  mustard,  flour  and  salt  into  a 
basin,  and  make  them  into  a stiff  paste 
with  boiling  water.  Boil  the  shalots  with 
the  vinegar,  ketchup  and  anchovy  sauce 
for  10  minutes,  and  pour  the  whole,  boil- 
'ing,  over  the  mixture  in  the  basin  ; stir 
well  and  reduce  it  to  a proper  thiekness  ; 
put  it  into  a bottle,  with  a bruised  shalotat 
the  bottom  and  store  away  for  use.  This 
makes  an  excellent  relish  and,  if  properly 
prepared,  will  keep  for  years. 

Musts<rd,  Tartar. — Ingredients. 
— Horseradish  vinegar,  cayenne,  ^ a tea- 
cupful of  mustard. 

Have  ready  sufficient  horseradish  vine- 
gar to  mix  with  the  above  proportion  of 
mustard ; put  the  mustard  into  a cup,  with 
a slight  seasoning  of  cayenne  ; mix  it  per- 
fectly smooth  with  the  vinegar,  adding  this 
a little  at  a time  ; rub  down  with  the  back 
of  a spoon  any  lumps  that  may  appear  and 
do  not  lot  it  be  too  thin.  Mustard  may  be 
flavoured  in  various  ways  ; with  tarragon, 
shalot,  celery  and  many  other  vinegars, 
herbs,  spices,  &c. 

Mutton  . — Almost  every  large  city  has 
a particular  manner  of  cutting  up,  or  as  it 
is  called,  dressing  the  carcase.  In  London 
this  process  is  very  simple,  and  as  our 
butchers  have  found  that  much  skewering 
back,  doubling  one  part  over  another,  or 
scoring  the  inner  cuticle  or  fell  tends  to 
spoil  the  meat  and  shorten  the  time  it 
would  otherwise  keep,  they  avoid  all  such 
treatment  entirely.  The  carcase  when 


flayed  (which  operation  is  performed  while 
yet  warm),  the  sheep  when  hung  up  and 
the  head  removed,  presents  the  profile 
shown  in  our  cut ; the  small  numerals 
indicating  the  parts  or 
joints  into  which  one-half 
of  the  animal  is  cut.  After 
separating  the  hind  from 
the  fore  - quarters,  with 
eleven  ribs  to  the  latter, 
the  quarters  are  usually 
subdivided  in  the  manner 
shown  in  the  sketch,  in 
which  the  several  joints 
are  defined  by  the  inter- 
vening lines  and  figures. 

Hind  quarter : — No.  1,  the 
leg;  2,  the  loin— the  two, 
when  cut  in  one  piece, 
being  called  the  saddle. 

° , SmE  OF  MUTTON, 

Pore  quarter; — No.  3,  the  showino  the  > 
shoulder ; 4 and  5 the  neck ; several  joints. 
No.  5 being  called,  for  distinction,  the  scrag, 
which  is  generally  afterwards  separated 
from  4,  the  lower  and  better  joint ; No.  6, 
the  breast.  The  haunch  of  mutton,  so  often 
served  at  public  dinners  and  special  enter- 
tainments, comprises  all  the  leg  and  so 
much  of  the  loin,  short  of  the  ribs  or  lap, 
as  is  indicated  on  the  upper  part  of  the 
carcase  by  a dotted  line. 

Mutton,  Baked  Minced.— (Cold 

Meat  Cookery.)  — Ingredients.  — The 
remains  of  any  joint  of  cold  roast  mutton,  1 
or  2 onions,  1 bunch  of  savoury  herbs,  pepper 
and  salt  to  taste,  2 blades  of  pounded  mace 
or  nutmeg,  1 teacupful  of  gravy,  mashed 
potatoes.  Average  Cost,  exclusive  of  the 
meat,  4d. 

Mince  an  onion  rather  fine  and  fry  it  a 
light-brown  colour,  add  the  herbs  and 
mutton,  both  of  which  should  be  also  finely 
minced  and  well  mixed ; season  with 
liepper  and  salt  and  a little  pounded  mace 
or  nutmeg,  and  moisten  with  the  above 
proportion  of  gravy.  Put  a layer  of 
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potatoes,  mashed  in  the  butter,  at  the 
bottom  of  a dish,  then  the  mutton,  and 
then  another  layer  of  potatoes,  and  bake 
for  about  i hour. 

Time. — i hour. 

Seasonable  at  any  time. 

SYofe. — If  there  should  be  a large  quantity  of 
meat,  use  3 onions  instead  of  1. 

Mutton,  Boiled  Breast  of,  and 

Caper  Sauce.— Ingredients  for  dish  for 
4 or  5 •persons. — Breast  of  mutton,  bread- 
crumbs, 2 tahlespoonfuls  of  minced  savoury 
herbs  (put  a large  proportion  of  parsley), 
pepper  and  salt  to  taste.  Average  Cost, 
Id.  per  lb. 

Cut  off  the  superfluous  fat;  bone  the 
meat;  sprinkle  over  a layer  of  bread- 
crumbs, minced  herbs  and  seasoning  ; roll 
and  bind  it  up  firmly.  Boil  gently  for  2 
hours,  remove  the  tape  and  serve  with 
caper  sauce,  a little  of  which  should  be 
poured  over  the  meat. 

Time.— 2 hours. 

Seasonable  all  the  year. 

Mutton,  An  excellent  way  to 

Cook  a Breast  of.— Ingredients /or  dish 
for  5 •persons. — Breast  of  mutton,  2 onions, 
salt  and  pepper  to  taste,  flour,  a bunch  of 
savoury  herbs,  green  peas.  Average  Cost, 
Id.  per  lb. 

Cut  the  mutton  into  pieces  about  2 
inches  square,  and  let  it  be  tolerably  lean  ; 
put  it  into  a stewpan  with  a little  fat  or 
butter,  and  fry  it  of  a nice  brown ; then 
dredge  in  a little  flour,  slice  the  onions  and 
put  it  with  the  herbs  in  the  stewpan ; pour 
in  snfBcient  water  just  to  cover  the  meat, 
and  simmer  the  whole  gently  until  the 
mutton  i.s  tender.  Take  out  the  meat, 
strain  and  skim  off  all  the  fat  from  the 
gravy,  and  put  both  the  meat  and  gravy 
back  into  the  stewpan  ; add  about  a quart 
of  young  green  peas,  and  let  them  boil 
gently  until  done.  2 or  3 slices  of  bacon 
a/lded  and  stewed  •with  the  mutton  give 
additional  flavour  > and  to  insure  the  peas 


being  a beautiful  green  colour  they  may  be 
boiled  in  water  separately,  and  added  to 
the  stow  at  the  moment  of  serving. 

Tike.-t2J  hours. 

Seasonable /ro)?!  June  to  Axigust, 

Mutton,  Broiled,  and  Tomato 

Sauce.  (Cold  Meat  Cookery.)— Ingredi- 
ents.— A few  slices  of  cold  mxitton,  tomato 
sauce. 

Cut  some  nice  slices  from  a cold  leg  or 
shoulder  of  mutton ; season  them  with 
pepper  and  salt,  and  broil  over  a clear  tire. 
Make  some  tomato  sauce,  pour  it  over  the 
mutton  and  serve.  This  makes  an  excellent 
dish,  and  must  be  served  very  hot. 

Time.  — About  5 minutes  to  broil  the 
mutton. 

Seasonable  in  September  and  October, 
when  tomatoes  are  plentiful  and  seasonable. 

Mutton  Broth,  To  Make. — In- 
gredients for  H pint  of  broth. — 1 lb.  of 
the  scrag  end  of  the  neck  of  mxMon,  1 onion, 
a bunch  of  sweet  herbs,  i turnip,  3 pints  of 
water,  pepper  and  salt  to  taste.  Average 
Cost,  7d. 

Put  the  mutton  into  a stewpan;  pour 
over  the  water  cold  and  add  the  other 
ingredients.  When  it  boils  skim  it  very 
carefully,  cover  the  pan  closely,  and  let  it 
simmer  very  gently  for  an  hour ; strain  it, 
let  it  cool,  take  off  all  the  fat  from  the 
surface,  and  warm  up  as  much  as  may  be 
required,  adding,  if  the  patient  be  allowed 
to  take  it,  a teaspoonful  of  minced  parsley 
which  has  been  previously  scalded.  Pearl 
barley  or  rice  are  very  nice  additions  to 
mutton  broth,  and  should  be  boiled  as  long 
as  the  other  ingredients  When  either  of 
these  is  added  the  broth  must  not  bo 
strained,  but  merely  thoroughly  skimmed. 
Plain  mutton  broth  without  seasoning  is 
made  by  merely  boiling  the  mutton,  water 
and  salt  together,  straining  it,  lotting  the 
broth  cool,  skimming  all  the  fat  off,  and 
warming  up  as  much  as  is  required.  This 
preparation  would  bo  very  tasteless  and 
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insipid,  but  likely  to  agree  with  very 
delicate  stomachs,  whereas  the  least 
addition  of  other  ingredients  would  have 
the  contrary  eflfect. 

Time. — 1 hour. 

Seasonable  at  any  time. 

Note.— Veal  broth  may  be  made  in  the  same 
manner  ; the  knuckle  of  a leg  or  shoulder  is  the 
part  usually  used  for  this  purpose.  It  is  very 
good  with  the  addition  of  the  inferior  joints  of  a 
fowl,  or  a few  shank-bones. 

Mutton  Broth,  To  Make 
Quickly.  — Ingredients  for  J pint  of 
hroth. — 1 or  2 chops  from  a neck  of  mutton, 
1 pin  t of  neater,  a small  bunch  of  sweet  herbs, 
i of  an  onion,  pepper  and  salt  to  taste. 
Average  Cost,  5cl. 

Cat  the  meat  into  small  pieces;  put  it 
into  a saucepan  with  the  bones,  but  no  skin 
or  fat ; add  the  other  ingredients  ; cover 
the  saucepan  and  bring  the  water  quickly 
to  boil.  Take  the  lid  oflf  and  continue  the 
rapid  boiling  for  20  minutes,  skimming  it 
well  during  the  process ; strain  the  broth 
into  a basin ; if  there  should  be  any  fat 
left  on  the  surface  remove  it  by  laying  a 
piece  of  thin  paper  on  the  top  ; the  greasy 
particles  will  adhere  to  the  paper,  and  so 
free  the  preparation  from  them.  To  an 
invalid  nothing  is  more  disagreeable  than 
broth  served  with  a quantity  of  fat  floating 
on  the  top  ;.to  avoid  this  it  is  always  better 
to  allow  it  to  get  thoroughly  cool,  the  fat 
can  then  be  so  easily  removed. 

Time. — 20  minutes  after  the  water  boils. 

Seasonable  at  any  time. 

Mutton,  Haunch  of.  To  Carve. 

— A deep  cut  should,  in  the  first  place,  be 

A 


HAtj;;0H  OP  MUTTON. 

inade  quite  down  to  the  bone,  across  the 
knuckle-«ud  of  the  joint,  along  the  lino  A to 


B.  This  will  let  the  gravy  escape,  and 
then  it  should  bo  carved,  in  not  too  thick 
slices,  along  the  whole  length  of  the 
haunch  in  the  direction  of  the  line  from  D 
to  C. 

Mutton,  Leg  of.  To  Carve,— 

This  homely  but  capital  English  joint  is 
almost  invariably  served  at  table  as  shown 
in  the  engraving.  The  carving  of  it  is  not 


leg  of  mutton. 


very  difficult : the  knife  should  be  carried 
sharply  down  in  the  direction  of  the  Rne 
from  A to  B and  slices  taken  from  either 
side,  as  the  guests  may  desire,  some  liking 
the  knuckle-end,  as  well  done,  and  others 
preferring  the  more  underdone  part.  The 
fat  should  be  sought  near  the  line  C to  D. 
Some  connoisseurs  are  fond  of  havdng  this 
joint  dished  with  the  under-side  uppermost, 
so  as  to  get  at  the  finely-grained  meait 
lying  under  that  part  of  the  joint,  known 
as  the  Pope’s  eye  ; but  this  is  an  extrava- 
gant fashion  and  one  that  will  hardly  find 
favour  in  the  eyes  of  many  economical 
British  housewives  and  housekeepers. 

Mutton,  Loin  of.  To  Carve.— 

There  is  one  point  in  connection  witli 
carving  a loin  of  mutton  which  includes 
every  other  ; that  is,  that  the  joint  should 
be  thoroughly  well  jointed  by  the  butcher 
before  it  is  cooked.  This  knack  of  jointing 
requires  practice  and  the  proper  tools ; 
and  no  one  but  the  butcher  is  supposed  to 
have  these.  If  the  bones  be  not  well 
jointed,  the  carving  of  a loin  of  mutton  is 
not  a gracious  business ; whereas,  if  that 
has  been  attended  to,  it  is  an  easy  and 
untroublesome  task.  The  knife  should  be 
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inserted  at  letter  A,  and,  after  feeling  your 
way  between  the  bones,  it  should  be 
carried  sharply  in  the  direction  of  the 
line  A to  B.  As  there  are  some  people 


LOI>'  OF  MUTTON. 

who  prefer  the  outside  cut,  while  others 
do  not  like  it,  the  question  as  to  their 
choice  of  this  should  be  asked. 

Mutton,  Saddle  of,  To  Carve. 

— Although  we  have  heard,  at  various 
intervals,  growlings  expressed  at  the 
inevitable  “ saddle  of  mutton  ” at  the 
dinner-parties  of  our  middle  classes,  yet 
we  doubt  whether  any  other  joint  is  better 
liked,  when  it  has  been  well  hung  and 
cooked.  There  is  a diversity  of  opinion 


re.specting  the  mode  of  sending  this  joint 
to  table ; but  it  has  only  reference  to 
whether  or  no  there  shall  be  any  portion 
of  the  tail,  or,  if  so,  how  many  joints  of 
the  tail.  The  carving  is  not  difficult:  it 
i.s  usually  cut  in  the  direction  of  the  line 
from  B to  A,  quite  down  to  the  bones, 
in  evenly-sliced  pieces.  A fashion,  how- 
ever, patronised  by  some,  is  to  carve  it 
obliquely,  in  the  direction  of  the  line  from 
D to  C ; in  which  case  the  joint  would  be 
turned  round  the  other  way,  having  the 
tail  end  on  the  right  of  the  carver. 


Mutton,  Shoulder  of.  To  Carve. 

—This  is  a joint  not  difficult  to  carve. 
The  knife  should  be  drawn  from  the  outer 
edge  of  tho  shoulder  in  the  direction  of 
the  line  from  A to  B,  until  the  bone  of  tho 
shoulder  is  reached.  As  many  slices  as 
can  be  carved  in  this  manner  should  bo 
taken  and  afterwards  the  meat  lying  on 
each  side  of  the  blade-bone  should  be 
served,  by  carving  in  the  direction  of  C 
to  I)  and  C to  D.  The  uppermost  side 
of  the  shoulder  being  now  finished,  the 
joint  should  bo  turned  and  slices  taken 


off  along  its  whole  length.  There  are 
some  who  prefer  this  under-side  of  tho 
shoulder  for  its  juicy  fiesh,  although  the 
grain  of  the  meat  is  not  so  fine  as  that  on 
the  other  side. 

Mutton  Chops,  Broiled. — In- 
gredients.— Loin  of  mutton,  pepper  and 
salt,  a small  piece  of  butter.  Average 
Cost,  Is.  per  lb. 

Cut  the  chops  from  a well-hung  tender 
loin  of  mutton,  remove  a portion  of  the 
fat  and  trim  them  into  a nice  shape ; 
slightly  beat  and  level  them ; place  the 
gridiron  over  a bright  clear  fire,  rub  the 
bars  with  a little  fat  and  lay  on  the  chops. 
Whilst  broiling,  frequently  turn  them  and 
in  about  8 minutes  they  will  bo  done. 
Season  with  pepper  and  salt,  dish  them  on 
a very  hot  dish,  rub  a small  piece  of 
butter  on  each  chop,  and  serve  very  hqt 
and  expeditiously. 

Time. — About  8 minutes. 

f^EA^ONAqLE  ftf  anif  tiipe, 
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Mutton  - Collops.  — Ingredients 
for  small  dish. — A few  slices  of  a cold  leg  or 
loin  of  midton,  salt  and  pepper  to  taste,  1 
blade  of  pounded  mace,  1 .small  bunch  of 
savoury  herbs  minced  very  fine,  2 or  3 
shahts,  2 or  3 oz.  of  butter,  1 dessertspoon- 
ful of  flour,  ipint  of  gravy,  1 tablespoonful 
of  lemon-juice.  Average  Cost,  exclusive 
of  the  meat,  Gd. 

Cat  some  very  thin  slices  from  a leg  or 
the  chump  end  of  a loin  of  mutton ; sprinkle 
them  with  pepper,  salt,  pounded  mace, 
minced  savoury  herbs  and  minced  shalot ; 
fry  them  in  butter,  stir  in  a dessertspoon- 
ful of  flour,  add  the  gravy  and  lemon-juice, 
simmer  very  gently  about  5 or  7 minutes, 
and  serve  immediately. 

Time. — 5 to  7 minutes. 

Seasonable  at  any  time. 

Mutton  Croquettes.— Ingredi- 
ents.— Lean  cold  roast  midton,  potatoes, 
flour,  1 egg,  salt,  pepper,  hot  lard. 

Mince  the  meat  finely,  taking  away  all 
gristle,  and  season  well  with  salt  and 
pepper.  Boil  some  potatoes,  and  mash 
them  with,  a very  little  butter  and  season- 
ing, then  make  them  into  a paste  with 
flour  and  egg.  Roll  out  this  paste  and 
cut  into  rounds,  lay  on  one  half  some  of 
the  minced  meat,  then  fold  over  and  pinch 
the  edges  together  as  a sausage  roll  or 
puff.  Fry  a nice  brown  in  hot  lard. 

Time. — ^ hour. 

Seasonable  at  any  time. 

Mutton,  Curried.  (Cold  Meat 
Cookery.) — Ingredients  for  small  dish. — 
The  remains  of  any  joint  of  cold  mutton,  2 
onions,  3 oz.  of  bidter,  1 dessertspoonful  of 
curry-powder,  1 dessertspoonful  of  flour,  salt 
to  taste,  3 pint  of  stock  or  water.  Average 
Cost,  exclusive  of  the  meat,  Gd. 

Slice  the  onions  in  thin  rings  and  put 
them  into  a stewpan  with  the  butter,  and 
fry  of  a light  brown;  stir  in  the  curry- 
powder,  flour  and  salt,  and  mix  all  together. 
Cut  the  moat  into  nice  thin  slices  (if  there 


is  not  sufficient  to  do  this  it  may  be 
minced),  and  add  it  to  the  other  ingredi- 
ents ; when  well  browned,  add  the  stock  or 
gravy  and  stew  gently  for  about  i hour. 
Serve  in  a dish  with  a border  of  boiled 
rice,  or  some  in  a vegetable  dish. 

Time.— ^ hour. 

Seasonable  in  winter. 

Mutton  Cutlets,  with  Mashed 

Potatoes. — Ingredients  for  dish  for  G 
persons. — About  3 lbs.  of  the  best  end  of  the 
neck  of  mutton,  salt  and  pepper  to  taste, 
mashed  potatoes.  Average  Cost,  2s.  4d. 

Procure  a well-hung  neck  of  mutton,  saw 
off  about  3 inches  of  the  top  of  the  bones, 
and  cut  the  cutlets  of  a moderate  thick- 
ness. Shape  them  by  chopping  off  the 
thick  part  of  the  chine-bone ; beat  them 
flat  with  a cutlet-chopper,  and  scrape  quite 
clean  a portion  of  the  top  of  the  bone. 
Broil  them  over  a nice  clear  fire  for  about 
7 or  8 minutes,  and  turn  them  frequently. 


MUTTON  CUTLETS. 


Have  ready  some  smoothly-mashed  white 
potatoes  ; place  these  in  the  middle  of  the 
dish;  when  the  cutlets  are  done,  season  with 
pepper  and  salt ; arrange  them  round  the 
potatoes,  with  the  thick  end  of  the  cutlets 
downwards,  and  serve  very  hot  and  quickly. 

Time.— 7 or  8 minutes. 

Seasonable  at  any  time. 

Note. — Cutlets  may  be  served  in  various  ways  ; 
with  peas,  tomatoes,  onions,  sauce  piquant,  Ac. 

Mutton  Cutlets,  Italian.— In- 
gredients for  dish  for  6 persons,  as  an 
entree. — 2 lbs.  of  best  end  of  neck  of  midton, 
a tablespoonful  of  minced  parsley,  4 oz.  of 
grated  bread-crumbs,  a teaspoonful  of  finely- 
minced  onion,  2 oz.  of  butter,  a little  grated 
lemon-rind,  salt,  pepper,  mace,  flour,  1 egg, 
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1 u'ineglassjul  of  sherfijor  Madeira,  lard  for 
frying.  Average  Cost,  2s.  6d. 

Cut  the  meat  into  even,  well-shaped 
cutlets,  paring  the  bones  to  flatten  them. 
Mix  the  bread-crumbs,  herbs  and  season- 
ing together,  melt  the  butter,  dip  each 
cutlet  into  it,  then  into  beaten  egg,  and 
lastly  into  the  bread-crumbs.  Put  some 
lard  into  a frying-pan,  and  as  soon  as  it 
boils  put  in  the  cutlets  and  fry  them  a 
bright  brown,  then  put  them  on  a hot  dish 
and  keep  them  hot  while  the  gravy  is  made. 
To  make  this,  dredge  some  flour  into  the 
pan,  and  when  it  is  brown,  pour  in  a tea- 
cupful  of  boiling  water  and  the  wine,  and 
a little  sauce  or  ketchup  if  Hked.  Boil  up 
once,  then  pour  round  the  cutlets,  and 
serve  with  a garnish  of  vegetables,  such  as 
tufts  of  cauliflower  or  green  peas. 

Time. — About  10  minutes  to  fry  the  cut- 
lets. 

Seasonable  at  any  time. 

Mutton,  Braised  Fillet  of, 
■with  French  Beans. — Ingredients  for 
dish  for  4 persons. — The  chump  end  of  a loin 
of  mutton,  buttered  paper,  French  beans,  a 
little  glaze,  1 pint  of  gravy.  Average  Cost, 
IQd.per  lb. 

EoU  up  the  mutton  in  a piece  of  buttered 
paper,  roast  it  for  2 hours  and  do  not 
allow  it  to  acquire  the  least  colour.  Have 
ready  some  French  beans,  boiled  and 
drained  on  a sieve  ; remove  the  paper  from 
the  mutton,  glaze  it;  just  heat  up  the 
beans  in  the  gravy,  and  lay  them  on  the 
dish  with  the  meat  over  them.  The  re- 
mainder of  the  gravy  may  be  strained  and 
sent  ■to  table  in  a tureen. 

Time.— 2 hours. 

Seasonable  at  any  time. 

Mutton,  Haricot. — Ingredients 
for  dish  for  8 persons.— i Ihs.  of  the  middle 
or  best  end  of  the  neck  of  mutton,  3 carrots, 
3 turnips,  3 onions,  pepper  and  salt  to  taste, 
1 tablespoonful  of  kfdchupt  or  Harvey  's  sauce. 
Ateraoe  Cost,  ds. 


Trim  off  some  of  the  fat,  cut  the  mutton 
into  rather  thin  chops  and  put  them  into  a 
frying-pan  with  the  fat  trimmings.  Fry  of 
a pale  brown,  but  do  not  cook  them  enough 
for  eating.  Cut  the  carrots  and  turnips  into 
dice  and  the  onions  into  slices,  and  slightly 
fry  them  in  the  same  fat  that  the  mutton 
was  browned  in,  but  do  not  allow  them  to 
take  any  colour.  Now  lay  the  mutton  at 
the  bottom  of  a stewpan,  then  the  vegeta- 
bles, and  pour  over  them  ju.st  sufficient  boil- 
ing water  to  cover  the  whole.  Give  them  a 
boU,  skim  well  and  then  set  the  pan  on  the 
side  of  the  fire  to  simmer  gently  until  the 
meat  is  tender.  Skim  off  every  particle  of 
fat,  add  a seasoning  of  pepper  and  salt  and 
a little  ketchup,  and  serve.  This  dish  is 
very  much  better  if  made  the  day  before  it 
is  wanted  for  table,  as  the  fat  can  be  so 
much  more  easily  removed  when  the  gravy 
is  cold.  This  should  be  particularly 
attended  to,  as  it  is  apt  to  be  rich  and 
greasy  if  eaten  the  same  day  it  is  made. 
It  should  be  served  in  rather  a deep  dish. 

Time. — 2J  hours  to  simmer  gently. 

Seasonable  at  any  time. 

Mutton,  Haricot. — Ingredients 
for  dish  for  4 or  5 persons. — Breast  or  scrag 
of  mutton,  flour,  pepper  and  salt  to  taste,  1 
large  onion,  3 cloves,  a bunch  of  savoury 
herbs,  1 blade  of  mace,  carrots  and  turnips, 
sugar.  Average  Cost,  7d.y)cr  16. 

Cut  the  mutton  into  square  pieces,  and 
fry  them  a nice  colour ; then  dredge  over 
them  a little  flour  and  a seasoning  of  pep- 
per and  salt.  Put  all  into  a stewpan  and 
moisten  with  boiling  water,  adding  the 
onion,  stuck  with  3 cloves,  the  mace  and 
herbs.  Simmer  gently  till  the  meat  is 
done,  skim  off  all  the  fat  and  then  add  the 
carrots  and  turnips,  which  should  bo  pre- 
viously cut  in  dice  and  fried  in  a little 
sugar  to  colour  them.  Let  the  whole  sim- 
mer again  for  10  minutes ; take  out  the 
onion  and  bunch  of  herbs,  and  servo. 

Time. — About  3 hours  tosi, miner, 

'■  Seasonable  at  any  time, 
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Mutton,  Haricot.  (Cold  Meat 
Cookery.)— Ingredients.—  The  remains 
of  cold  neck  or  loin  of  mutton,  2 oz.  of  but- 
ter, 3 onions,  1 dessertspoonful  of  flour,  h 
pint  of  good  gravy,  pepper  and  salt  to  taste, 
2 tahlespoonfuls  of  port  ivine,  1 tahlespooii- 
ful  of  mushroom  ketchup,  2 carrots,  2 tw- 
nips,  1 head  of  celery.  Average  Cost, 
exclusive  of  the  meat,  Sd. 

Cut  the  cold  mutton  into  moderate-sized 
chops  and  take  off  the  fat ; slice  the  onions 
and  fry  them  with  the  chops,  in  a little 
butter,  of  a nice  brown  colour ; stir  in  the 
flour,  add  the  gravy,  and  let  it  stew  gently 
nearly  an  hour.  In  the  meantime  boil  the 
vegetables  until  nearly  tender,  slice  them, 
and  add  them  to  the  mutton  about  ^ hour 
before  it  is  to  be  served.  Season  with 
pepper  and  salt,  add  the  ketchup  and  port 
wine,  give  one  boil,  and  serve. 

Time. — 1 hour. 

Seasonable  at  any  time. 

Mutton,  Hashed. — Ingredients. 
— The  remains  of  cold  roast  shoulder  or  leg 
of  mutton,  6 whole  peppers,  6 whole  all- 
spice, a faggot  of  savoury  herbs,  A head  of 
celery,  1 onion,  2 oz.  of  butter,  flour.  Aver- 
age Cost,  exclusive  of  the  meat,  4d. 

Cut  the  meat  in  nice  even  slices  from  th'C 
bones,  trimming  off  all  superfluous  fat  and 
gristle ; chop  the  bones  and  fragments  of 
the  joints,  put  them  into  a stewpan  with 
the  pepper,  spice,  herbs  and  celery ; cover 
with  water  and  simmer  for  1 hour.  Slice 
and  fry  the  onion  of  a nice  pale  brown 
colour,  dredge  in  a little  flour  to  make  it 
thick,  and  add  this  to  the  bones,  &c.  Stew 
for  i hour,  strain  the  gravy,  and  let  it  cool ; 
then  skim  off  every  particle  of  fat,  and  put 
it,  with  the  meat,  into  a stewpan.  Flavour 
with  ketchup,  Harvey’s  sauce,  tomato 
sauce,  or  any  flavouring  that  may  be  pre- 
ferred, and  let  the  meat  gradually  warm 
through,  but  not  boil,  or  it  will  harden.  To 
hash  meat  properly,  it  should  be  laid  in 
cold  gravy  and  only  left  on  the  fire  just 
long  enough  to  warm  through, 


Time. — 1.)^  hour  to  simmer  the  gravy. 

Seasonable  at  any  lime. 

Mutton,  Roast  Haunch  of.— 

Ingredients. — Haunch  of  mutton,  a little 
salt,  flour.  Average  Cost,  lOd.  per  lb. 

Let  this  joint  hang  as  long  as  possible 
without  becoming  tainted,  and  while  hang- 
ing dust  flour  over  it,  which  keeps  off  the 
flies  and  prevents  the  air  from  getting  to 
it.  If  not  well  hung,  the  joint  when  it 
comes  to  table  will  do  credit  neither  to  the 
butcher  nor  the  cook,  as  it  will  not  be 
tender.  Wash  the  outside  well,  lest  it 
should  have  a bad  flavour  from  keeping  ; 
then  flour  it  and  put  it  down  to  a nice  brisk 
fire,  at  some  distance  so  that  it  may  gradu- 
ally warm  through.  Keep  continually 


HAUN'CH  OF  MUTTON. 


basting,  and  about  J hour  before  it  is 
served  draw  it  nearer  to  the  fire  to  get 
nicely  brown.  Sprinkle  a little  fine  salt 
over  the  meat,  pour  off  the  dripping,  add  a 
little  boiling  water  slightly  salted,  and 
strain  this  over  the  joint.  Place  a paper 
ruche  on  the  bone,  and  send  red-currant 
jelly  and  gravy  in  a tureen  to  table  with  it. 

Time. — About  4 hours. 

Seasonable. — In  best  seusou  from  Sep- 
tember to  March. 

Mutton,  Boiled  Leg  of.— Ingre- 
dients.— Mutton,  ivater,  salt.  Average 
Cost,  lOcl.  per  lb. 

A leg  of  mutton  for  boiling  should  not 
hang  too  long,  as  it  will  not  look  a good 
colour  when  dressed.  Cut  off  the  shank- 
bone,  trim  the  knuckle,  and  wash  and  wipe 
it  very  clean ; plunge  it  into  sufficient 
boiling  water  to  cover  it,  let  it  boil  up, 
then  draw  the  saucepan  to  the  side  of  the 
fire,  where  it  should  remain  till  the  finger 
can  be  borne  in  tbe  water.  Then  place  it 


Breast. 


Saddle. 


Liver. 


Side  of  Sheef), 


Neck. 


Tongue. 


Head. 


Loin. 


Hatmch. 


Loin  Chot. 


Various  Parts  of  Mutton. 
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sufficiently  near  the  fire  that  the  water  may 
gently  simmer,  and  bo  very  careful  that  it 
does  not  boil  fast,  or  the  meat  will  be  hard. 
Skim  well,  add  a little  salt,  and  in  about 
2i  hours  after  the  water  begins  to  simmer 
a moderate-sized  leg  of  mutton  will  be 
done.  Serve  with  carrots  and  mashed 
turnips,  which  may  bo  boiled  with  the 
meat,  and  send  caper  sauce  to  table  with  it 
in  a tureen. 

Ti3IE. — J.  moderate-sized  leg  of  mutton  of 
9 lbs.,  2.V  hours  after  the  water  boils;  one  of 
12  lbs.,  rather  more  than  3 hours. 

Seasonable  nearly  all  the  year,  hut  not 
so  good  in  June,  July  and  August. 

yote. — When  meat  is  liked  very  thoroughly 
coaked,  allow  more  time  than  stated  above.  The 
liquor  this  joint  was  boiled  in  should  be  con- 
I verted  into  soup. 

Mutton,  Boned  Leg  of,  Stuffed. 

— Ingredients. — A small  leg  of  mutton, 
weighing  6 or  7 lbs.,  forcemeat,  2 shalots 
finely  minced. 

Make  a forcemeat,  to  which  add  2 finely- 
minced  shalots.  Bone  the  leg  of  mutton 
without  spoUing  the  skin,  and  cut  off  a 
1 great  deal  of  the  fat.  Fill  the  hole  up 
■ whence  the  bone  was  taken,  with  the  force- 
1 meat,  and  sew  it  up  underneath  to  prevent 
! its  falling  out.  Bind  and  tie  it  up  com- 
;pactly,  and  roast  it  before  a nice  clear  tire 
for  about  2i  hours,  or  rather  longer ; remove 
:the  tape  and  send  it  to  table  with  a good 
; gravy.  It  may  be  glazed  or  not  as  pre- 
;■  f erred. 

Time.— 2i  hours,  or  rather  longer. 
Seasonable  at  any  time. 

Mutton,  Braised  Leg  of. — In- 
gredients/or  dt sh  far  8 persons. — 1 small 
leg  of  mutton,  4 carrots,  3 onions,  1 faggot 
of  savoury  herbs,  a bunch  of  parsley,  season- 
ing to  taste,  of  pepper  and  salt,  a few  slices 
jf  bacon,  afevj  veal  trimmings,  pint  of 
gravy  or  water.  Average  Cost,  5s.  6d. 

Line  the  bottom  of  a braising-pan  with  a 
'•ew  slices  of  bacon,  put  in  the  carrots, 
onions,  herbs,  parsley  and  seasoning,  and 


over  these  place  the  mutton.  Cover  the 
whole  with  a few  more  slices  of  bacon  and 
the  veal  trimmings,  pour  in  the  gravy  or 
water  and  stew  very  gently  for  4 hours. 
Strain  the  gravy,  reduce  it  to  a glaze  over 
a sharp  fire,  glaze  the  mutton  with  it,  and 
send  it  to  table  placed  on  a dish  of  white 
haricot  beans  boiled  tender,  or  garnished 
with  glazed  onions. 

Time. — 4 hours. 

Seasonable  at  any  time. 

Mutton,  Roast  Leg  of.— Ingre- 
dients.— Leg  of  mutton,  a little  salt. 
Average  Cost,  lOd.  per  lb. 

As  mutton  when  freshly  killed  is  never 
tender,  hang  it  almost  as  long  as  it  will 
keep  ; flour  it  and  put  it  in  a cool  airy 
place  for  a few  days,  if  the  weather  will 
permit.  Wash  off  the  flour,  wipe  it  very 
dry  and  cut  off  the  shank-bone  ; put  it 
down  to  a brisk,  clear  fire,  dredge  with 
flour,  and  keep  continually  basting  the 
whole  time  it  is  cooking.  About  20 
minutes  before  serving,  draw  it  near  the 
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fire  to  get  nicely  brown  ; sprinkle  over  it  a 
little  salt,  dish  the  meat,  pour  off  the 
dripping,  add  some  boiling  water  slightly 
salted,  strain  it  over  the  joint,  and  serve. 

Time. — A leg  of  mutton  lueighing  10  lbs., 
about  2i  or  2J  hours ; oive  of  7 lbs.,  about  2 
hours,  or  rather  less. 

Seasonable  at  any  time,  but  not  so  good 
in  June,  July  and  August. 

Mutton,  Roast  Loin  of.— Ingre- 
dients.— Loin  of  mutton,  a little  salt. 
Average  Cost,  lOcl.  per  lb. 

Cut  and  trim  off  the  superfluous  fat,  and 
see  that  the  butcher  joints  the  moat 
properly,  as  thereby  much  ftnnoyivnco  is 
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saved  to  the  carver,  when  it  comes  to 
table.  Have  ready  a nice  clear  fire  (it 


LOIK  OP  MUTTON. 


need  not  be  a very  wide  large  one),  put 
down  the  meat,  dredge  with  flour,  and 
baste  well  until  it  is  done.  Make  the 
gravy  as  for  roast  leg  of  mutton,  and  serve 
very  hot. 

Time. — A loin  of  mutton  weighing  6 lbs., 
1^  hour  or  rather  longer. 

Seasonable  at  any  time. 

Mutton,  Rolled  Loin  of.  (Very 
Excellent.) — Ingredients  for  dish  for  8 
persons.— About  6 lbs.  of  a loin  of  mutton, 
^ teaspoonful  of  pepper,  J teaspoo'uful  of 
pounded  allspice,  \ teaspoonfid  of  mace,  i 
teaspoonful  of  nutmeg,  6 cloves,  forcemeat,  1 
glass  of  port  wine,‘i  tablespoonfuls  of  mush- 
room ketchup.  Average  Cost,  5s. 

Hang  the  mutton  till  tender,  bone  it  and 
sprinkle  over  it  pepper,  mace,  cloves,  all- 
spice and  nutmeg  in  the  above  proportion, 
all  of  which  must  be  pounded  very  fine. 
Let  it  remain  for  a day,  then  make  a force- 
meat, cover  the  meat  with  it  and  roll  and 
bind  it  up  firmly.  Half  bake  it  in  a slow 
oven,  let  it  grow  cold,  take  off  the  fat  and 
put  the  gravy  into  a stewpan  ; fiour  the 
meat,  put  it  in  the  gravy  and  stew  it  till 
perfectly  tender.  Now  take  out  the  meat, 
unbind  it,  add  to  the  gravy,wine  and  ketchup 
as  above,  give  one  boil  and  pour  over  the 
meat.  Serve  with  red-currant  jelly  ; and, 
if  obtainable,  a few  mushrooms  stewed  for 
a few  minutes  in  the  gravy  will  be  found 
a great  improvement. 

Time. — 1^  hour  to  bake  the  meat,  1^  hour 
to  stew  gently. 

Seasonable  at  any  time. 

Note. — This  joint  will  be  found  very  nice  if 
rolled  and  stuffed,  as  here  directed,  and  plainly 


roasted.  It  should  be  well  basted  and  served 
with  a good  gravy  and  currant  jelly. 

Mutton,  Boiled  Neck  of.— In- 
gredients for  dish  for  6 or  7 persons. — 
4 lbs.  of  the  middle  or  best  end  of  the  neck 
of  mutton,  a little  salt.  Average  Cost, 
9cl.  per  lb. 

Trim  off  a portion  of  the  fat,  should 
there  be  too  much,  and  if  it  is  to  look  par- 
ticularly nice,  the  chine-bone  should  be 
sawn  down,  the  ribs  stripped  half-way 
down,  and  the  ends  of  the  bones  chopped 
off ; this  is,  however,  not  necessary.  Put 
the  meat  into  sufficient  boiling  water  to 
cover  it ; when  it  boils,  add  a little  salt 
and  remove  all  the  scum.  Draw  the 
saucepan  to  the  side  of  the  fire,  and  let 
the  water  get  so  cool  that  the  finger  may 
be  borne  in  it ; then  simmer  very  slowly 
and  gently  until  the  meat  is  done,  which 
will  be  in  about  1^  hour,  or  rather  more, 
reckoning  from  the  time  that  it  begins 
to  simmer.  Serve  with  turnips  and  caper 
sauce  and  pour  a little  of  it  over  the  meat. 
The  turnips  should  be  boiled  with  the 
mutton  ; and  when  at  hand,  a few  carrots 
will  also  be  found  an  improvement.  These, 
however,  if  very  large  and  thick,  must 
be  cut  into  long  thinnish  pieces,  or  they 
will  not  be  sufiSciently  done  by  the  time 
the  mutton  is  ready.  Garnish  the  dish 
with  carrots  and  turnips,  placed  alternately 
round  the  mutton. 

Time. — 4 lbs.  of  the  neck  of  mutton, 
about  li  hour. 

Seasonable  at  any  time. 

Mutton,  Ragout  of  Cold  Neck 
of.  (Cold  Meat  Cookery.)— Ingredients. 
— The  remains  of  a cold  neck  or  loin  of 
mutton,  2 oz.  of  butter,  a little  flour,  2 
onio7is  sliced,  ^ pint  of  water,  2 small 
carrots,  2 turnips,  pepper  and  salt  to  taste. 
Average  Cost,  exchisive  of  the  meat,  4d. 

Cut  the  mutton  into  small  chops  and 
trim  off  the  greater  portion  of  the  fat ; 
put  the  butter  into  a stewpan,  dredge  in  a 
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little  flour,  add  the  sliced  onions,  and  keep 
stirring  till  brown  ; then  put  in  the  meat. 
When  this  is  quite  brown,  add  the  water 
and  the  carrots  and  turnips,  which  should 
be  cut  into  very  thin  slices  ; season  with 
pepper  and  salt  and  stew  till  quite  tender, 
which  will  be  in  about  j hour.  When  in 
season,  green  peas  may  be  substituted  for 
the  carrots  and  tmmips  ; they  should  be 
pUed  in  the  centre  of  the  dish  and  the 
chops  laid  round. 

Time.— i hour. 

SE.isoNABX,E,  with  from  June  to 
August. 

Mutton,  Roast  Neck  ofi— Inqee- 

DIEXTS. — Xect  of  mutton;  a little  salt. 
Average  Cost,  9d.  per  lb. 

For  roasting,  choose  the  middle,' or  the 
best  end  of  the  neck  of  mutton,  and  if  there 
is  a very  large  proportion  of  fat,  trim  off 
some  of  it  and  save  it  for  making  into  suet 
puddings,  which  wiU  be  found  exceedingly 
good.  Let  the  bones  be  cut  short,  and  see 
that  it  is  properly  jointed  before  it  is  laid 
down  to  the  fire,  as  they  will  be  more  easily 
separated  when  they  come  to  table.  Place 


N'ECK  OF  MXTTTON. 

1—2,  Best  end.  2—3,  Scrag. 


the  joint  at  a nice  bri.sk  fire,  dredge  it  with 
flour,  and  keep  continually  basting  until 
done.  A few  minutes  before  serving,  draw 
it  nearer  the  fire  to  acquire  a nice  colour, 
sprinkle  over  it  a little  salt,  pour  off  the 
dripping,  add  a little  boiling  water 
slightly  salted  ; strain  this  over  the  meat, 
and  serve.  Red-currant  jelly  may  be  sent 
to  table  with  it. 

Time. — 4 Ihs.  of  the  nech  of  mutton, 
rather  more  than  1 hour. 

Seasonable  at  any  time. 


Mutton,  Stewed  Neck  of.  (Irish 
Stew.) — Ingredients  for  dish  for  6 or  8 
persons. — 3 lbs.  of  the  loin  or  nech  of  mutton, 
4 or  5 large  07i  ions,  5 . lbs.  of  potatoes,  pepper 
arid  salt  to  taste,lipint  of  water.  Average 
Cost,  2s.  9cZ. 

Trim  off  some  of  the  fat,  and  cut  the 
meat  into  chops  of  moderate  thickness. 
Pare  and  halve  the  potatoes,  and  cut  the 
onions  into  slices.  Put  first  a layer  of 
potatoes  at  the  bottom  of  a saucepan,  then 
one  of  mutton  and  onions,  well  seasoned, 
and  so  on  till  the  pan  is  full,  the  vegetables 
forming  the  top  layer.  Pour  in  the  water 
and  stew  very  gently  for  2J  hours,  keeping 
the  saucepan  closed  the  whole  time,  but 
shaking  it  occasionally  to  prevent  burning 
the  stew. 

Time. — 2J  hours. 

Seasonable. — Best  in  winter. 

Mutton  Pie.  (Cold  Meat  Cookery.) 
— Ingredients. — The  remains  of  a cold 
leg,  loin,  or  nech  of  mutton,  pepper  and  salt 
to  taste,  2 blades  of  pounded  mace,  1 dessert- 
spoonful of  chopped  parsley,  1 teaspoonful 
of  minced  savounj  herbs;  when  liked,  a 
little  minced  onion  or  shalot ; 3 or  4 pota- 
toes, 1 teacupful  of  gravy  ; crust. 

Cold  mutton  may  be  made  into  very  good 
pies,  if  well  seasoned  and  mixed  with  a few 
herbs  ; if  the  leg  is  used,  cut  it  into  very 
thin  slices ; if  the  loin  or  neck,  into  thin 
cutlets.  Place  some  at  the  bottom  of  the 
dish  ; season  well  with  pepper,  salt,  mace, 
parsley  and  herbs ; then  put  a layer  of 
potatoes,  sliced,  then  more  mutton,  and  so 
on  till  the  dish  is  full ; add  the  gravy,  cover 
with  a crust  and  bake  for  1 hour. 

Time.— 1 hour. 

Seasonable  at  any  time. 

JVa<e.— The  remains  of  an  underdone  leg  of 
mutton  may  be  converted  into  a very  good  family 
pudding,  by  cutting  the  meat  into  slices  and 
putting  them  into  a basin  lined  with  a suet  crust. 
It  should  be  seasoned  well  with  pepper,  salt  and 
minced  shalot,  covered  with  a crust,  and  boiled 
for  about  3 hours. 
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Mutton  Pie. — iNGREOIENTS/or  dish 
for  4 or  5 persons.— 2 lbs.  of  the  neck  or  loin 
of  mutton,  weighed  after  being  boned;  2 
kidneys,  pepper  and  salt  to  taste,  2 teacup- 
fuls of  gravy  or  water,  2 tablespoonfuls  of 
minced  parsley  ; when  liked,  a little  minced 
onion  o r shalot ; puff  crust.  Average  Cost, 
2»'.  Gd. 

Bone  the  mutton  and  cut  the  meat  into 
steaks  all  of  the  same  thickness,  and  leave 
but  very  little  fat.  Cut  up  the  kidneys,  and 
arrange  these  with  the  meat  neatly  in  a 
pie-dish  ; sprinkle  over  them  the  minced 
parsley  and  a seasoning  of  pepper  and  salt ; 
pour  in  the  gravy,  and  cover  with  a tolerably 
good  puff  crust.  Bake  for  IJ  hour,  or  rather 
longer  should  the  pie  be  very  large,  and  let 
the  oven  be  rather  brisk.  A well-made  suet 
crust  may  be  used  instead  of  pufif  crust,  and 
will  be  found  exceedingly  good. 

Time.— IJ  hour,  or  rather  longer.  . 

Seasonable  at  any  time. 

Mutton  Pudding.— Ingredients 
for  dish  for  6 persons. — About  2 lbs.  of  the 
chump  end  of  a loin  of  mutton,  weighed  after 
being  boned,  pepper  and  salt  to  taste,  suet 
crust  made  with  milk,  in  the  proportion  of 
6 oz.  of  suet  to  each  pound  of  flour ; a very 
small  quantity  of  minced  onion  {this  may 
he  omitted  when  the  flavour  is  not  liked). 

Cut  the  meat  into  rather  thin  slices  and 
season  them  with  pepper  and  salt ; line  the 
pudding-dish  with  crust ; lay  in  the  meat, 
and  nearly,  but  do  not  quite,  fill  it  up  with 
water ; when  the  flavour  is  liked,  add  a 
small  quantity  of  minced  onion  ; cover  with 
crust,  and  proceed  in  the  same  manner  as 
directed  in  recipe  for  rump-steak-and- 
kidney  pudding. 

Time.— 3 hours. 

Seasonable  all  the  year,  but  more  suit- 
able in  winter. 

Mutton,  Roast  Saddle  of.— 

Ingredients. — Saddle  of  mutton;  a little 
salt.  Average  Cost,  lOd.  per  lb. 

To  insure  this  joint  being  tender,  let  it 


hang  for  ten  days  or  a fortnight,  if  the 
weather  permits.  Cut  off  the  tail  and 
flaps  and  trim  away  every  part  that  has 
not  indisputable  pretensions  to  be  eaten, 
and  have  the  skin  taken  off  and  skewered 
on  again.  Put  it  do%vn  to  a bright,  clear 
fire,  and,  when  the  joint  has  been  cooking 
for  an  hour,  remove  the  skin  and  dredge  it 


with  flour.  It  should  not  be  placed  too 
near  the  fire,  as  the  fat  should  not  be  in  the 
slightest  degree  burnt,  but  kept  constantly 
basted,  both  before  and  after  the  skin  is 
removed.  Sprinkle  some  salt  over  the 
joint ; make  a little  gravy  in  the  dripping- 
pan  ; pour  it  over  the  meat,  which  send  to 
table  with  a tureen  of  made  gravy  and  red- 
currant  jelly. 

Time. — A saddle  of  mutton  weighing  10 
lbs.,  2^  hours;  14  lbs.,  3i  hours.  JMien 
liked  underdone,  allow  rather  less  time. 

Seasonable  all  the  year;  not  so  good 
when  lamb  is  in  full  season. 

Mutton,  Roast  Shoulder  of.— 

Ingredients.  — Shoidder  of  mutton;  a 
little  salt.  Average  Cost,  9d.  per  lb. 

Put  the  joint  down  to  a bright,  clear  fire : 
flour  it  well  and  keep  continually  basting. 


SHOULDER  OF  MUTTON. 

About  i hour  before  serving,  draw  it  near 
the  fire,  that  the  outside  may  acquire  a 
nice  brown  colour,  but  not  sufiBciently  near 
to  blacken  the  fat.  Sprinkle  a little  fine 
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salt  over  the  meat,  empty  the  dripping-pan 
of  its  contents,  pour  in  a little  boiling 
water  slightly  salted,  and  strain  this  over 
the  joint.  Onion  sauce,  or  stewed  Spanish 
onions  are  usually  sent  to  table  with  this 
dish,  and  sometimes  baked  potatoes. 

Time. — A.  shoulder  of  mutton  weighing  6 
or  7 lbs.,  IJ  hour. 

SELisoNABLE  at  antj  time. 

Note. — Shoulder  of  mutton  may  be  dressed  in 
a variety  of  ways : boiled,  and  served  with  onion 
sauce  ; boned,  and  stuffed  with  a good  veal 
forcemeat ; or  baked,  with  sliced  potatoes  in  the 
dripping-pan. 

Mutton  Soup,  Good.—  Ingredi- 
ents/or  sufficient  for  12  persons. — A neck  of 
mutton  about  5 or  6 lbs. , 3 carrots,  3 turnips, 
2 onions,  a large  bunch  of  sweet  herbs,  in- 
cluding parsley ; salt  and  pepper  to  taste;  a 
little  sherry,  if  liked ; 3 quarts  of  water. 
Average  Cost,  3s.  6cl. 

Lay  the  ingredients  in  a covered  pan 
before  the  fire  and  let  them  remain  there 
the  whole  day,  stirring  occasionally.  The 
next  day  put  the  whole  into  a stewpan  and 
place  it  on  a brisk  fire.  When  it  com- 
mences to  boil,  take  the  pan  off  the  fire  and 
put  it  on  one  side  to  simmer  until  the 
meat  is  done.  When  ready  for  use,  take  out 
the  meat,  dish  it  up  with  carrots  and 
turnips,  and  send  it  to  table ; strain  the 
soup,  let  it  cool,  skim  ofif  all  the  fat,  season, 
and  thicken  it  with  a tablespoonful,  or 
rather  more,  of  arrowroot ; flavour  with  a 
little  sherry,  simmer  for  5 minutes,  and 
servo. 

Time. — 15  hours. 

. Seasonable  at  any  time. 

Mutton,  With.  Poached  Eggs. 

(Cold  Meat  Cookery.) — Ingredients. — 
Cold  mutton,  underdone  if  possible,  eggs, 
pepper  and  salt. 

This  dish  may  be  served  in  two  ways. 
The  mutton  may  be  finely  minced  and 
seasoned,  or  slices  of  it  may  be  cut  up  the 
same  s:zc  and  thickness,  salted  and  pep- 


pered, and  grilled  till  a nice  brown  over  n 
clear  fire.  The  eggs  should  be  b°®'Chdd 
while  the  meat  is  being  cooked,  and  they 
should  be  done  evenly  in  an  egg-poachet, 
or  the  edges  trimmed.  When  the  meat, 
which  may  bo  served  plain,  or  in  a wall  of 
mashed  potatoes,  is  ready,  the  eggs  should 
be  laid  on  the  top,  and  a good  gravy,  which 
is  improved  by  a little  vinegar  or  lemon, 
served  with  this  dish. 

Time.— 20  minutes. 

Seasonable  at  any  time. 

Mutton,  with  Caper  Sauce. 

(Tinned  Meat.)— Ingredients  for  dish  for 
6 persons. — A 2-lb.  tin  of  midton,  caper 
sauce.  Average  Cost,  Is.  6d. 

Take  off  the  top  of  the  tin  and  stand  it 
in  a large  saucepan  filled  with  boiling  water 
to  within  a couple  of  inches  of  the  top. 
When  thoroughly  heated,  turn  out  on  to  a 
hot  dish  and  serve_with  caper  sauce. 

Time. — ^ hour. 

Seasonable  at  any  time. 

Mutton,  with  Forcemeat.— In- 
gredients.— A leg  of  mutton,  about  7 lbs., 
well  hung,  lardoons  of  fat  bacon  emd  ham, 
3 or  4 anchovies,  parsley,  blanched  tarragon, 
garlic,  thyme,  onions  chopped,  3 bay-leaves, 
pepper,  salt,  ^ pint  of  olive  oil,  2 tablespoon- 
fuls of  vinegar.  Average  Cost  of  the 
mutton,  8id.  to  9d.  per  lb. 

Cut  off  the  shank  bone  of  the  mutton,  lift 
the  skin,  partly  without  injuring  it,  and 
lard  the  leg  with  the  lardoons  of  bacon  and 
ham,  some  fillets  of  anchovies  and  bits  of 
parsley  and  blanched  tarragon,  and  (if  not 
objected  to)  chopped  onions,  the  bay -leaves, 
pepper  and  salt.  Pour  over  the  oil  and 
vinegar,  let  the  mutton  lie  in  this  marinade 
two  to  three  hours,  turning  frequently, 
then  take  it  out,  spread  over  it  the  herbs, 
&c.,  of  the  marinade,  covering  with  the 
skin,  wrap  up  in  buttered  paper,  and  roast 
at  a brisk  fire. 

Time. — 2 hours. 

Seasonabi.e  at  any  time. 


“Now  good  digestion  ^oait  on  appetite, 
And  health  on  both.” — Macbeth. 


NECTARINES,  PRESERVED. 

there  are  until  there  are  some  more  fit ; they 
may  be  added  from  day  to  day.  Bung  up  the 
bottles  and  seal  or  rosin  the  tops.  They 
will  be  fit  for  use  in  10  or  12  months ; and 
the  best  way  is  to  make  them  one  season 
for  the  next. 

Seasonable.— Boo/,:  for  nasturtium-pods 
from  the  end  of  July  to  the  end  of  Aiigust. 

Nectarines,  Preserved.— Ingre- 
dients.— To  every  lb.  of  sugar  allow  i pint 
of  water,  nectarines. 

Divide  the  nectarines  in  two,  take  out 
the  stones,  and  make  a strong  syrup  with 
sugar  and  water  in  the  above  proportion. 
Put  in  the  nectarines,  and  boil  them  until 
they  have  thoroughly  imbibed  the  sugar. 
Keep  the  fruit  as  whole  as  possible,  and 
turn  it  carefully  into  a pan.  The  next  day 
boil  it  again  for  a few  minutes,  take  out 
the  nectarines,  put  them  into  jars,  boil 
the  syrup  quickly  for  5 minutes,  pour  it 
over  the  fruit,  and,  when  cold,  cover  the 
preserve  down.  The  syrup  and  preserve 
must  be  carefully  skimmed,  or  it  will  not 
be  clear. 

Time. — 10  mimites  to  boil  the  sugar  and 
water ; 20  mimttes  to  boil  the  fruit  the  first 
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ASTURTIUMS 

Pickled.  (Avery 
good  Substitute 
for  Capers.)  In- 
gredients,— To 
each  pint  of  vine- 
gar, 1 oz.  of  salt, 
0 peppercorns, 
nasturtiums. 

Gather  the 
nasturtium  pods 
on  a dry  day  and 
wipe  them  clean  with  a cloth  ; put  them  in 
a dry  glass  bottle,  with  vinegar,  salt  and 


NASTURTIUMS. 


popper,  in  the  above  proportion.  If  there 
are  not  enough  to  fill  a bottle,  cork  up  what 
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time,  ten  minutes  the  second  time ; 5 
minutes  to  boll  the  syrup. 

Seasonable  i»i  August  and  September, 
but  cheapest  in  September. 

Nectar,  Welsh. — Ingredients  for 
2 gallons. — 1 lb.  of  raisins,  3 lemons,  2 Ihs. 
of  loaf  sugar,  2 gallons  of  boiling  luater. 
Average  Cost,  Is.  3d. 

Out  the  peel  of  the  lemons  very  thin, 
pour  upon  it  the  boiling  water,  and,  when 
cool,  add  the  strained  juice  of  the  lemons, 
the  sugar  and  the  raisins,  stoned  and 
chopped  very  fine.  Let  it  stand  4 or  5 
days,  stirring  it  ^very  day,  then  strain  it 
through  a jelly-bag  and  bottle  it  for  present 
use. 

Time. — 4 or  5 days. 

Negus,  To  Make. — Ingredients. 

— To  every  pint  of  port  wine  allow  1 quart 
of  boiling  water,  i lb.  of  sugar,  1 lemon, 
grated  nutmeg  to  taste.  Average  Cost, 
fid.  per  pint. 

As  this  beverage  is  more  usually  drunk 
at  children’s  parties  than  at  any  other, 
the  wine  need  not  be  very  old  or  expensive 
for  the  purpose,  a new  fruity  wine  answer- 
ing very  well  for  it.  Put  the  wine  into  a 
jug,  rub  some  lumps  of  sugar  (equal  to  i 
lb.)  on  the  lemon-rind  until  all  the  yellow 
part  of  the  skin  is  absorbed,  then  squeeze 
the  juice  and  strain  it.  Add  the  sugar  and 
lemon-juice  to  the  port-wine,  with  the 
grated  nutmeg ; pour  over  it  the  boiling 
water,  cover  the  jug,  and,  when  the 
beverage  has  cooled  a little,  it  will  be  fit 
for  use.  Negus  may  also  be  made  of 
sherry,  or  any  other  sweet  white  wine,  but 
is  more  usually  made  of  port  than  of  any 
other  beverage. 

Nesselrode  Pudding.  (An  iced 
Pndfling ; Careme’s  Recipe.) — Ingredi- 
ents.— 40  chestnuts,  1 lb.  of  sugar,  flavour- 
ing of  vanilla,  1 pint  of  cream,  the  yolks  of 
12  eggs,  1 glass  of  Maraschino,  1 oz.  of  can- 


died citron,  2 oz.  of  currants,  2 oz.  of  stoned 
raisins,  4 pint  of  whipped  cream,  3 eggs. 
Average  Cost,  4s. 

Blanch  the  chestnuts  in  the  boiUng  water, 
remove  the  husks,  and  pound  them  in  a 
mortar  until  perfectly  smooth,  adding  a 
few  spoonfuls  of  syrup.  Then  rub  them 
through  a fine  sieve  and  mix  them  in  a 
basin  with  a pint  of  syrup  made  from  1 
lb.  of  sugar,  clarified  and  flavoured  with 
vanilla,  1 pint  of  cream  and  the  yolks  of 
12  eggs.  Set  this  mixture  over  a slow  fire, 
stirring  it  without  ceasing,  and,  just  as  it 
begins  to  boil,  take  it  off  and  pass  it 
through  a tammy.  When  it  is  cold,  put 
it  into  a freezing-pot,  adding  the  Maras- 
chino, and  make  the  mixture  set ; then  add 
the  sliced  citron,  the  currants  and  stoned 
raisins  (these  two  latter  should  be  soaked 
the  day  previously  in  Maraschino  and  sugar 
pounded  with  vanilla) ; the  whole  thus 
mingled,  add  a plateful  of  whipped  cream 
mixed  with  the  whites  of  3 eggs,  beaten  to 
a froth  with  a little  syrup.  When  the 
pudding  is  perfectly  frozen,  put  it  into  a 
pine-apple-shaped  mould ; close  the  lid, 
place  it  again  in  the  freezing-pan,  covered 
over  with  pounded  ice  and  saltpetre,  and 
let  it  remain  until  required  for  table ; then 
turn  the  pudding  out,  and  serve. 

Time. — ^ hour  to  freeze  the  mixture. 

Seasonable  from  October  to  February. 

Nougat.  — Ingredients.— AZmonds, 
filberts  and  pistachios,  half  their  weight  in 
white  sugar,  liqueur  for  flavouring,  lemon- 
juice. 

Blanch,  drain,  dry  and  heat  the  nuts, 
which  should  be  cut  up  small.  Melt  the 
sugar  in  a stewpan,  or  copper  sugar-boiler, 
and  put  a dessertspoonful  of  lemon-juice 
to  each  pound  ; then  add  the  chopped  nuts 
and  flavouring,  and  boil  for  a few  minutes, 
and  pour  on  an  oiled  slab  to  cool. 

Nougats  a la  Creme.— Ingredi- 
ents for  dish  for  10  persons. — 1 lb.  of 
sweet  almonds,  a few  bitter  ones,  1 lb.  of 
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white  sugar,  1 pint  of  cream,  some  crystal- 
lised cherries.  Average  Cost,  3s. 

Blanch,  peel  and  dry  the  almonds,  and 
cut  each  almond  lengthwise  into  4 or  5 
slices,  then  dry  them  in  a slow  oven,  with- 
out allowing  them  to  take  colour.  Put  the 
sugar  in  a preserving  pan  and  melt  it,  stir- 
ring it  with  a wooden  spoon  to  prevent  it 
catching.  When  a good  yellow  colour, 
throw  in  the  almonds,  hot  from  the  oven, 
stirring  all  the  while,  then  take  the  pan  off 
the  fire  and  complete  the  mixing.  Have 
ready  a tin  plate  and  some  small  patty- 
pans well  oiled,  then,  taking  a spoonful  of 
the  mixture  at  a time,  flatten  it  with  a 
lemon  on  the  tin  plate  as  thin  as  possible, 
and  line  the  patty-pans,  squeezing  the 
nougat  close  to  the  sides  with  the  lemon. 


potatoes,  salading,  spinach,  sprouts  — 
various  herbs. 

Fruit.— Apples,  bullaces,  chestnuts,  fil- 
berts, grapes,  pears,  walnuts. 

November,  Game  Dinners  for; 
1. 

Game  Soup. 

Fillets  of  Wild  Duck. 

Curried  Game. 

Roast  Venison. 

Hares. 

Ptarmigans. 

Quails — W oodcock. 

Russian  Salad. 

Iced  Pudding. 

Compdte  of  Pine-apple. 


NOUOATS  A LA  CREME. 


Do  this  as  quickly  as  possible,  as  the 
nougat  so  soon  cools.  When  cold,  turn  out 
the  moulds  out  of  the  pans,  fill  them  with 
the  cream,  whipped  and  flavoured,  and 
place  a preserved  cherry  on  the  top  of 
each. 

Time. — Aboxd  J hour  to  stir  the  nougat. 

Seasonable  at  any  time. 


November,  Things  in  Season : 

Fish. — Brill,  cod,  crabs,  eels,  haddocks, 
oysters,  pike,  soles,  turbot,  whiting. 

Meat. — Beef,  mutton,  veal,  doe  venison. 

Poultry. — Chickens,  fowls,  geese,  larks, 
pigeons,  pullets,  rabbits,  teal,  turkeys, 
widgeon,  wild-duck. 

Game.— Hares,  partridges,  pheasants, 
snipe,  woodcock. 

Vegetables.— Beetroot,,  cabbages,  carrots, 
celery,  lettuces,  late  cucumbers,  onions, 


Dessert. 


2. 

Pheasant  Soup. 

Salmi  of  Game. 
Croquettes  of  Hare. 

Roast  Hare. 
Vegetables. 
Snipe. 

Compbto  of  Peaches. 
Marbled  Jelly. 

Cheese  Salad. 
Dessert. 


3. 

Partridge  Soup. 

Game  Rissoles. 
Hashed  Wild  Duck. 

Roast  Pheasants. 
Fried  Potatoes. 
Stewed  Celery. 

Woodcock. 

Macaroni  and  Pine-apple. 
Vanilla  Cream. 

Cheese  Souffle. 
Dessert. 
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November— Dinner  for  Twelve  Persons. 


JJEjXlI.  (English.) 

Quantity. 

Average 

Cost. 

JilEjVlI.  (French. 

Oysters. 

4 doz. 

».  d. 
6 0 

Huitres. 

Clear  Mock  Turtle. 

5 pints. 

4 6 

Consomme  de  TMc  de  Yeau. 

Turbot, 

4 lbs. 

4 0 

Turbot, 

Horseradish  Sauce. 

2 turs. 

1 0 

' Sauce  Eaifort. 

Smelts. 

3 doz. 

4 6 

Eperlans. 

Lark  Pie. 

1 

6 0 

Pate  aux  Alouettes. 

Croquette  of  Chicken. 

2 dishes. 

3 0 

Croquettes  de  Volaille. 

Saddle  of  Mutton. 

1 joint. 

10  6 

Selle  de  Mouton. 

Potatoes.  Brussels  Sprouts. 

4 lbs.  ea. 

1 4 

Pommes  de  Terre.  Choux. 

Pheasants. 

2 birds. 

7 0 

Faisans. 

Cura?oa  Souffle. 

1 

4 0 

SoufHd  de  CuraQoa. 

Marbled  Jelly. 

2 mlds. 

3 6 

Gelee  Marbree. 

£2  15  4 

November— 

-Dinner  for  Ten  Persons. 

JiJE]V[lI.  (English.) 

Quantity. 

Average 

Cost. 

JsIEPin.  (French. 

Hare  Soup. 

2 qts. 

«.  d. 

3 (3 

Potage  de  Levraut. 

Brill, 

1 fish. 

4 0 

Barbue, 

Lobster  Sauce. 

2 turs. 

2 6 

Sauce  Homard. 

Salmi  of  Game. 

2 dishes. 

6 0 

Salmi  de  Gibier. 

Leg  of  Mutton. 

1 joint. 

7 G 

Gigot  de  Mouton. 

Potatoes. 

3 lbs. 

0 3 

Pommes  de  Terre. 

Sea  Kale. 

2 dishes. 

1 3 

Choux  Marins. 

"Woodcock. 

5 birds. 

10  0 

Becasses. 

Russian  Salad. 

1 dish. 

1 6 

Salade  a la  Russe. 

Almond  Pudding. 

1 

2 6 

Ponding  d’Amandcs. 

Vanilla  Cream. 

1 mould. 

2 0 

Creme  de  Vanille. 

£2 

1 0 

November— Dinner  for  Eight  Persons. 


JdEjMd.  (English.) 

Quantity. 

Average 

Cost. 

Ox-Tail  Soup. 

3 pints. 

3 

d. 

0 

Cod’s  Head  and  Shoulders, 

3 lbs. 

2 

0 

Oyster  Sauce. 

1 tur. 

3 

6 

Chicken  Patties. 

10 

2 

G 

Saddle  of  Mutton. 

1 joint. 

10 

0 

Potatoes.  Spinach. 

3 lbs.  ea. 

1 

0 

Woodcock. 

4 birds. 

8 

0 

Comp6tc  of  Fruit. 

1 dish. 

3 

0 

Liqueur  Jelly. 

1 mould. 

2 

0 

■ ■ ■ 

£\ 

15 

0 

MEjva.  {French. ) 


Potage  de  Queue  de  Bceuf. 

Cabillaud, 

Sauce  aux  Huitres. 

Petits  Pates  de  Volailles. 

Selle  de  Mouton. 
Pommes  do  Terre.  Epinards. 

Becasses. 

Compdte  de  Fruit. 

Geleo  au  Marasquin. 


2 i) 
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November— Plain  Family  Dinners  for. 


No  1. 

Sunday.  — Mulligatawny  soup.— Boiled 
leg  of  mutton,  mashed  turnips,  potatoes, 
caper  sauce. — Damson  tart,  custard. 

Monday. — Roast  fowls,  boiled  bacon,  cold 
mutton,  potatoes,  salad. — Gooseberry  tart 
made  from  bottled  fruit,  custard. 

Tuesday. — Brill,  lobster  sauce  (tinned 
lobster). — Rissoles  of  mutton,  steak-and- 
kidney  pie,  potatoes. — Rice  pudding. 

Wednesday.  — Soup.  — Curried  chicken, 
haricot  mutton,  potatoes. — Cheese. 

Thursday. — Flounders  souchee. — Boiled 
silver  side  of  beef,  potatoes,  cabbage. — 
Stewed  prunes. 

Friday. — Pea  soup. — Cold  beef,  salad, 
mashed  potatoes. — ^Apple  dumplings. 

Saturday.— Curried  beef. — Pork  chops, 
potatoes. — Charlotte  russe. 


No  2. 

Sunday. — Roast  sirloin  of  beef,  horse- 
radish sauce,  potatoes,  sprouts. — Apple 
tart,  whipped  cream. 

Monday. — Soup.— Cold  beef,  fried  pota- 
toes, beetroot. — Baked  ground  rice  pud- 
ding. 

Tuesday. — Cod  steaks,  tartar  sauce.— 
Hashed  beef,  mashed  potatoes. — Macaroni 
cheese. 

Wednesday. — Roast  loin  of  pork,  apple 
sauce,  baked  potatoes,  cabbage.  — Bread- 
and-butter  pudding. 

Thursday. — Macaroni  soup. — Cold  pork, 
beetroot,  fried  potatoes. — Sweet  omelet. 

Friday. — Boiled  beef,  carrots,  potatoes. 
— Baked  apple  pudding. 

Saturday. — Pea  soup. — Cold  beef,  salad, 
mashed  potatoes. — Cheese  ramekins. 


November — Vegetarian  Dinners  for. 


Nb  1. 


No.  2. 


Maize  Meal  and  Milk. 


Lentil  Soup. 


Lentil  Rissoles. 
Carrot  Pudding. 

Jam  Tart. 

Macaroni  and  Cheese. 
Dessert. 


Forcemeat  Fritters. 

Potato  Pie. 
Fried  Vegetables. 

Apple  Turnovers. 

Cheese  Straws. 


November— Dinner  Table  Decorations  for. 


In  this,  generally  the  most  gloomy  month 
of  the  year,  we  want  something  bright  for 
our  tables  in  the  way  of  flowers  and  foliage. 
If  hot-house  flowers  are  obtainable,  it  is  an 
easy  task  to  make  a suitable  decoration  : 
but  the  out-door  flowers  of  November  are  of 
rather  quiet  and  dark  tints. 

Chrysanthemums  are  the  most  to  be  de- 
pended on  of  all ; and  with  them  very 
pretty  arrangements  may  be  made  if  the 
colours  be  well  chosen.  Like  roses,  they 
look  very  well  in  fancy  baskets,  with  high 
handles,  ornamented  with  flowers  and  rib- 
bons, which  lend  additional  colour. 

Foliage  for  Chrysanthemums  may  be 
either  their  own  or  ferns,  and  if  coloured 
autumnal  leaves  are  still  obtainable,  they 
should  always  be  used.  An  old-gold  centre  of 
silk  puckered  in  folds,  or  a plain  plush  one 


looks  well  with  the  soft  tints  of  the  brown' 
and  gold  flowers,  and  one  of  chestnut 
colour  goes  well  with  the  white  ones. 

Silver  stands  for  flowers  come  in  very 
well  for  this  season,  as  they  form  ornaments 
by  themselves,  and  so  eke  out  scanty  sup- 
plies. 

The  drawback,  however,  to  the  old- 
fashioned  ones  is  that  they  are  generally 
too  high,  and  so  impede  the  view,  and  it 
must  be  borne  in  mind  that  in  table  decor- 
ation, this  should  never  occur.  The  host 
and  hostess  should  be  visible  to  all  their 
guests,  as  well  as  to  one  another. 

Some  delicate  palms  and  ferns  may  find 
a place  on  dinner  tables  now,  and  their 
fronds,  though  they  are  higher  than  the 
faces  of  those  seated  at  table,  are  too  light 
to  obstruct  the  view. 
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Noyeau  Cream.— ingredients /or 
quart  mould. — 14  oi.  of  isinglass  or  gelatine, 
the  juice  of  2 lemons,  noyeau  and  pounded 
sugar  to  taste,  1 pint  of  milk,  ^ pint  of 
cream.  Average  Cost,  2s.  (id. 

Dissolve  the  isinglass  or  gelatine  in  a 
little  boiling  water,  add  the  lemon-juice 
and  strain  this  to  the  cream,  putting  in 
sufficient  noyeau  and  sugar  to  flavour, 
and  sweeten  the  mixture  nicely ; whip 
the  cream  well,  put  it  into  an  oiled 
mould,  and  set  the  mould  in  ice  or  in  a cool 
place ; turn  it  out  and  garnish  the  dish  to 
taste. 

Time. — Altogether  ^ hour. 

Seasonable  at  any  time. 


Noyeau,  Home-made.— Ingre- 
dients.— 2 02.  of  hitter  almonds,  1 oz.  of 
sweet  ditto,  1 lb.  of  loaf  sugar,  the  rinds  of  3 
lemons,  1 quart  of  Irish  whiskey  or  gin,  1 
tablespoonful  of  clarified  honey,  ^ pint  of 
milk. 


Blanch  and  pound  the  almonds,  and  mix 
with  them  the  sugar, 
which  should  also  be 
pounded.  Boil  the  milk, 
let  it  stand  till  quite  cold  . 
then  mix  all  the  ingredi- 
ents together,  and  let  them 
remain  for  10  days,  shaking 
them  every  day.  Filter  the 
mixture  through  blotting- 
paper,  bottle  off  for  use  in 
small  bottles,  and  seal  the 
corks  down.  This  will  be 
^ found  useful  for  flavouring 
many  sweet  dishes.  A 
NOYEAU.  tablespoonful  of  the  above 
noyeau  added  to  a pint  of  boiled  custard 
instead  of  brandy,  as  given  in  our  recipe  for 
custard,  makes  an  exceedingly  agreeable 
and  delicate  flavour. 

Seasonable.  — May  be  made  at  any 
time. 


Nudeln.  (German  Recipe.)— Ingre- 
dients for  sufficient  for  dish  for  8 to  10 
persons. — 4 eggs,  2.oz.  of  butter,  grated  rusk, 
flour,  milk.  Average  Cost,  Is. 

Make  a paste  with  the  eggs,  4 dessert- 
spoonfuls of  milk  and  flour,  and  knead  it 
on  a paste-board  with  more  flour  till  it  is 
worked  into  a stiff  dough.  Cut  into  4 pieces, 
roll  it  as  thin  as  possible,  and  throw  over  a 


pole  to  dry.  In  half-an-hour’s  time,  cut 
each  piece  again  in  4,  lay  the  pieces  upon 
each  other  and  cut  in  the  narrowest  of 
strips ; then  shake  them  apart.  The  maca- 
roni (for  such  it  is)  is  then  ready  for  use. 
When  required,  boil  till  tender  in  plenty  of 
boiling  water  with  salt,  turn  into  a strainer, 
and  pour  more  boiling  water  over.  Serve 
with  grated  rusk  strewn  over  the  nudeln, 
and  a sauce  of  melted  or  brown  butter. 

Time.— To  be  stewed  till  tender. 

Seasonable  at  any  time. 

Nuts  . — Nuts  of  all  kinds  are  rather 
uncompromising  things  in  a dessert  to 
make  look  at  all  well. 

The  best  decoration  for  these  may  be 
found  in  dark  green  grasses  and  briglit 
coloured  berries.  The  brilliant  red  of 
barberries,  and  the  intermingling  of  their 
pretty  foliage  with  the  dark  brown  of  the 
nuts,  give  a good  effect.  Chestnuts,  the 
brightest  and  prettiest  of  all  nuts,  are 
invariably  served,  after  boiling  or  roasting, 
in  a napkin,  with  one  corner  folded  back 
to  show  its  contents.  Walnuts  should  bo 
washed  and  well  dried,  as  they  are  so  often 
sticky  and  dirty  to  touch  when  freshly 
picked. 


“Oh,  those  melons!  If  he’s  able 
We’re  to  have  a feast  so  nice! 

One  goes  to  the  Abbot’s  table, 

All  of  us  get  each  a slice.” — Browning, 

OATMEAL. 

OATMEAL  SCOKES. 

Oatmeal  Porridge.  — Ingredi- 
ents.— To  each  ounce  of  oatmeal  allow  1 pint 
of  water.  Average  Cost,  M.  per  quart. 

Oatmeal  porridge  is  made  in  several 
ways.  The  most  usual  plan  is  to  boil  the 
water  with  a little  salt  in  it,  and  scatter  in 
the  meal  with  one  hand  while  stirring  with 
the  other  ; then,  when  thick  enough,  to 
set  it  aside  to  simmer  for  from  20  minutes 
to  ^ an  hour.  An  easier  way  to  make  it  is 
to  put  the  meal  in  a basin  and  pour  cold 
water  upon  it,  to  stir  it  smooth,  and  then 
boil  it  until  of  the  desired  consistence. 
Cold  milk  and  either  salt  or  sugar  are 
generally  served  with  porridge. 

Time. — 20  minu  tes  to  ^ hour  to  simmer. 

Seasonable  in  winter. 

Oatmeal  Scones. — Ingredients. 
— Cold  porridge,  flour. 

A good  way  of  using  up  cold  porridge  is 
to  make  it  into  scones.  Knead  as  much 
flour  into  it  as  will  make  a paste.  Koll 
this  out  about  J inch  thick,  cut  it  into 
three-cornered  pieces  and  bake  on  a greased 
griddlo  or  in  the  oven.  Serve  hot,  split 
open  and  buttered ; or  they  may  be  sprea,fl 
with  treacle  for  children. 


' ATIVEEj  AL.  — One 

of  our  most  valua- 
ble of  meals,  this 
is  rich  in  flesh- 
forming qualities, 
heat  givers  and 
nourishing  proper- 
ties, yet  is  a cheap 
food  most  easily 
prepared.  Scotch 
oatmeal  is  of  all 
the  best,  and  all 
kinds  vary  in  quality  according  to  their 
freshness.  Before  exposure  to  the  air  it  is 
infinitely  superior  to  what  it  will  become 
afterwards.  As  a food  it  is  best  to  take 
with  milk,  which  supplies  the  constituent 
parts  lacking  in  the  meal. 

Constituent  Parts  in  1 lb.  of  Oatmeal. 

OZ. 

0 


"Water 


Albumenoids 
Starch,  Sugar,  &c. 

Fat 

Mineral  Matter  ... 

10  0 

2foie. — Excellent  Scotch  oatmeal  is  sold  by 
Keen,  Robinson  and  Bellvilie, 


prrs- 

350 


2 

10 

1 

0 


253 

291 

270 

147 
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October — Dinner  for  Twelve  Persons. 


ME  Jill.  (English.) 

Quan  tlty. 

Avorago 

COBt. 

'MEj\[n.  (French.) 

Oyster  Soup. 

5 pints. 

».  d. 
6 6 

Potagc  aux  Haltrcs. 

Fried  Soles. 

3 fish. 

3 6 

Soles  Frites. 

Red  Mullet  in  Cases. 

12  small. 

9 0 

Rougcts  en  Caisses. 

Salmi  of  Game. 

2 dishes. 

5 0 

Salmis  do  Gibier. 

Saddle  of  Mutton. 

1 joint. 

10  0 

Solle  do  Mouton. 

Potatoes. 

4 lbs. 

0 4 

Pommes  de  Terre. 

Stewed  Celery. 

4 heads. 

1 0 

Celeri, 

Vanilla  Souffle. 

1 

3 0 

Souffle  deVanillo. 

Apples  in  Red  Jelly. 

2 mlds. 

4 0 

GeRe  aux  Pommes. 

Anchovy  Toast. 

2 dishes. 

1 6 

Anchois  au  Gratin. 

.£2 

3 10 

October — Dinner  for  Ten  Persons. 

ME]S[II.  (English.) 

Quantity. 

Average 

COBt. 

MEj\IlI.  (Frcmh.) 

Mock  Turtle. 

2 quarts. 

it.  d. 

3 6 

Potage  de  Tete  de  Veau. 

Fried  Cod  Steaks. 

4 lbs. 

2 8 

Cotelettes  do  Cabillaud, 

Mutton  Cutlets  and  Spinach. 

2 dishes. 

4 0 

Cotelettes  de  Mouton  aux  Epinards. 

Rissolettea  of  Hare. 

1 dish. 

2 6 

Rissolettes  de  Levraut. 

Sirloin, 

1 joint. 

7 6 

Aloyau 

Horseradish  Sauce. 

1 tur. 

0 9 

Sauce  Raifort. 

Potatoes.  Savoy. 

3 lbs.  2 

0 7 

Pommes  de  Terre.  Choux. 

Wild  Duck. 

3 birds. 

6 0 

Canards  Sauvages. 

Creamed  Apple  Tart. 

1 

2 0 

Tourto  aux  Pommes. 

Wine  Jelly. 

1 mould. 

2 0 

Geleo  au  Vin. 

Stilton. 

ilh. 

0 6 

Stilton. 

£1  12  0 

October — Dinner  for  Eight  Persons. 

M E U . (English. ) 

Quantity. 

Average 

Cost. 

M E II . (French. ) 

Game  Soup. 

3J  pints. 

f.  d. 

5 0 

Puree  de  Gibier. 

Fillets  of  Tm-bot, 

3 lbs. 

3 0 

Filets  de  Turbot, 

Italian  Sauce. 

1 tur. 

0 9 

Sauce  Italienne. 

Oyster  Patties. 

10 

2 6 

Petits  Pates  aux  Hnitres. 

Stewed  Mushrooms. 

1 dish. 

2 0 

Champignons. 

Farced  Olives. 

1 dish. 

1 G 

Olives  Farcies. 

Leg  of  Mutton. 

1 joint. 

7 0 

Gigot  de  Mouton. 

Potatoes.  Sprouts, 

3 lbs.  ea. 

1 0 

Pommes  de  Terre.  Choux. 

Partridges. 

3 birds. 

6 0 

Perdreaux. 

Tomato  Salad. 

1 

1 0 

Salade  aux  Tomates. 

Charlotte  Russe. 

1 

3 0 

Charlotte  Russe. 

Valois  Oeam. 

1 mould. 

2 0 

Creme  h.  la  Valois. 

.£1  14  9 

- 
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October— Dinners  for  from  Six  to  Twelve  Persons. 


Clear  Soup. 

Cod  Steaks, 
Tartar  Sauce. 
Rissolottes  of  Game 

Sirloin  of  Beef, 
Horseradish  Sauce. 
Potatoes.  Sprouts. 

Wnd  Duck. 
Olives. 

Apple  Tart  and 
Cream. 

Stone  Cream. 


Snipe. 


Oyster  Soup. 
Red  Mullet. 
Hashed  Game. 


Stewed  Fillet  of  Beef, 
Piquante  Sauce. 
Mashed  Potatoes. 


Chocolate  Souffle. 
Marbled  Jelly. 

Cheese  Straws. 


Ox-tail  Soup. 


Turbot, 

Eavigote  Sauce, 

Mutton  Cutlets  and 
Spinach. 

Roast  Goose, 
Apple  Sauce. 
Potatoes.  Savoys. 


Salad. 


Cabinet  Puddingi 
Lemon  Jelly 


Mock  Turtle  Soup. 


Brill, 

Oyster  Sauce. 

Beef  Olives. 
Stuffed  Tomatoes- 

Roast  Leg  of  Mutton. 
Potatoes. 

Mashed  Turnips. 

Black  Game. 

Charlotte  Russe. 
Compdte  of  Peaches. 
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October— Plain  Family  Dinners  for. 


No.  1. 

Sunday. — Soup.  — Roast  goose,  apple 
sauce,  potatoes,  cabbage, — Damson  tart, 
costard. — Cheese  biscuits. 

Monday.  — Giblet  soup.  — Steak  and 
tomatoes,  potatoes. — Apple  pudding. 

Tuesday.  — Brill  and  lobster  sauce. — ■ 
Hashed  goose,  potatoes.  — Plain  cabinet 
pudding, 

Wednesday. — Fish  pie  made  from  cold 
fish  and  potatoes.  — Boiled  aitchbone  of 
beef,  carrots,  potatoes,  suet  dumplings. — 
Cheese  biscuits. 

Thursday. — Pea  soup  made  from  liquor 
from  the  beef. — Cold  beef,  salad,  mashed 
potatoes. — Baked  rice  pudding. 

Friday.  — Baked  stuffed  haddocks.  — 
Rabbit  pie,  potatoes. — Celery  salad. 

Saturday. —Boiled  mutton,  caper  sauce, 
mashed  turnips,  potatoes.— Plain  apple 
Charlotte. 


No.  2. 

Sunday. — Boned  and  roast  aitchbone  of 
beef , Yorkshire  pudding,  vegetable  marrow, 
potatoes. — Plum  tart,  custard. 

Monday. — Cold  beef,  mashed  potatoes, 
beetroot.  — Pancakes. 

Tuesday. — Soup  made  from  bones  of  beef. 
— Broiled  beef  and  oyster  sauce  (tinned 
oysters),  fried  potatoes.  — Savoury  rice.  — 
Cheese. 

Wednesday. — Boiled  rabbit  and  pork, 
potatoes,  cabbage,  onion  sauce.  — Apple 
dumplings  baked. 

Thursday.  — Stewed  steak  with  vege- 
tables, potatoes.— Gingerbread  pudding. 

Friday. — Boiled  cod,  shrimj)  sauce. — 
Pork  chops,  potatoes. — Macaroni  cheese. 

Saturday. — Fish  pie  made  from  cold  fish 
and  potatoes. — Fillet  of  beef  (from  joint  for 
following  day),  stewed  potatoes. — Celery 
salad. 


October —Vegetarian  Dinners  for, 


No.  1. 

No.  2. 

Hotch  Potch. 

Potato  Soup. 

Potato  Rolls. 

Vegetable  Pie. 

Stewed  Tomatoes. 

Bread  Cutlets. 

Savoury  Rice. 

Plum  Tart. 

Charlotte  Russe. 

Custard. 

Welsh  Rarebit. 

Polenta  and  Cheese. 

October— Dinner  Table  Decorations  for. 


Coloured  autumn  foliage  should  now  bo 
abundant,  and  blended  with  green  and 
golden  bracken  ; from  it,  it  is  easy  to  form 
a beautiful  decoration,  that  is,  if  we  live  in 
the  country  and  can  search  for  it  ourselves. 

That  which  stands  the  journey  well, 
however,  we  can  find  in  London,  and  wonder- 
fully good  effects  can  be  produced  with 
burberis  of  different  shades  of  colour, 
brown  ivy  and  dark  green  evergreen  leaves. 
Berrios,  too,  come  in  usefully,  and  a table 
if  tastefully  arranged  with  barberries  and 
autumn  leaves  looks  lovely.  Mountain  ash 
again  gives  us  some  beautiful  berries, 
whose  rich  colour  goes  w ejl  with  the  autumn 
leaves. 


Hero  is  a suggestion  for  a decoration  for 
a table  of  medium  size  in  October  ; — 

In  the  centre,  a tall,  graceful,  grass-like 
plant  set  in  the  midst  of  coloured  autumn 
foliage,  which  varies  from  white  or  the 
palest  yellow  to  dark  red,  to  form  a base. 

Four  or  six  smaller  and  similar  arrange- 
ments at  the  corners  or  sides  of  the  table, 
according  to  its  size  and  shape,  and  the 
table  strewed  with  graceful  flowing  lines  of 
such  loaves  as  burberis,  red  and  green, 
myrtle  and  brown  ivy,  mingled  with  ivy 
berries  and  those  of  the  mountain  ash.  _ 
Virginia  creeper  alone  when  of  bright 
colour,  mixed  with  green,  forms  a beautiful 
decoration. 
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October,  Things  in  Season 

Fish. — Brill,  cod,  crabs,  eels,  flounders, 
haddocks,  lobsters,  mullet,  oysters,  plaice, 
prawns,  skate,  soles,  turbot,  whiting. 

Meat.  — Beef,  mutton,  pork,  veal, 
venison. 

Poultry. — Chickens,  fowls,  geese,  larks, 
pigeons,  pallets,  rabbits,  teal,  turkeys, 
widgeons,  wild  ducks. 

Game. — Blackcock,  grouse,  hares,  par- 
tridges, pheasants,  snipes,  woodcocks,  doe 
venison. 

I Tegelahles. — Artichokes,  beets,  cabbages, 

I cauliflowers,  carrots,  celery,  lettuces,  mush- 
rooms, onions,  potatoes,  sprouts,  tomatoes, 
turnips,  vegetable  marrows,  — various 
herbs. 

Fruit. — Apples,  black  and  white  bullaces, 

I damsons,  figs,  filberts,  grapes,  pears, 

I quinces,  walnuts. 

Olives,  Stuffed  . — Ingredients  for 
savoury  for  4 persons. — 1 doz.  Spanish 
olives,  forcemeat  made  from  tinned  tunny, 
sardines  or  anchovies,  a little  lobster  butter, 
plain  butter,  cayenne,  capers,  lemon-juice, 
12  croUtons.  Average  Cost,  9d. 

Free  the  fish  from  skin  and  bone  and 
pound  it  in  a mortar  with  a little  butter, 
a squeeze  of  lemon- 
juice  and  cayenne 
to  taste.  Stone 
the  olives,fillthem 
with  the  force- 
meat, fry  the  crofitons  and  spread  them, 
when  cold,  with  lobster  butter.  On  each 
place  an  olive  and  put  a caper  on  the  top. 
Sea-sonable  at  any  time. 

Omelette,  Bachelor’s. — Ingredi- 
ents /or  dish  for  2 persons.— 2 or  3 eggs,  2 
oz.  of  butter,  1 teaspoonful  of  flour,  J teacup- 
jul  of  milk.  Average  Cost,  5d. 

Make  a thin  cream  of  the  flour  and  milk ; 
then  beat  up  the  egg.s,  mix  all  together,  and 
add  a pinch  of  salt  and  a few  grains  of 
cayenne.  Melt  the  butter  in  a small 
frying-pan,  and  when  very  hot  pour  in  the 


batter.  Let  the  pan  remain  for  a few 
minutes  over  a clear  fire ; then  sprinkle 
upon  the  omelette  some  chopped  herbs  and 
a few  shreds  of  onion ; double  the  omelette 
dexterously,  and  shako  it  out  of  the  pan  on 
to  a hot  dish.  A simple  sweet  omelette  can 
be  made  by  the  same  process,  substituting 
sugar  or  preserve  for  the  chopped  herbs. 

Time. — 2 mi  motes. 

Seasonable  at  any  time. 

i Omelette,  Plain.  — Ingredients 
for  dish  for  4 or  5 persons. — 6 eggs,  1 salt- 
spoonful  of  salt,  i saltspoonful  of  pepper, 
3 oz.  of  butter.  Average  Cost,  dd. 

Break  the  eggs  into  a basin,  omitting 
the  whites  of  3,  and  beat  them  up  with  the 
salt  and  pepper  until  extremely  light ; 
then  add  1 oz.  of  the  butter  broken  into 
small  pieces  and  stir  this  into  the  mixture. 
Put  the  other  2 oz.  of  butter  into  a frying- 
pan,  make  it  quite  hot,  and,  as  soon  as  it 
begins  to  bubble,  whisk  the  eggs,  &c.,  very 
briskly  for  a minute  or  two  and  pour  them 
into  the  pan  ; stir  the  omelette  with  a spoon 
one  way  until  the  mixture  thickens  and 
becomes  firm  and,  when  the  whole  is  set, 
fold  the  edges  over,  so  that  the  omelette 
assumes  an  oval  form ; and  when  it  is 
nicely  brown  on  one  side  and  quite  firm,  it 
is  done.  To  take  off  the  rawness  on  the 
upper  side,  hold  the  pan  before  the  fire 
for  a m'nute  or  two  and  brown  it  with  a 
salamander  or  hot  shovel.  Serve  very 
expeditiously  on  a very  hot  dish  and  never 
cook  until  it  is  just  wanted.  The  flavour 
of  this  omelette  may  be  very  much  enhanced 
by  adding  minced  parsley,  minced  onion 
or  eschalot,  or  grated  cheese,  allowing  1 
tablespoonful  of  the  former  and  half  the 
quantity  of  the  latter,  to  the  above  pro- 
portion of  eggs.  Shrimps  or  oysters  may 
also  bo  added  : the  latter  should  bo 
scalded  in  their  liquor  and  then  boarded 
and  cut  into  small  pieces.  In  making  an 
omelette,  bo  particularly  careful  that  it  is 
not  too  thin ; and,  to  avoid  this,  do  not 
make  it  in  too  largo  a fryiqg-pan,  as  the 
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mixture  would  then  spread  too  much  and 
taste  of  the  outside.  It  should  also  not  bo 
^easy,  burnt  or  too  much  done,  and  should 
be  cooked  over  a gentle  fire,  that  the 
whole  of  the  substance  may  be  heated 
without  drying  up  the  outside.  Omelettes 
are  sometimes  served  with  gravy ; but  this 
should  never  be  poured  over  them,  but 
served  in  a tureen,  as  the  liquid  causes  the 
omelette  to  become  heavy  and  flat,  instead 
of  eating  light  and  soft.  In  making  the 
gravy,  the  flavour  should  not  overpower 
that  of  the  omelette  and  should  be 
thickened  with  arrowroot  or  rice  flour. 

Time. — With  6 eggs,  in  a frying-pan  18 
or  20  inches  round,  4 to  6 minutes. 

Seasonable  at  any  time. 

Omelette,  Plain  Sweet.— Ingre- 
dients for  dish  for  4 or  5 persons. — 6 eggs, 
3 oz.  of  butter,  2 oz.  of  sifted  sugar.  Aver- 
age.Cost,  lOfl. 

Break  the  eggs  into  a basin,  omitting  the 
whites  of  3 ; whisk  them  well,  adding  the 
sugar  and  1 oz.  of  butter,  which  should  be 
broken  into  small  pieces,  and  stir  all  these 
ingredients  well  together.  Make  the  re- 
mainder of  the  butter  quite  hot  in  a small 
frying-pan,  and  when  it  commences  to 
bubble  pour  in  the  eggs,  &c.  Keep  stirring 
them  until  they  begin  to  set ; then  turn 
the  edges  of  the  omelette  over,  to  make  it 
an  oval  shape,  and  flnish  cooking  it.  To 
brown  the  top,  hold  the  pan  before  the  fire 
or  use  a salamander,  and  turn  it  carefully 
on  to  a very  hot  dish ; sprinkle  sifted  sugar 
over,  and  serve. 

Time. — From  4 to  6 minutes. 

Seasonable  at  any  time. 

Omelette,  The  Cure’s,  or  Ome- 
lette au  Thon.  — Ingredients.  — Take 
for  G persons  the  roes  of  2 carp*;  bleach 

* An  American  writer  says  he  has  followed 
this  recipe,  substituting  pike,  shad,  &c.,  in  the 
place  of  carp,  and  can  recommend  all  these  also, 
with  a quiet  conscience.  Any  fish,  indeed,  may 
be  used  with  success. 


them  by  putting  them  for  5 minutes  in  boil- 
ing water  slightly  salted,  a piece  of  fresh 
tunny  the  size  of  a hen's  egg,  to  which  add 
a small  shalot  already  chopped. 

Mash  up  together  the  roe  and  the  tunny, 
so  as  to  mix  them  well,  and  throw  the 
whole  into  a saucepan  with  a sufficient 
quantity  of  very  good  butter ; whip  it  up 
until  the  butter  is  molted.  This  consti- 
tutes the  specialty  of  the  omelette.  Take 
a second  piece  of  butter,  d discretion,  mix 
it  with  parsley  and  herbs,  place  it  in  a 
long-shaped  dish  destined  to  receive  the 
omelette ; squeeze  the  juice  of  a lemon 
over  it,  and  place  it  on  hot  embers.  Beat 
up  12  eggs  (the  fresher  the  better) ; throw 
up  the  saute  of  roe  and  tunny,  stirring  it 
so  as  to  mix  all  well  together ; then  make 
your  omelette  in  the  usual  manner,  en- 
deavouring to  turn  it  out  long,  thick  and 
soft.  Spread  it  carefully  on  the  dish  pre- 
pared for  it,  and  serve  at  once.  This  dish 
ought  to  be  reserved  for  recherche  de- 
jeuners, or  for  assemblies  where  amateurs 
meet  who  know  how  to  eat  well ; washed 
down  with  a good  old  wine,  it  will  work 
wonders. 

Ifote. — The  roe  and  the  timny  must  be  beaten 
up  (saute)  without  allowing  them  to  boil,  to 
prevent  their  hardening,  which  would  prevent 
them  mixing  well  with  the  eggs.  Your  dish 
should  be  hollowed  towards  the  centre  to  allow 
the  gravy  to  concentrate,  that  it  may  be  helped 
with  a spoon.  The  dish  ought  to  be  slightly 
heated,  otherwise  the  cold  china  will  extract  all 
the  heat  from  the  omelette. 

Omelette  aux  Confitures,  or 

Jam  Omelette.— Ingredients /or  dish  for 
4 or  5 persons. — 6 eggs,  3 oz.  of  butter,  3 
tablespoonfuls  of  apricot,  strawberry^  or  any 
jam  that  may  be  preferred.  Average 
Cost,  Is, 

Make  an  omelette,  only,  instead  of 
doubling  it  over,  leave  it  flat  in  the  pan. 
When  quite  firm  and  nicely  brown  on  one 
side,  turn  it  carefully  on  to  a hot  dish, 
spread  over  the  middle  of  it  the  jam,  and 
fold  the  omelette  over  on  each  side ; sprinkle 
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sifted  sugar  over,  and  servo  very  quickly. 
A pretty  dish  of  small  omelettes  may  bo 
made  by  dividing  tho  batter  into  3 or  4 
portions,  and  frying  them  separately : they 
should  then  bo  spread  each  one  with  a 
different  kind  of  preserve,  and  tho  ome- 
lettes rolled  over.  Always  sprinkle  sweet 
omelettes  with  sifted  sugar  before  being 
sent  to  table. 

TniE. — 1 to  6 mi  mites. 

Seasonable  at  any  time. 

Omelette  Souffle. — Ingredients 

for  omelette  for  i persons. — 6 eggs,  5 oz.  of 
pounded  sugar,  flavouring  of  vanilla, 
orange-floicer  water,  or  lemon-rind,  3 oz.  of 
butter,  1 dessertspoonful  of  rice-flour . Aver- 
age Cost,  Is. 

Separate  the  yolks  from  the  whites  of 
I the  eggs,  add  to  the  former  tho  sugar,  the 
I rice-flour,  and  either  of  the  above  flavour- 
i ings  that  may  be  preferred,  and  stir  these 
i ingredients  well  together.  Whip  the 
whites  of  the  eggs,  mix  them  lightly  with 
: the  batter  and  put  the  butter  into  a small 
: frying-pan.  As  soon  as  it  begins  to  bubble 
; pour  the  batter  into  it,  and  set  the  pan  over 
: a bright  but  gentle  fire  ; and  when  the 
omelette  is  set,  turn  the  edges  over,  to  make 
it  an  oval  shape,  and  slip  it  on  to  a silver 
dish,  which  has  been  previously  well 
buttered-  Put  it  in  the  oven,  and  bake 
:from  12  to  15  minutes;  sprinkle  finely- 
7I)owdered  sugar  over  the  souffle,  and  serve  it 
immediately. 

Time. — About  4 minutes  in  the  pan;  to 
bake,  from  12  to  15  minutes. 

Seasonable  at  any  time. 

Onion  Sauce,  French,  or  Sou- 
■Lise.— Ingredients. — i pint  ofBdchamel, 
.1  bay-leaf,  seasoning  to  taste  of  pounded, 
mace  and  cayenne,  G onions,  a small  piece 
of  ham.  Average  Cost,  Id. 

Peel  the  onions  and  cut  them  in  halves  ; 
put  them  into  a stewpan  with  just  suffl- 
cient  water  to  cover  them,  and  add  tho 
eay-leaf,  ham,  cayenne  and  mace;  bo 


careful  to  keep  the  lid  closely  shut,  and 
simmer  them  until  tender.  Take  them  out 
and  drain  thoroughly  ; rub  them  through  a 
tammy  or  sieve  (an  old  one  docs  for  the 
purpose)  with  a wooden  spoon,  and  put 
them  to  5 pint  of  Bechamel ; keep  stirring 
over  the  fire  imtil  it  boils,  when  serve.  If 
it  should  require  any  more  seasoning,  add  it 
to  taste. 

Time.— £ hour  to  boil  the  onions. 

Onion  Sauce,  Brown— Ingre- 
dients for  large  tureen. — G large  onions, 
rather  more  than  ^ pint  of  good 
gravy,  20*.  of  butter,  salt  and 
pepper  to  taste.  Average  Cost, 

6d. 

Slice  and  fry  the  onions  of  a 
pale  brown  in  a stewpan,  with 
the  above  quantity  of  butter, 
keeping  them  well  stirred,  that 
they  do  not  get  black.  When 
a nice  colour,  pour  over  the 
gravy  and  let  them  simmer 
gently  until  tender.  Now  skim 
off  every  particle  of  fat,  add 
the  seasoning,  and  rub  the  whole  through  a 
tammy  or  sieve  ; put  it  back  into  the  sauce- 
pan to  warm,  and,  when  it  boils,  serve. 

Time. — Altogether,  1 hour. 

Seasonable  from  August  to  March. 

Note. — Where  a high  flavouring  is  liked,  add  1 
tablespoonful  of  mushroom  ketchup,  or  a small 
quantity  of  port  wine. 

Onion  Sauce,  White  (for  Boiled 
Babbits,  Boast  Shoulder  of  Mutton,  &c.). — 
Ingredients  for  sufficient  for  a joint.— 5 
large  onions,  or  8 middling-sized  ones,  ^ 
pint  of  melted  butter  made  ivith  milk,  i tea- 
spoonful  of  salt.  Average  Cost,  6d. 

Peel  the  onions  and  put  them  into  water 
to  which  a little  salt  has  been  added,  to 
preserve  their  whiteness,  and  let  them  re-- 
main  for  .)•  hour.  Then  put  them  into  a 
stewpan,  cover  them  with  water  and  let 
them  boil  until  tender,  and,  if  tho  onions 
should  bo  very  strong,  change  the  water 
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after  they  have  been  boiling  for  i hour. 
Drain  them  thoroughly,  chop  them  and 
rub  them  through  a tammy  or  sieve.  Make 
4 pint  of  melted  butter  with  milk,  and  when 
that  boils  put  in  the  onions,  with  a season- 
ing of  salt ; stir  it  till  it  simmers,  when  it 
will  be  ready  to  serve.  If  these  directions 
are  carefully  attended  to,  this  onion  sauce 
will  be  delicious. 

Time.  — From  5 to  1 hour  to  boil  the 
onions. 

Seasonable /rom  August  to  March, 

Note, — To  make  this  sauce  very  mild  and 
delicate,  use  Spanish  onions,  which  can  be  pro- 
cured from  the  beginning  of  September  to 
Christmas.  2 or  3 tablespoonfuls  of  cream,  added 
just  before  serving,  will  be  found  to  improve  its 
appearance  very  much.  Small  onions,  when 
very  young,  may  be  cooked  whole  and  served  in 
melted  butter.  A sieve  or  tammy  should  be  kept 
expressly  for  onions;  on  old  one  answers  the 
purpose,  as  it  is  liable  to  retain  the  flavour  and 
smell,  which  of  course  would  be  excessively 
disagreeable  in  delicate  preparations. 

Onion  Soup.  — Ingredients  for 
soup  for  G persons. — 6 large  onions,  2 oz.  of 
butter,  salt  and  pepper  to  taste,  4 pint  of 
cream,  1 quart  of  stock.  Average  Cost, 
Is.  Gd. 

Chop  the  onions,  put  them  in  the  butter, 
stir  them  occasionally,  but  do  not  let  them 
brown.  When  tender,  put  the  stock  to 
them  and  season  ; strain  the  soup  and  add 
the  boiling  cream. 

Time. — 4 hour. 

Seasonable  in  cold  weather. 

Onion  Soup,  Cheap.— Ingredi- 
ents/or  soup  for  8 persons. — 8 middling- 
sized onions,  3 oz.  of  butter,  a tablespoonful 
of  rice-flour,  salt  and  pepper  to  taste,  1 tea- 
spoonful  of  powdered  sugar,  thickening  of 
butter  and  flour,  2 quarts  of  water.  Aver- 
age Cost,  8d. 

Cut  the  onions  small,  put  them  into  the 
stewpan  with  the  butter  and  fry  them  well ; 
mix  the  rice-flour  smoothly  with  the  water, 
ftdd  the  onions,  seasoijing  and  sugar,  and 


simmer  till  tender.  Thicken  with  butter 
and  flour,  and  servo. 

Time. — 2 hours. 

Seasonable  in  winter. 

Onions,  Burnt  (for  Gravies).— In- 
gredients.—4 lb.  of  onions, \pint  of  vmter, 
4 lb.  of  moist  sugar,  4 pint  of  vinegar. 
Average  Cost,  Ad. 

Peel  and  chop  the  onions  fine,  and  put 
them  into  a stewpan  (not  tinned),  with 
the  water ; let  them  boil  for  .0  minutes, 
then  add  the  sugar,  and  simmer  gently 
until  the  mixture  becomes  nearly  black 
and  throws  out  bubbles  of  smoke.  Have 
ready  the  above  proportion  of  boiling 
vinegar,  strain  the  liquor  gradually  to  it, 
and  keep  stirring  with  a wooden  spoon 
until  it  is  well  incorporated.  When  cold, 
bottle  for  use. 

Time — Altogether,  1 hour. 

Onions,  Pickled.  (A  very  Simple 
and  exceedingly  Good  Method.)— Ingredi- 
ents.—Pi'cklMigf  onions;  to  each  quart  of 
vinegar,  2 teaspoonfuls  of  allspice,  2 tea- 
spoonfuls of  whole  black  pepper. 

Have  the  onions  gathered  when  quite  dry 
and  ripe  and,  with  the  fingers,  take  off  the 
thin  outside  skin  ; then,  with  a silver  knife 
(steel  should  not  be  used,  as  it  spoils  the 
colour  of  the  onions),  remove  one  more 
skin,  when  the  onion  will  look  quite  clear. 
Have  ready  some  very  dry  bottles  or  jars 
and,  as  fast  as  they  are  peeled,  put  them  in. 
Pour  over  sufficient  eold  vinegar  to  cover 
them,  with  pepper  and  allspice  in  the  above 
proportions,  taking  care  that  each  jar  has 
its  share  of  the  latter  ingredients.  ;Tie 
down  with  bladder  and  put  them  in  a dry 
place,  and  in  a fortnight  they  will  be  fit 
for  use.  This  is  a most  simple  recipe  and 
very  delicious,  the  onions  being  nice  and 
crisp.  They  should  bo  eaten  within  6 or  8 
months  after  being  done,  as  the  onions  are 
liable  to  become  soft. 

Seasonable /rom  the  middle  of  July  to 
the  end  of  Avgust. 
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Onions,  Pickled. — Ixoredients. 
— 1 gallon  of  pickling  onions,  salt  and  water, 
milk;  to  each  * gallon  of  vinegar,  1 oz.  of 
bruised  ginger,  ^ tablcspoonfal  of  cayenne, 
1 oz.  of  allspice,  1 oz.  of  whole  black  pepper, 
i oz.  ofxchole  nutmeg  bruised,  8 cloves,  ^ oz. 
of  mace. 

Gather  the  onions,  which  should  not  be 
too  small,  when  they  are  quite  dry  and 
ripe  ; wipe  off  the  dirt,  but  do  not  pare 
them ; make  a strong  solution  of  salt  and 
water,  into  which  put  the  onions,  and 
change  this  morning  and  night,  for  3 days, 
and  save  the  last  brine  they  were  put  in. 
Then  take  the  outside  skin  off  and  put  them 
into  a tin  saucepan  capable  of  holding 
them  aU,  as  they  are  always  better  done 
together.  Now  take  equal  quantities  of 
milk  and  the  last  salt  and  water  the  onions 
were  in,  and  pour  this  to  them ; to  this 
add  2 large  spoonfuls  of  salt,  put  them 
over  the  fire  and  watch  them  very  atten- 
tively. Keep  constantly  turning  the  onions 
about  with  a wooden  skimmer,  those  at  the 
bottom  to  the  top  and  vice  versd,  and  let 
the  milk  and  water  run  through  the  holes 
of  the  skimmer.  Eemember,  the  onions 
must  never  boU,  or,  if  they  do,  they  will 
be  good  for  nothing ; and  they  should 
be  quite  transparent.  Keep  the  onions 
stirred  for  a few  minutes  and,  in  stirring 
them,  be  particular  not  to  break  them. 
Then  have  ready  a pan  with  a colander, 
into  which  turn  the  onions  to  drain,  cover- 
ing them  with  a cloth  to  keep  in  the  steam. 
Place  on  a table  an  old  cloth,  2 or  3 times 
double ; put  the  onions  on  it  when  quite 
hot  and  over  them  an  old  piece  of  blanket ; 
cover  this  closely  over  them,  to  keep  in 
the  steam.  Let  them  remain  till  the  next 
day,  when  they  will  be  quite  cold  and  look 
yellow  and  shrivelled  ; take  off  the 
shrivelled  skins,  when  they  should  be  as 
white  as  snow.  Put  them  into  a pan, 
make  a pickle  of  vinegar  and  the  remaining 
ingredients  ; boil  all  these  up,  and  pour  hot 
over  the  onions  in  the  pan.  Cover  very 
closely  to  keep  in  all  the  steam  and  let  them 


stand  till  the  following  day,  when  they  will 
be  quite  oold.  Put  them  into  jars  or  bottles 
well  bunged,  and  a tablespoonful  of  the  best 
olive-oil  on  the  top  of  each  jar  or  bottle. 
Tie  them  down  with  bladder,  and  let  them 
stand  in  a cool  place  for  a month  or  six 
weeks,  when  they  will  be  fit  for  use.  They 
should  be  beautifully  white  and  eat  crisp, 
without  the  least  softness,  and  will  keep 
good  many  months. 

Seasonable  from  the  middle  of  July  to 
the  end  of  August. 

Onions,  Spanish,  Baked.— In- 
gredients/or  dish  for  8 persons. — i or  5 
Spanish  onions,  salt  and  water.  Average 
Cost,  8d. 

Put  the  onions,  with  their  skins  on,  into  a 
saueepan  of  boiling  water  slightly  salted, 
and  let  them  boil  quickly  for  an  hour.  Then 
take  them  out,  wipe  them  thoroughly,  wrap 
each  one  in  a piece  of  paper  separately,  and 
bake  them  in  a moderate  oven  for  2 hours, 


or  longer,  should  the  onions  be  very  large, 
They  may  be  served  in  their  skins  and  eaten 
with  a piece  of  cold  butter  and  a seasoning 
of  pepper  and  salt ; or  they  may  be  peeled 
and  a good  brown  gravy  poured  over 
them. 

Time. — 1 hour  to  boil,  2 hours  to  bake. 

Seasonable /rojn  September  to  January. 

Onions,  Spanish,  Pickled.— In- 
gredients. — Onions,  vinegar ; salt  and 
cayenne  to  taste. 

Cut  the  onions  in  thin  slices  ; put  a layer 
of  them  in  the  bottom  of  a jar  ; sprinkle 
with  salt  and  cayenne ; then  add  another 
layer  cf  onions  and  season  as  before.  Pro- 
ceeding in  this  manner  till  the  jar  is  full, 
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pour  in  sufficient  vinegar  to  cover  the  whole 
and  the  pickle  will  be  ready  for  use  in  a 
month. 

SBi,soNABLE.— Jfai/  he  had  in  England 
from  September  to  Februarij. 

Onions,  Spanish,  Stewed.— 

Ingredients /or  dish  for  8 persons. — 5 or  6 
Spanish  onions,  1 pint  of  good  broth  or  gravy. 
Average  Cost,  Is. 

Peel  the  onions,  taking  care  not  to  cut 
away  too  much  of  the  tops  or  tails,  or  they 
would  then  fall  to  pieces  ; put  them  into  a 
stewpan  capable  of  holding  them  at  the 
bottom  without  piling  them  one  on  the  top 
of  another ; add  the  broth  or  gravy  and 
simmer  very  gently  until  the  onions  are 
perfectly  tender.  Dish  them,  pour  the 
gravy  round,  and  serve.  Instead  of  using 
broth,  Spanish  onions  may  be  stewed  with 
a largo  piece  of  butter  : they  must  be  done 
very  gradually  over  a slow  fire  or  hot-plate, 
and  will  produce  plenty  of  gravy. 

Time.  — To  steiv  in  gravy,  2 hours,  or 
longer  if  very  large. 

Seasonable /rom  September  to  January. 

I^ote. — Stewed  Spanish  onions  are  a favourite 
accompaniment  to  roast  shoulder  of  mutton. 

Orange  Brandy.  (Excellent.)— In- 
gredients.— To  every  4 gallon  of  brandy 
allow  ^pint  of  Seville  orange-juice,  li  lb. 
of  loaf  sugar. 

To  bring  out  the  full  flavour  of  the  orange- 
peel,  rub  a few  lumps  of  the  sugar  on  2 or 
3 unpared  oranges  and  put  these  lumps  to 
the  rest.  Mix  the  brandy  with  the  orange- 
juice,  strained,  the  rinds  of  6 of  the  oranges, 
pared  very  thin,  and  the  sugar.  Let  all 
stand  in  a closely-covered  jar  for  about  3 
days,  stirring  it  3 or  4 times  a-day.  When 
clear,  it  should  bo  bottled  and  closely 
corked  for  a year ; it  will  then  be  ready  for 
use,  but  will  keep  any  length  of  time.  This 
is  a most  excellent  stomachic  when  taken 
pure  in  small  quantities ; or,  as  the  strength 
of  the  brandy  is  very  Rttle  deteriorated  by 


the  other  ingredients,  it  may  be  diluted 
with  water. 

T IME. — To  be  stirred  every  day  for  3 days. 

Seasonable. — Make  tlvis  in  March. 

Orange  Cream. — Ingredients  for 
a quart  mould.— 1 oz.  of  isinglass,  6 large 
oranges,  1 lemon,  sugar  to  taste,  water,  ^ 
pint  of  good  cream.  Average  Cost,  2s.  6d. 

Squeeze  the  juice  from  the  oranges  and 
lemon  ; strain  it  and  put  it  into  a saucepan 


ORANGE  BASKET. 

with  the  isinglass  and  sufficient  water  to 
make  it  in  all  11  pint.  Rub  the  sugar  on  • 
the  orange  and  lemon-rind,  add  it  to  the 
other  ingredients,  and  boil  all  together  for 
about  10  minutes.  Strain  through  a muslin 
bag  and,  when  cold,  beat  up  with  it  1 pint 
of  thick  cream.  Wet  a mould,  or  soak  it 
in  cold  water ; pour  in  the  cream  and  put  it 
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in  a cool  place  to  set.  If  the  weather  is 
very  cold,  1 oz.  of  isinglass  will  bo  found  , 
sufficient  for  the  above  proportion  of  ingre- 
dients. 

Time.— 10  minutes  to  boil  the  juice  ajid 
water. 

Seasonable /rom  November  to  May. 

Orange  Creams,  — Ingredients 
for  8 creams. — 1 Seville  orange,  1 table- 
spoonful of  brandy,  1 lb.  of  loaf  sugar,  the 
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yolks  of  4 eggs,  1 pint  of  cream.  Avekaoe 
Cost,  2s. 

Boil  the  rind  of  the  Seville  orange  until 
tender,  and  beat  it  in  a mortar  to  a pulp  ; 
add  to  it  the  brandy,  the  strained  juice  of 
the  orange,  and  the  sugar,  and  beat  all  to- 
gether for  about  10  minutes,  adding  the 
well-beaten  yolks  of  eggs.  Bring  the  cream 
to  the  boiling  point  and  pour  it  very  gradu- 
ally to  the  other  ingredients,  and  beat  the 
mixture  till  nearly  cold;  put  it  into  custard- 
cups,  place  the  cups  in  a deep  dish  of  boil- 
ing water,  where  let  them  remain  tiU  quite 
cold.  Take  the  cups  out  of  the  water,  wipe 
them,  and  garnish  the  tops  of  the  creams 
with  candied  orange-peel  or  preserved 
chips. 

Ti3TE. — Altogether,  f hour. 

Seasonable  from  November  to  May. 

yoie.—To  render  this  dish  more  economical, 
substitute  mUk  for  the  cream,  but  add  a small 
pinch  of  isinglass  or  gelatine  to  make  the  creams 
firm. 

Orange  Fritters. — iNOREDiENTs/or 

dish  for  6 persons.— For  the  batter,  ^ lb.  of 
flour,  ^ 02.  of  butter,  ^ saltspoonful  of  salt, 
- eggs,  milk,  oranges,  hot  lard  or  clarified 
dripping.  Average  Cost,  8d. 

Make  a nice  light  batter  with  the  above 
proportion  of  flour,  butter,  salt,  eggs  and 
sufficient  milk  to  make  it  the  proper  con- 
sistency ; peel  the  oranges,  remove  as  much 
of  the  white  skin  as  possible,  and  divide 
each  orange  into  eight  pieces  without 
breaking  the  thin  skin,  unless  it  be  to  re- 
move the  pips  ; dip  each  piece  of  orange  in 
the  batter.  Have  ready  a pan  of  boiling 
lard  or  clarified  dripping ; drop  in  the 
oranges  and  fry  them  a delicate  brown  from 
8 to  10  minutes.  'When  done,  lay  them  on 
a piece  of  blotting-paper  before  the  fire,  to 
drain  away  the  greasy  moLsture,  and  dish 
them  on  a white  d’oyley ; sprinkle  over  them 
plenty  of  pounded  sugar,  and  serve  quickly. 

^ TiiiR.—S  to  10  minutes  to  fry  the  fritters; 
5 minutes  to  drain  them. 

SEA30NABr,E/roin  Noveniber  to  May. 


Orange  Gravy  (for  Wildfowl, 
Widgeon,  Teal,  &c.).— Ingredients  for 
sufficient  for  2 or  3 birds. — A pint  of  white 
stock,  1 small  onion,  3 or  4 strips  of  lemon 
or  orange  peel,  a few  leaves  of  basil,  if  at 
hand,  the  juice  of  a Seville  orange,  or  lemon, 
salt  and  pepper  to  taste,  1 glass  of  port 
ivine.  Average  Cost,  9d. 

Put  the  onion,  cut  in  slices,  into  a stew- 
pan  with  the  stock,  orange-peel  and  basil 
and  let  them  simmer  very  gently  for  J 
hour,  or  rather  longer  should  the  gravy 
not  taste  sufficiently  of  the  peel.  Strain 
it  off  and  add  to  the  gravy  the  remaining 
ingredients ; let  the  whole  heat  through, 
and,  when  on  the  point  of  boiling,  servo 
very  hot  in  a tureen  which  should  have  a 
cover  to  it. 

Time. — Altogether,  J hour. 

Orange  J elly. — ^Ingredient-s  for  a 
quart  mould. — 1 pint  of  water,  1^  to  2 oz. 
of  isinglass  or  gelatine,  ^ lb.  of  loaf  sugar,  1 
Seville  orange,  1 lemon,  about  9 China 
oranges.  Average  Cost,  u'if/i  gelatine. 
Is.  8(/. 

Put  the  water  into  a aaueepan,  with  the 
isinglass  or  gelatine,  sugar  and  the  rind  of 
1 orange  and  the  same  of  i lemon  and  stir 
these  over  the  fire  until  the  isinglass  or 
gelatine  is  dissolved  and  remove  the  scum  j 
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then  add  to  this  the  juice  of  the  Seville 
orange,  the  juice  of  the  lemon  and  suffi- 
cient juice  of  China  oranges  to  make  in 
all  1 pint : from  8 to  10  oranges  will  yield 
the  desired  quantity.  Stir  all  together 
over  the  fire  until  it  is  just  on  the  point 
of  boiling ; skim  well ; then  strain  the 
jelly  through  a very  fine  sieve  or  jelly-bag, 
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and,  when  nearly  cold,  put  it  into  a mould 
previously  wetted ; and,  when  quite  cold, 
turn  it  out  on  a dish  and  garnish  io  taste. 
To  insure  this  jelly  being  clear,  the  orange 
and  lemon-juice  should  bo  well-strained 
and  the  isinglass  or  gelatine  clarified, 
before  they  are  added  to  the  other  ingre- 
dients, and,  to  heighten  the  colour,  a few 
drops  of  prepared  cochineal  may  be  added. 

Time. — 5 minutes  to  boil  without  the 
juice ; 1 minute  after  it  is  added. 

Seasonable /rom  November  to  May. 

Orange  Marmalade,  i.— Ingre- 
dients.— Equal  weight  of  fine  loaf  sugar 
and  Seville  oranges ; to  12  oranges  allow  1 
^int  of  water.  Average  Cost,  6cl.  per  lb. 

Let  there  bo  an  equal  weight  of  loaf 
sugar  and  Seville  oranges  and  allow  the 
above  proportion  of  water  to  every  dozen 
oranges.  Peel  them  carefully,  remove  a 
little  of  the  white  pith  and  boil  the  rinds 
in  water  2 hours,  changing  the  water 
three  times  to  take  off  a little  of  the 
bitter  taste.  Break  the  pulp  into  small 
pieces,  take  out  all  the  pips  and  cut  the 
boiled  rind  into  chips.  Make  a syrup 
with  the  sugar  and  water  ; boil  this  well, 
skim  it,  and,  when  clear,  put  in  the  pulp 
and  chips.  Boil  all  together  from  20 
minutes  to  ^ hour ; iiour  it  into  pots, 
and,  when  cold,  cover  down  with  bladders, 
or  tissue-paper  brushed  over  on  both  sides 
with  the  white  of  an  egg.  The  juice  and 
grated  rind  of  2 lemons  to  every  dozen 
of  oranges,  added  with  the  pulp  and  chips 
to  the  syrup,  are  a very  great  improvement 
to  this  marmalade. 

Time. — 2 hours  to  boil  the  orange-rinds; 
10  minutes  to  boil  the  syrup  ; 20  minutes  to 
i hour  to  boil  the  marmalade. 

Seasonable. — This  should  be  made  in 
March  or  April,  as  Seville  oranges  are  then 
in  perfection. 

Note. — The  best  marmalade  is  made  by  Keiller, 
and  many  are  of  opinion  that  when  it  can  be 
bought  so  cheaply  and  good  it  is  scarcely  worth 
making  at  home. 


Orange  Marmalade,  ir.— Ingre- 
dients.— Equal  weight  of  Seville  oranges 
and  sugar;  to  every  lb.  of  sugar  allow  ^ ' 

pint  of  ivaler.  Average  Cost,  6cZ.  per  lb. 
pot. 

Weigh  the  sugar  and  oranges,  score  the 
skin  across  and  take  it  off  in  quarters. 

Boil . these  quarters  in  a muslin  bag  in 
water  until  they  are  quite  soft  and  they 
can  be  pierced  easily  with  the  head  of  a 
pin ; then  cut  them  into  chips  about  1 
inch  long  and  as  thin  as  possible.  Should 
there  be  a great  deal  of  white  stringy 
pulp,  remove  it  before  catting  the  rind 
into  chips.  Split  open  the  oranges, 
scrape  out  the  best  part  of  the  pulp, 
with  the  juice,  rejecting  the  white  pith 
and  pips.  Make  a syrup  with  the  sugar 
and  water ; boil  it  until  clear ; then  put 
in  the  chips,  pulp  and  juice  and  boil  the 
marmalade  from  20  minutes  to  ^ hour, 
removing  all  the  scum  as  it  rises.  In  boil-  | 
ing  the  syrup,  clear  it  carefully  from  scum 
before  the  oranges  are  added  to  it. 

Time. — 2 hours  to  boil  the  rinds,  10 
minutes  the  syrup,  20  minutes  to  i hour  the 
marmalade. 

Seasonable.— ilfafce  this  in  March  or 
April,  when  Seville  oranges  are  in  per- 
fection. 

Orange  Marmalade,  An  Easy 
Way  of  Making.  — Ingredients.  — To 
every  lb.  of  pulp  allow  1^  lb.  of  loaf  sugar. 
Average  Cost,  5d.  to  6d.  per  lb. 

Choose  some  fine  Seville  oranges  or  »put 
equal  quantities  of  sweet  and  bitter  | 
oranges ; put  them  whole  into  a stewpan  < 
with  sufficient  water  to  cover  them  and  ' 
stew  them  until  they  become  perfectly 
tender,  changing  the  water  2 or  3 times ; j 

drain  them,  take  off  the  rind,  remove  the  j 

pips  from  the  pulp,  weigh  it  and  to  every  | 
lb.  allow  1^  of  loaf  sugar  and  ^ pint  of  the 
water  the  oranges  were  last  boiled  in. 

Boil  the  sugar  and  water  together  for  10 
minutes  ; put  in  the  pulp,  boil  for  another 
10  minutes;  then  add  the  peel  cut  into 
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strips  and  boil  the  marmalade  for  another 
10  minutes,  which  completes  the  process. 
Pour  it  into  jars  ; let  it  cool ; then  cover 
down  with  bladders,  or  tissue-paper  brushed 
OT^r  on  both  sides  with  the  white  of  an  egg- 

Time. — 2 hours  to  boil  the  oranges; 
altogether  hour  to  boil  the  marmalade. 

Seasonable. — 2Tal:e  this  in  March  or 
A pril. 

Orange  Marmalade  made  witli 

Honey. — Ingkedients. — To  1 quart  of  the 
juice  and  pulp  of  Seville  oranges  allow  1 
lb.  of  the  rind,  2 lbs.  of  honey.  Average 
Cost,  Id.  or  Sd.  per  lb.  pot. 

Peel  the  oranges  and  boil  the  rind  in 
water  until  tender  and  cut  it  into  strips. 
Take  away  the  pips  from  the  juice  and 
pulp  and  put  it  with  the  honey  and  chips 
into  a preserving-pan : boil  all  together 
for  about  J hour,  or  until  the  marmalade 
is  of  the  proper  consistency  ; put  it  into 
pots,  and,  when  cold,  cover  down  with 
bladders. 

Time. — 2 hours  to  boil  the  rind,  J hour 
the  marmalade. 

SeasonabIiE. — Malce  this  in  March  or 
April. 

Orange  Marmalade,  Pounded. 

— Ingredients. — Weight  and  ^ in  sugar 
to  every  lb.  of  oranges. 

Cut  some  clear  Seville  oranges  in  4 pieces, 
put  all  the  juice  and  pulp  into  a basin 
and  take  out  the  seeds  and  skins  ; boil  the 
riuds  in  hard  water  till  tender,  changing 
the  water  2 or  3 times  while  boiling ; 
drain  them  well  and  pound  them  in  a 
mortar ; then  put  them  into  a preserving- 
jjan  with  the  juice  and  pulp  and  their 
weight  and  i of  sugar ; boil  rather  more 
than  i an  hour. 

Time. — About  2 hours  to  boil  the  rinds, 
i an  hour  the  marmalade. 

Orange  Padding,  Baked.— In- 
gredients for  pwlding  for  4 persons. — 6 oz. 
of  stale  sponge-cake  or  brvAsed  ratafias,  6 


oranges,  1 pint  of  milk,  5 eggs,  ^ lb.  of  sugar. 
Average  Cost,  Is.  Gd. 

Bruise  the  sponge-cake  or  ratafias  into 
fine  crumbs  and  pour  upon  them  the  milk, 
which  should  be  boiling.  Rub  the  rinds  of 
2 of  the  oranges  on  sugar,  and  add  this,  with 
the  juice  of  the  remainder,  to  the  other 
ingredients.  Beat  up  the  eggs,  stir  them 
in,  sweeten  to  taste,  and  put  the  mixture 
into  a pie-dish  previously  lined  with  puff- 
paste.  Bake  for  rather  more  than  J hour  ; 
tm-n  it  out  of  the  dish,  strew  sifted  sugar 
over,  and  serve. 

Time. — Bather  more  than  § hour. 

Seasonable  from  November  to  May. 

Orange  Padding,  Seville.— In- 
gredients for  large  pudding. — 4 Seville 
oranges,  4 oz.  of  fresh  butter,  12  almonds,  i 
lb.  of  sifted  sugar,  the  juice  ofl  lemon,  6 
eggs.  Average  Cost,  Is.  9d. 

Boil  the  oranges  and  chop  them  finely, 
taking  out  all  the  pips.  Put  the  butter, 
the  ahnonds,  blanched  and  chopped,  and  the 
sugar,  into  a saucepan,  to  which  add  the 
orange-pulp  and  the  lemon- juice.  Put  it  on 
a hot-plate  to  warm,  mixing  all  together 
untR  the  butter  is  thoroughly  melted.  Turn 
the  mixture  out,  let  it  get  cold,  then  add 
the  eggs,  which  should  be  well  whipped. 
Put  all  into  a baking-dish,  bordered  with 
puff-paste,  and  bake  from  ^ hour  to'  40 
minutes,  according  to  the  heat  of  the  oven. 

Time.  — i hour  to  40  minutes. 

Seasonable /?’om  November  to  May. 

Orange  Salad. — Ingredients  for 

dish  for  G persons. — 6 oranges,  i lb.  of  mus- 
catel raisins,  2 oz.  of  pounded  sugar,  4 table- 
spoonfuls of  brandy.  Average  Cost,  Is.  3d. 

Peel  5 of  the  oranges  ; divide  them  into  * 
slices  without  breaking  the  pulp, and  arrange 
them  on  a glass  dish.  Stone  the  raisins, 
mix  them  with  the  sugar  and  brandy,  and 
mingle  them  with  the  oranges.  Squeeze 
the  juice  of  the  other  orange  over  the  whole, 
and  the  dish  is  ready  for  table.  A little 
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pounded  spice  may  bo  put  in  when  the 
flavour  is  liked  ; but  this  ingredient  must 
be  added  very  sparinlgy. 

Seasonable  from  November  to  May. 

« 

OraHg6  Win©.  (A  very  Simple  and 
Easy  Method  of  Making  a very  Superior.) 
— Ingredients  for  9 gallons. — 90  Seville 
oranges,  32  lbs.  of  lump  sugar,  water.  Aver- 
age Cost,  2s.  per  gallon. 

Break  up  the  sugar  into  small  pieces  and 
put  it  into  a dry,  sweet,  9-gallon  cask, 
placed  in  a cellar  or  other  storehouse, 
where  it  is  intended  to  be  kept.  Have 
ready  close  to  the  cask  two  largo  pans  or 
wooden  keelers,  into  one  of  which  put  the 
peel  of  the  oranges  pared  quite  thin,  and 
into  the  other  the  pulp  after  the  juice  has 
been  squeezed  from  it.  Strain  the  juice 
through  a piece  of  double  muslin,  and  put 
into  the  cask  with  the  sugar.  Then  pour 
about  1^  gallon  of  cold  spring  water  on 
both  the  peels  and  the  pulp ; let  it  stand  for 
24  hom’s,  and  then  strain  it  into  the  cask  ; 
add  more  water  to  the  peels  and  pulp  when 
this  is  done,  and  repeat  the  same  process 
every  day  for  a week : it  should  take  about 
a week  to  fill  up  the  cask.  Be  careful  to 
apportion  the  quantity  as  nearly  as  possible 
to  the  seven  days,  and  to  stir  the  contents 
of  the  cask  each  day.  On  the  third  day 
after  the  cask  is  full — that  is,  the  tenth  day 
after  the  commencement  of  making — the 
cask  may  be  securely  bunged  down.  This 
is  a very  simple  and  easy  method,  and  the 
wine  made  according  to  it  will  be  iiro- 
nounced  to  be  most  excellent.  There  is  no 
troublesome  boiling,  and  all  fermentation 
takes  place  in  the  cask.  When  the  above 
directions  are  attended  to,  the  wine  cannot 
fail  to  be  good.  It  should  bo  bottled  in  8 
or  9 months,  and  will  be  fit  for  use  in  a 
twelvemonth  after  the  time  of  making. 
Ginger  wine  may  be  made  in  precisely  the 
same  manner,  only,  with  the  9-gallon  cask 
for  ginger  wine,  2 lbs,  of  the  best  whole 
ginger,  bruised,  must  be  put  with  the  sugar. 


It  will  be  found  convenient  to  tie  the  ginger 
loosely  in  a muslin  bag. 

Time. — Altogether,  10  days  to  make  it. 

Seasonable. — Make  this  in  March,  and 
bottle  it  in  the  following  January. 

Oranges,  Compote  of.— Ingre- 
dients for  dish  for  6 persons. — I pint  of 
syrup,  6 oranges.  Average  Cost,  9d. 

Peel  the  oranges,  remove  as  much  of  the 
white  pith  as  possible,  and  divide  them 
into  small  pieces  without  breaking  the 
thin  skin  with  which  they  are  surrounded. 
Make  the  syrup  by  recipe,  adding  the  rind 
of  the  orange  cut  into  thin  narrow  strips. 
When  the  syrup  has  been  well  skimmed 
and  is  quite  clear,  put  in  the  pieces  of 
orange  and  simmer  them  for  3 minutes. 
Take  the-m  out  carefully  with  a spoon 
without  breaking  them,  and  arrange  them 
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on  a glass  dish.  Reduce  the  syrup  by 
boiling  it  quickly  until  thick  ; let  it  cool  a 
little,  pour  it  over  the  oranges,  and,  when 
cold,  they  will  be  ready  for  table. 

Time. — 10  minutes  to  boil  the  syrup;  5 
minutes  to  simmer  the  oranges ; 5 minutes  to 
reduce  the  syrup. 

Seasonable  from  November  to  May. 

Oranges,  A Pretty  Dish  of. — 

Ingredients  for  quart  mould.— 6 large 
oranges,  \ lb.  of  loaf  sugar,  ^pint  of  water, 
i pint  of  cream,  2 tablespoon fuls  of  any 
kind  of  liqueur,  sugar  to  taste.  Average 
Cost,  Is.  9d. 

Put  the  sugar  and  water  into  a saucepan, 
and  boil  them  until  the  sugar  becomes 
brittle,  which  may  be  ascertained  by  taking 
up  a small  quantity  in  a spoon,  and  dipping 
it  in  cold  water  ; if  the  sugar  is  sufficiently 
boiled,  it  will  easily  snap.  Peel  the 
oranges,  remove  os  much  of  the  white  pith 
as  possible,  and  divide  them  into  nice-sized 
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slices,  without  breaking;  the  thin  white 
skin  which  surrounds  the  juicy  pulp.  Place 
the  pieces  of  orange  on  small  skewers,  dip 
them  into  the  hot  sugar,  and  arrange  them 
in  layers  round  a plain  mould,  which 

• should  be  well  oiled  with  the  purest  salad- 
. oU.  The  sides  of  the  mould  only  should  be 

lined  with  the  oranges,  and  the  centre  left 
1 open  for  the  cream.  Let  the  sugar  become 

• firm  by  cooling  ; turn  the  oranges  carefully 
■ out  on  a dish,  and  fill  the  centre  with 

whipped  cream,  flavoured  with  any  kind  of 
liqueur,  and  sweetened  with  pounded 
sugar.  This  is  an  exceedingly  ornamental 
and  nice  dish  for  the  supper-table. 

TniE. — 10  mmutes  to  boil  the  sugar. 

Seasonable  from  November  to  May. 

Oranges,  Iced. — Ingkedients. — 
Oranges;  to  every  lb.  of  pounded  loaf 
sugar  allow  the  ivhites  of  2 eggs. 

Whisk  the  whites  of  the  eggs  well,  stir 
in  the  sugar,  and  beat  this  mixture  for  i 
hour.  Skin  the  oranges,  remove  as  much 
of  the  white  pith  as  possible  without 
injuring  the  pulp  of  the  fruit ; pass  a 
thread  through  the  centre  of  each  orange, 
dip  them  into  the  sugar,  and  tie  them  to  a 
stick.  Place  this  stick  across  the  oven, 
and  let  the  oranges  remain  imtil  dry,  when 
they  will  have  the  appearance  of  balls  of 
ice.  They  make  a pretty  dessert  or  supper 
dish.  Care  must  be  taken  not  to  have  the 
oven  too  fierce,  or  the  oranges  would 
scorch  and  acquire  a brown  colour,  which 
would  entirely  spoil  their  appearance. 

Time. — From  ^ to  1 hour  to  dry  in  a 
moderate  oven. 

Seasonable  from  November  to  May. 

Oranges,  Preserved.— Ingredi- 
ents.—Oranjrea  ; to  every  lb.  of  juice  and 
pulp  allow  2 lbs.  of  loaf  sugar  ; to  every 
pint  of  viader  i lb.  of  loaf  sugar. 

Wholly  grate  or  peel  the  oranges,  taking 
off  only  the  thin  outside  portion  of  the  rind. 
Make  a small  incision  where  the  stalk  is 
taken  out,  squeeze  out  as  much  of  the 


juice  as  can  be  obtained,  and  preserve  it  in 
a basin  with  the  pulp  that  accompanies  it. 
Put  the  oranges  into  cold  water  ; let  them 
stand  for  3 days,  changing  the  water  twice  ; 
then  boil  them  in  fresh  water  until  they 
are  tender,  and  put  them  to  drain.  Make  a 
syrup  with  the  above  proportion  of  sugar 
and  water,  sufficient  to  cover  the  oranges  ; 
let  them  stand  in  it  for  2 or  3 days,  then 
drain  them  well.  Weigh  the  juice  and 
pulp,  allow  double  their  weight  of  sugar, 
and  boil  -them  together  until  the  scum 
ceases  to  rise,  which  must  all  be  carefully 
removed  ; put  in  the  oranges,  boil  them  for 
10  minutes,  place  them  in  jars,  pour  over 
them  the  syrup,  and,  when  cold,  cover 
down.  They  will  be  fit  for  use  in  a week. 

Time. — 3 days  for  the  oranges  to  remain 
in  water,  3 days  in  the  syrup ; i hour  to 
boil  the  pulp,  10  minutes  the  oranges. 

Seasonable. — This  preserve  should  be 
made  in  February  or  March,  when  orang&s 
are  plentiful. 

Ortolans,  Hoast.  — Ingredients 
for  dish  for  4 persons.  — 4 birds,  4 vine- 
leaves,  2 rounds  of  toast,  5 lb.  of  blotter. 
Average  Cost,  6s. 

Keep  the  birds  till  tender,  then  pluck, 
truss  and  wipe  carefully,  but  do  not  draw 
them.  Wrap  each  bird  in  a fre.shly- 
gathered  vine-leaf,  tie  them  on  a bird-spit 
and  roast  them  for  25  minutes,  or  rather 
less  if  they  are  small.  Place  the  slices  of 
toast  in  the  pan  to  catch  the  trail,  melt  the 
butter  in  the  pan  and  baste  incessantly. 
To  have  ortolans  cooked  to  perfection,  it  is 
absolutely  necessary  that  the  basting 
should  be  kept  up.  Dish  them  on  the 
toast,  and  send  some  good  gravy  to  table 
with  them. 

Time. — 25  minutes  to  roast. 

Seasonable /rom  October  to  February. 

Ox-Cll66k  Soup.  — Ingredients 
for  soup  Jor  10  persons. — An  ox-cheek,  2 oz. 
of  butter,  3 or  4 slices  of  lean  ham  or  bacon, 

1 parsnip,  3 carrots,  2 onions,  2 heads  of 
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celery,  3 blades  of  mace,  4 cloves,  a faggot  of 
savoury  herbs,  1 bay-leaf,  a teaspoonful  of 
salt,  half  that  of  pepper,  browning,  the 
crust  of  a French  roll,  5 quarts  of  water. 
Average  Cost,  9tZ.  per  quart. 

Lay  the  ham  in  the  bottom  of  the  stew- 
pan,  with  the  butter  ; break  the  bones 
of  the  cheek,  wash  it  clean,  and  put  it 
on  the  ham.  Cut  the  vegetables  small, 
omitting  1 head  of  celery ; add  them  to 
the  other  ingredients,  and  set  the  whole 
over  a slow  fire  for  ^ of  an  hour.  Now  put 
in  the  water,  and  simmer  gently  till  it  is 
reduced  to  4 quarts ; take  out  the  fleshy 
pan:t  of  the  cheek,  and  strain  the  soup  into 
a clean  stewpan  ; thicken  with  flour,  put  in 
a head  of  sliced  celery,  and  simmer  till  the 
celery  is  tender.  If  not  a good  colour,  use 
a little  browning.  Cut  the  meat  into  small 
square  pieces,  pour  the  soup  over,  and 
serve  with  the  crust  of  a French  roll  in 
the  tureen.  A glass  of  sherry  much  im- 
proves this  soup. 

Time.— 3 to  4 hours. 

Seasonable  in  winter. 

Ox-Cheek,  Stewed.  — Ingredi- 
ents for  dish  for  6 persons. — 1 cheek,  salt 
andj  water,  4 or  5 onions,  butter  and  flour, 
6 cloves,  3 turnips,  2 carrots,  1 bay-leaf,  1 
head  of  celery,  1 bunch  of  savoury  herbs, 
cayenne,  black  pepper  and  salt  to  taste,  1 oz. 
of  butter,  2 dessertspoonfuls  of  flour,  2 table- 
spoonfuls  of  Chili  vinegar,  2 tablespoonfuls 
of  mushroom  ketchup,  2 tablespoonfuls  of 
port  wine,  2 tablespoonfuls  of  Harvey's 
sauce.  Average  Cost,  3s. 

Have  the  cheek  boned,  and  prepare  it  the 
day  before  it  is  to  be  eaten,  by  cleaning 
and  putting  it  to  soak  all  night  in  salt  and 
water.  The  next  day,  wipe  it  dry  and 
clean,  and  put  it  into  a stewpan.  Just 
cover  it  with  water,  skim  well  when  it 
boils,  and  let  it  gently  simmer  till  the  meat 
is  quite  tender.  Slice  and  fry  3 onions  in  a 
^.tle  butter  and  flour,  and  put  them  into 
she  gravy ; add  2 whole  onions,  each  stuck 


with  3 cloves,  3 turnips  quartered,  2 car- 
rots sliced,  a bay-leaf,  1 head  of  celery,  a 
bunch  of  herbs,  and  seasoning  to  taste,  of 
cayenne,  black  pepper  and  salt.  Let  these 
stew  till  perfectly  tender  ; then  take  out 
the  cheek,  divide  into  pieces  fit  to  help  at 
table,  skim  and  strain  the  gravy,  and 
thicken  IJ  pint  of  it  with  butter  and  flour 
in  the’  above  proportions.  Add  the  vinegar, 
ketchup  and  port  wine  ; put  in  the  pieces 
of  the  cheek,  let  the  whole  boil  up,  and 
serve  quite  hot.  Send  it  to  table  in  an 
entree  dish.  If  the  colour  of  the  gravy 
should  not  bo  very  good,  add  a teaspoonful 
of  the  browning. 

Time. — 4 hou7-s. 

■ Seasonable  in  winter. 

Ox-Tail,  Broiled.  (An  Entree.)  In- 
gredients for  dish  for  8 persons. — 2 tails, 
lipint  of  stock,  salt  and  cayenne  to  taste, 
bread-crumbs,  1 egg.  Average  Cost,  5s.  6d. 

Joint  and  cut  up  the  tails  into  conve- 
nient sized  pieces,  and  put  them  into  a 
stewpan,  with  the  stock,  cayenne  and  salt, 
and,  if  liked  very  savoury,  a bunch  of 
sweet  herbs.  Let  them  simmer  gently  for 
about  2J  hours  : then  take  them  out,  drain 
them,  and  let  them  cool.  Beat  an  egg  upon 
a plate ; dip  in  each  piece  of  tail,  and, 
afterwards,  sprinkle  them  well  with  fine 
bread-crumbs  ; broil  them  over  a clear  fire 
until  of  a brownish  colour  on  both  sides, 
and  serve  with  a good  gravy,  or  any  sauce 
that  may  be  preferred. 

Time. — About  2J  hours. 

Seasonable  at  any  thne. 

Note. — These  may  be  more  easily  prepared  by 
putting  the  tails  in  a brisk  oven,  after  they  have 
been  dipped  in  egg  and  bread-crumb ; and,  when 
brown,  they  are  done.  They  must  be  boiled 
the  same  time  as  for  broiling. 

Ox-Tail  Soup. — Ingredients  for 
soup  for  10  or  12  persom. — 2 ox-tails,  2 
slices  of  ham,  1 oz.  of  butter,  2 carrots,  2 
•turnips,  3 onions,  1 leek,  1 head  of  celery,  1 
bunch  q^  ~"voury  herbs,  1 bay-leaf,  12  whole 
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peppercorns,  4 cloves,  a tahlespoonfitl  of  salt, 

2 tablespoonfids  of  ketchup,  i glass  of  port 
wine,  3 quarts  of  water.  Average  Cost, 
5s.  6cZ. 

Cut  up  the  tails,  separating  them  at  the 
joints  ; wash  them,  and  put  them  in  a stew- 
pan  with  the  butter.  Cut  the  vegetables 
into  slices  and  add  them,  with  the  pepper- 
corns and  herbs.  Put  in  J pint  of  water, 
and  stir  it  over  a sharp  fire  till  the  juices 
are  drawn.  Fill  up  the  stewpan  ■with  the 
water,  and,  when  boiling,  add  the  salt. 
Skim  well,  and  simmer  very  gently  for  4 
hours,  or  until  the  tails  are  tender.  Take 
them  out,  skim  and  strain  the  soup,  thicken 
with  flour,  and  flavour  with  the  ketchup 
and  port  wine.  Put  back  the  tails,  simmer 
for  5 minutes,  and  serve. 

Time. — 4^  hours. 

Seasonable  in  pointer. 

Ox-Tails,  stewed. — Ingredients 

for  dish  for  8 persons. — 2 ox-tails,  1 onion, 

3 cloves,  1 blade  of  mace,  5 teaspoonful  of 
whole  black  pepper,  i teaspoonful  of  allspice, 
5 teaspoonful  of  salt,  a small  bunch  of 
savoury  herbs,  thickening  of  butter  and 
flour,  1 tablespoonful  of  lemon- juice,  1 table- 
spoonful of  mushroom  ketchup.  Average 
Cost,  4s.  6<Z. 

Divide  the  tails  at  the  joints,  wash  and 
put  them  into  a stewpan  with  sufiBcient 
water  to  cover  them,  and  set  them  on  the 
fire ; when  the  water  boils,  remove  the 
scum,  and  add  the  onion  cut  into  rings, 
the  spice,  seasoning  and  herbs.  Cover 
the  stewpan  closely,  and  let  the  tails  sim- 
mer very  gently  until  tender,  which  will  be 
in  about  2-1  hours.  Take  them  out,  make  a 
thickening  of  butter  and  flour,  add  it  to 
the  gravy,  and  let  it  boil  for  i hour.  Strain 
it  through  a sieve  into  a saucepan,  put 
back  the  tails,  add  the  lemon-juice  and 
ketchup ; let  the  whole  just  boil  up,  and 
serve.  Garnish  with  crofltons  or  sippets 
of  toasted  bread.  ’ 

Time. — 2j  hours  to  stew  the  tails. 

SEASONABfE  ali  the  year. 


Oyster  Forcemeat  (for  Roast  or 
Boiled  Turkey).— Ingredients  for  suffi- 
cient for  a turkey. — ^ pint  of  bread-crumbs, 
oz.  of  chopped  suet  or  some  butter,  1 
faggot  of  savoury  herbs,  J saltspoonful  of 
grated  nutmeg,  salt  and  pepper  to  taste,  2 
eggs,  18  oysters.  Average  Cost,  Is.  lOd. 

Grate  the  bread  very  fine,  and  be  care- 
ful that  no  large  lumps  remain  ; put  it 
into  a basin  with  the  suet,  which  must  be 
very  finely  minced,  or  when  butter  is  used, 
that  must  be  cut  up  into  small  pieces.  Add 
the  herbs,  also  chopped  as  small  as  pos- 
sible, and  seasoning ; mix  all  these  well  to- 
gether, until  the  ingredients  are  thoroughly 
mingled.  Open  and  beard  the  oysters, 
chop  them,  but  not  too  small,  and  add 
them  to  the  other  ingredients.  Beat  up 
the  eggs,  and,  with  the  hand,  work  all  to- 
gether, until  it  is  smoothly  mixed.  The 
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turkey  should  not  be  stuffed  too  full ; if 
there  should  be  too  much  forcemeat,  roll 
it  into  balls,  fry  them,  and  use  them  as  a 
garnish. 

Seasonable  from  September  to  April. 

Oyster  Ketchup. — Ingredients. 
— Sufficient  oysters  to  fill  a pint  measure,  1 
pint  of  sherry,  3 oz.  of  salt,  1 drachm  of 
cayenne,  2 drachms  of  pounded  mace. 

Procure  the  oysters  very  fresh,  and  open 
sufficient  to  fill  a pint  measure  ; save  the 
liquor  and  scald  the  oysters  in  it,  with  the 
sherry  ; strain  the  oysters  and  put  them  in  a 
mortar,  with  the  salt,  cayenne  and  mace  ; 
pound  the  whole  until  reduced  to  a pulp, 
then  add  it  to  the  liquor  in  vvhich  they 
were  scalded ; boil  it  again  5 minutes  and 
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skim  well  ; rub  the  whole  through  a sieve, 
and,  when  cold,  bottle  and  cork  closely. 
The  corks  should  be  sealed. 

Seasonable  from  September  to  April. 

jfTote.—CiAei  may  be  substituted  for  the 
sherry. 

Oyster  Patties. — Inobedients  for 
10  or  12  patties. — 2 dozen  oysters,  2 oz.  of 
butter,  3 tahlespoonfuls  of  cream,  a little 
lemon-juice,  1 blade  of  pounded  mace; 
cayenne  ta  taste,  puff-paste.  Average 
Cost,  3s. 

Scald  the  oysters  in  their  own  liquor, 
beard  them  and  cut  each  one  into  3 pieces. 
Put  the  butter  into  a stewpan,  dredge  in 
sufficient  flour  to  dry  it  up ; add  the 
strained  oyster-liquor,  with  the  other  ingre- 
dients; put  in  the  oysters  and  let  them 
heat  gradually,  but  not  boil  fast.  Make 
the  patty-cases  as  directed  for  lobster 
patties,  fill  with  the  oyster  mixture,  and 
replace  the  covers. 

Time. — 2 minutes  for  the  oysters  to  sim- 
mer in  the  mixture. 

Seasonable /rom  September  to  April. 

Oyster  Sauce  (to  serve  with  Fish, 
Boiled  Poultry,  &c.). — Ingredients  suffi- 
cient for  sauce  for  6 persons. — 3 dozen  oysters, 
i pint  of  melted  bxdter,  made  with  milk. 
Average  Cost,  3s.  3d. 

Open  the  oysters  carefully  and  save  their 
liquor ; strain  it  into  a clean  saucepan  (a 
lined  one  is  best),  put  in  the  oysters  and 
let  them  just  come  to  the  boiling-point, 
when  they  should  look  plump.  Take  them 
off  the  fire  immediately  and  put  the  whole 
into  a basin.  Strain  the  liquor  from  them, 
mix  with  it  suflScient  melted  butter  made 
with  milk  to  make  i pint  altogether. 
When  this  is  ready  and  very  smooth,  put 
in  the  oysters,  which  should  be  previously 
bearded,  if  you  wish  the  sauce  to  be 
really  nice.  Set  it  by  the  side  of  the  fire 
to  get  thoroughly  hot,  but  do  not  alloiv  it 
to  boil,  or  the  oysters  will  immediately 
harden.  Using  cream  instead  of  milk 


makes  this  sauce  extremely  delicious. 
When  liked,  add  a seasoning  of  cayenne 
w anchovy  sauce  ; but,  as  wo  have  before 
stated,  a plain  sauce  should  be  plain  and 
not  be  overpowered  by  highly-flavoured 
essences ; therefore  wo  recommend  that 
the  above  directions  be  implicitly  followed, 
and  no  seasoning  added.  Never  allow 
fewer  than  6 oysters  to  1 person,  unless  the 
party  is  very  large. 

, Seasonable /ro?)i  September  to  April. 

Note. — A more  economical  sauce  may  be 
made  by  using  a smaller  quantity  of  oysters  and 
not  bearding  them  before  they  are  added  to  the 
sauce : this  may  answer  the  purpose,  but  we 
cannot  undertake  to  recommend  it  as  a mode 
for  making  this  delicious  adjimct  to  fish,  &c. 

Oyster  Soup. — Ingredients  for 
soup  for  12  persons. — 6 dozen  oysters,  3 
quarts  of  white  stock,  i pint  of  cream,  2 oz. 
of  butter,  IJ  oz.  of  floxir ; salt,  caxjenne  and 
mace  to  taste.  Average  Cost,  8s.  Gd. 

Scald  the  oysters  in  their  own  liquor; 
take  them  out,  beard  them  and  put  them 
in  a tureen.  Take  a pint  of  the  stock, 
put  in  the  beards  and  the  liquor,  which 
must  be  carefully  strained,  and  simmer  for 
i an  hour.  Take  it  off  the  fire,  strain  it 
again,  and  add  the  remainder  of  the  stock, 
with  the  seasoning  and  mace.  Bring  it  to 
a boil,  add  the  thickening  of  butter  and 
flour,  simmer  for  5 minutes,  stir  in  the 
boiling  cream,  pour  it  over  the  oysters,  and 
serve. 

Time. — 1 hour. 

Seasonable /rojn  September  to  April. 
Note. — This  soup  can  be  made  loss  rich  by 
using  milk  instead  of  cream,  and  thickening  with 
arrowroot  instead  of  butter  and  flour. 

Oyster  Soup. — Ingredients  for 
soup  for  12  persons.— 3 quarts  of  good  mut- 
ton broth,  6 dozen  oxjsters,  2 oz.  of  butter, 
1 oz.  of  flour.  Average  Cost,  7s. 

Beard  the  oysters  and  scald  them  in 
their  own  liquor ; then  add  it,  well 
strained,  to  the  broth ; thicken  with  the 
butter  and  flour,  and  simmer  for  i of  an 


OYSTERS,  DARIOLES  OF. 


343 


OYSTERS,  SAUSAGES  OF. 


hour.  Put  in  the  oysters,  stir  well,  but  do 
not  let  it  boil,  and  servo  very  hot. 

Time.— f hour. 

Seasonable  from  September  to  April. 

Oysters,  Darioles  of.— Ingkedi- 
ENTS  for  dieh  for  2 persons. — A dozen 
oysters,  1 oz.  of  dour,  1 oz.  of  buttei',  2 eggs, 
4 pint  of  milk,  seasoning  of  lemon-jvAce, 
salt,  cayenne  andnutmeg.  Average  Cost, 
Is.  6d. 

Beard  the  oysters  and  scald  them  in 
their  liquor,  strain  them  and  cut  each  into 
4 pieces.  Put  the  butter  and  flour  in  a 
saucepan,  with  the  liquor  from  the  oysters 
and  the  milk,  and  stir  till  boiling ; then  add 
the  seasoning  and  the  eggs  well  beaten,  and 
lastly  the  oysters.  Butter  some  dariole 
moulds,  weU  flU  them  with  the  mixture, 
and  steam  gently  for  20  minutes. 

Time. — 20  minutes  to  steam  the  darioles. 

Seasonable  from  September  to  April. 

Oysters,  Fried. — Ingredients  for 
dish  for  4 persons. — 3 dozen  oysters,  2 oz.  of 
butter,  1 tablespoonful  of  ketchup,  a little 
chopped  lemon-peel,  4 teaspoonful  of  chopped 
parsley.  Average  Cost,  3s.  3d. 

Boil  the  oysters  for  1 minute  in  their 
own  liquor  and  drain  them  ; fry  them  with 
the  butter,  ketchup,  lemon-peel  and 
parsley ; lay  them  on  a dish  and  garnish 
with  toasted  sippets  and  parsley.  This  is 
a delicious  delicacy,  and  is  a favourite 
Italian  dish. 

Time. — 5 minutes. 

Seasonable /rom.  September  to  April. 

Oysters  Fried  in  Batter.— in- 

oredients  for  dish  for  4 persons.  — 3 
dozen  oysters,  2 eggs,  4 pint  of  milk,  suffici- 
ent flour  to  malie  the  batter;  pepper  and 
salt  to  taste ; when  liked,  a little  nutmeg ; 
hot  lard.  Average  Cost,  3s.  6d. 

Scald  the  oysters  in  their  own  liquor, 
beard  them,  and  lay  them  on  a cloth  to 
drain  thoroughly.  Break  the  eggs  into  a 
basin,  mix  the  flour  with  them,  add  the 
milk  gradually,  with  nutmeg  and  season- 


ing, and  put  the  oysters  in  the  batter. 
Make  some  lard  hot  in  a deep  frying-pan, 
put  in  the  oysters,  one  at  a time  • when 
done,  take  them  up  with  a sharp-pointed 
skewer  and  dish  them  on  a napkin.  Pried 
oysters  are  frequently  used  for  garnishing 
boiled  fish,  and  then  a few  bread-crumbs 
should  be  added  to  the  flour. 

Time.— 5 or  6 minutes. 

Seasonable  from  September  to  April. 

Oysters,  To  Keep.— Put  them  in  a 
tub  and  cover  them  with  salt  and  water. 
Let  them  remain  for  12  hours,  when  they  are 
to  be  taken  out  and  allowed  to  stand  for 
another  12  hours  without  water.  If  left 
without  water  every  alternate  12  hours,  they 
will  be  much  better  than  if  constantly  kept 
in  it.  Never  put  the  same  water  twice  to 
them. 

Oystors,  Picklsd. — Ingredients. 

— 100  oysters;  to  each  ^ pint  of  vinegar,  1 
blade  of  pounded  mace,  1 strip  of  lemon- 
peel,  12  black  peppercorns. 

Get  the  oysters  in  good  condition,  open 
them,  place  them  in  a saucepan,  and  let 
them  simmer  in  their  own  liquor  for  about 
10  minutes  very  gently;  then  take  them 
out  one  by  one,  and  place  them  in  a iar, 
and  cover  them,  when  cold,  with  a pickle 
made  as  follows: — Measure  the  oyster- 
liquor  ; add  to  it  the  same  quantity  of 
vinegar,  with  mace,  lemon-peel  and  pepper 
in  the  above  proportion,  and  boil  it  for  5 
minutes ; when  cold,  pour  over  the  oysters 
and  tie  them  down  very  closely,  as  contact 
with  the  air  spoils  them. 

Seasonable  from  September  to  April. 

Note.—  Put  this  pickle  away  in  small  jars ; 
because,  directly  one  is  opened,  its  contents 
should  immediately  be  eaten,  as  they  soon  spoil. 
The  pickle  should  not  be  kept  more  than  2 or  3 
months. 

Oysters,  Sausages  of — Ingredi- 
ents/or  sausages  for  G persons. — 2 dozen 
oysters,  1 lb.  of  veal,  i lb.  of  suet,  1 egg,  1 
slice  of  bread,  some  butter,  seasoning. 
Average  Cost,  3s. 
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Open  the  oysters,  saving  the  liquor  and 
taking  off  the  beards.  Mince  the  veal  and 
suet  finely,  then  pound  them  with  the 
oysters  to  a paste.  Soak  the  bread  in  the 
liquor  from  the  oysters,  and  add  that  to 
the  paste,  pounding  it  in  and  adding  a 
seasoning  of  pepper  and  salt.  Bind  the 
mixture  with  the  egg.  beaten,  and  form  into 
small  rolls  the  size  of  sausages.  Fry  in 
butter  a bright  golden  brown,  and  serve 
hot  with  brown  bread-and-butter,  and  a cut 
lemon. 

Time. — 10  minutes  to  fry  the  sausages. 

Seasonable /com  September  to  April. 

Oysters,  Scalloped.— Ingredi- 

ents for  dish  for  4 or  5 persons. — 3 dozen 
oysters,  1 oz.  of  butter,  flour,  2 tablespoonfuls 
of  white  stoch,  2 tablespoonfuls  of  cream; 
pepper  and  salt  to  taste;  bread-crumbs, 
oiled  butter.  Average  Cost,  3s.  6d, 

Scald  the  oysters  in  their  own  liquor, 
take  them  out,  beard  them,  and  strain  the 
liquor  free  from  grit.  Put  1 oz.  of  butter 
into  a stewpan ; when  melted,  dredge  in 
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sufficient  flour  to  dry  it  up  ; add  the  stock, 
cream  and  strained  liquor,  and  give  one 
boil.  Put  in  the  oysters  and  seasoning  ; 
let  them  gradually  heat  through,  but  not 
boil.  Have  ready  the  scallop-shells 
buttered  ; lay  in  the  oysters,  and  as  much 
of  the  liquid  as  they  will  hold  ; cover  them 
over  with  bread-crumbs,  over  which  drop 
a little  oiled  butter.  Brown  them  in  the 
oven,  or  before  the  fire,  and  serve  quickly, 
and  very  hot. 

Time. — Altogether,  i hour. 

Oysters,  Scalloped. — Prepare  the 
oysters  as  in  the  preceding  recipe,  and  put 
them  in  a scallop-shell  or  saucer,  and  be- 
tween each  layer  sprinkle  over  a few 


bread-crumbs,  pepper,  salt  and  grated 
nutmeg ; place  small  pieces  of  butter  over, 
and  bake  before  the  fire  in  a Dutch  oven. 
Put  sufficient  bread-crumbs  on  the  top  to 
make  a smooth  surface,  as  the  oysters 
should  not  be  seen. 

Time. — About  ^ hour. 

Seasonable /rom  September  to  April. 

Oysters  (Tinned),  Scalloped.— 

Ingredients  for  dish  for  2 persons. — 1 tin 
of  oysters,  1 oz.  of  butter,  i lb.  of  bread- 
crumbs, cayenne,  salt.  Average  Cost,  8d. 

Butter  a shallow  tin,  and  strew  it  with 
bread-crumbs,  which  very  lightly  sprinkle 
with  salt.  Over  the  bread-crumbs  lay  the 
oysters,  seasoning  them  with  cayenne  and 
3 dessertspoonfuls  of  their  liquor,  dover 
them  with  bread-crumbs,  and  put  the 
remainder  of  the  butter  over  them  in 
small  pieces.  Bake  them  in  a Dutch  oven 
or  in  an  ordinary  one,  afterwards  browning 
them  before  the  fire. 

Time. — From  10  fo  15  minutes  to  bake. 

Seasonable  at  any  time. 

Oysters,  Stewed. — Ingredients 
for  dish  for  4 or  5 persons. — 3 dozen  oijsters, 
1 02!.  of  butter,  flour,  4 pint  of  cream; 
cayenne  and  salt  to  taste;  1 blade  of 
pounded  mace. 

Scald  the  oysters  in  their  own  liquor, 
take  them  out,  beard  them,  and  strain  the 
liquor ; put  the  butter  into  a stewpan, 
dredge  in  sufficient  flour  to  dry  it  up,  add 
the  oyster-liquor  and  mace,  and  stir  it 
over  a sharp  fire  with  a woodeu  spoon ; 
when  it  comes  to  a boil,  add  the  cream, 
oysters  and  seasoning.  Let  all  simmer 
for  1 or  2 minutes,  but  not  longer,  or  the 
oysters  would  hardeu.  Serve  on  a hot 
dish,  and  garnish  with  crohtons,  or  toasted 
sippets  of  bread.  A small  piece  of  lemon- 
peel  boiled  with  the  oyster-liquor,  and 
taken  out  before  the  cream  is  added,  will 
be  found  an  improvement. 

Tiwe.— Altogether  15  minutes. 

Seasonable /ro7Ji  September  to  April. 


“ Pig,  pudding  and  soup,  the  electrified  group, 

With  the  fiagon,  pop  under  the  sofa  in  haste.” — iNQOLDSBy. 


PANADA.  PANCAKE,  INDIAN. 


ANADA  . — Ingre- 
dients.—! pint  of 
lohite  stock,  1 slice 
of  lean  ham,  IJ  Ih.  of 
hutter,  2 penny  rolls, 
a little  minced  pars- 
ley, 2 shalots,  2 or  3 
cloves,  2 blades  of 
mace,  a few  mush- 
'■  rooms,  2 eggs,  salt, 
pepper,  a little  milk. 
Average  Cost,  1«.  Gd. 

Take  the  cramb  from  the  rolls,  and  scak 
it  in  milk  for  J an  hour,  then  take  it  out 
and  squeeze  out  the  moisture.  Put  the 
soaked  bread  into  a stewpanwith  one-third 
of  the  stock,  and  set  on  one  side.  Put 
into  a separate  stewpan  1 oz.  of  butter, 
the  ham  cut  small,  and  the  mushrooms  and 
other  seasonings,  and  fry  all  gently  over  a 
slow  fire.  Next  moisten  them  with  the  re- 
mainder of  the  stock,  boil  for  20  minutes, 
and  strain  into  the  other  stewpan  over  the 
soaked  bread.  Place  the  pan  over  the  fire 
and  keep  constantly  stirring,  to  prevent 
burning,  and,  when  the  mixture  dries,  put 
in  the  i oz,  of  butter  and  let  this  also  dry 


up  ; then  add  the  yolks  of  the  eggs  and 
mix  well.  Put  the  panada  on  a plate  to 
cool,  and  use  it  with  the  udder  and  the  veal 
or  other  meat  used  for  quenelles  or  French 
forcemeat. 

Pancake,  Indian. — Ingredients 
for  dish  sufficient  for  3 persons. — 1 pint  of 
milk,  3 eggs,  i lb.  of  sugar,  ^ a teacupful  of 
rice,  flavouring  of  cinnamon,  preserved  gin- 
ger and  cherries,  hutter  for  frying.  Aver- 
age Cost,  lOd. 

Boil  the  rice  in  the  milk  till  quite  soft, 
then  beat  it  to  a pulp  and  add  the  eggs, 
well  beaten,  the  sugar  and  the  flavouring. 


Form  into  an  oval  flat  cake,  and  fry  on 
one  side  in  butter  ; then  put  it  carefully  on 
a hot  dish,  and  garnish  with  the  preserved 
fruit. 

Time. — To  fry,  7 or  8 minutes. 
Seasonable  at  any  time. 
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Pancakes.  — Ingredients  for  dish 
Jor  4 or  5 persons. — 6 eggs,  6 oz.  of  flour,  IJ 
pint  of  milk,  butter  or  lard.  Average 
Cost,  Is. 

Ascertain  that  the  eggs  are  fresh,  break 
each  one  separately  in  a cup,  whisk  them 
well,  put  them  into  a basin,  with  the  flour, 
salt  and  a few  drops  of  milk,  and  beat  the 
whole  to  a perfectly  smooth  batter ; then 
add  by  degrees  the  remainder  of  the  milk. 
The  proportion  of  this  latter  ingredient 
must  be  regulated  by  the  size  of  the  eggs, 
&c.  &c.  ; but  the  batter,  when  ready  for 
frying,  should  be  of  the  consistency  of  thick 
cream.  Place  a small  frying-pan  on  the 
fire  to  get  hot ; let  it  be  delicately  clean,  or 
the  pancakes  will  stick,  and,  when  quite 
hot,  put  into  it  a small  piece  of  butter  or 
lard,  allowing  about  i oz.  to  each  pan- 
cake. When  it  is  melted,  pour  in  the  batter. 


about  i teacupful  to  a pan  5 inches  in 
diameter,  and  fry  it  for  about  4 minutes, 
or  until  it  is  nicely  brown  on  one  side.  By 
only  pouring  in  a small  quantity  of  batter, 
and  so  making  the  pancakes  thin,  the  neces- 
sity of  turning  them  (an  operation  rather 
difficult  to  unskilful  cooks)  is  obviated. 
When  the  paneake  is  done,  sprinkle  over  it 
some  pounded  sugar,  roll  it  up  in  the  pan, 
and  take  it  out  with  a large  slice,  and  place 
it  on  a dish  before  the  fire.  Proceed  in  this 
manner  until  sufficient  are  cooked  for  a 
dish : then  send  them  quickly  to  table,  and 
continue  to  send  in  a further  quantity,  as 
pancakes  are  never  good  unless  eaten  almost 
immediately  they  come  from  the  frying-pan. 
The  batter  may  be  flavoured  with  a little 
grated  lemon-rind,  or  the  pancakes  may 
have  preserve  rolled  in  them  instead  of 
sugar.  Send  sifted  sugar  and  a cut  lemon 
to  table  with  them.  To  render  the  pancakes 


very  light,  the  yolks  and  whites  of  the  eggs  j 
should  be  beaten  separately,  and  the  whites  | 
added  the  last  thing  to  the  batter  before 
frying. 

Time. — From  4 fo  5 minutes  for  a pan- 
cake that  does  not  require  turning ; from  6 
to  8 minutes  for  a thicker  one. 

Seasonable  at  any  time,  but  specially 
served  on  Shrove  Tuesday. 

FSillcaikss,  Riclier. — Ingredients 
for  8 pancakes. — 6 eggs,  ^ pint  of  cream,  § 
pint  of  milk,  i lb.  of  loaf  sugar,  1 glass  of 
sherry,  i teaspoonful  of  grated  nutmeg, 
flour.  Average  Cost,  2s. 

Ascertain  that  the  eggs  are  extremely 
fresh,  boat  them  well,  strain  and  mix  with 
them  the  cream,  milk,  pounded  sugar,  wine, 
nutmeg,  and  as  much  flour  as  will  make 
the  batter  nearly  as  thick  as  that  for  ordinary 
pancakes.  Make  the  frying-pan  hot,  wipe 
it  with  a clean  cloth,  put  in  a small  piece 
of  butter  or  lard,  pour  in  sufficient  batter 
to  make  a thin  pancake,  and  fry  it  for 
about  5 minutes.  Dish  the  pancakes,  piled 
one  above  the  other,  strewing  sifted  sugar 
between  them,  and  serve. 

Time. — About  5 minutes. 

Seasonable  at  any  time,  but  specially 
served  on  Shrove  Tuesday. 

PancakGS,  FfgucIi. — Ingredients 
for  dish  for  3 persons.— 2 eggs,2oz.  of  butter, 

2 oz.  of  sifted  sugar,  2 oz.  of  flour,  ^ pint  of 
new  milk.  Average  Cost,  6il. 

Beat  the  eggs  thoroughly,  and  put  them 
into  a basin  with  the  butter,  which  should 
be  beaten  to  a cream ; stir  in  the  sugar  and 
flour,  and  when  these  ingredients  are  well 
mixed,  add  the  milk ; keep  stirring  and 
beating  the  mixture  for  a few  minutes  ; put 
it  on  buttered  plates,  and  bake  in  a quick 
oven  for  20  minutes.  Serve  with  a cut 
lemon  and  sifted  sugar,  or  pile  the  pancakes 
high  on  a dish,  with  a layer  of  preserve  or 
marmalade  between  them. 

Time. — 20  minutes. 

Seasonable  at  any  time. 
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Pancakes,  Snow. — Ingkedients 
for  8 small  pancakes. — 3 tablespoonfuls  of 
jlotir,  1 egg,  3 tablespoonfuls  of  snow,  about 
i pint  of  new  milk,  lard  for  frying.  Aver- 
age Cost,  5c?. 

Mix  the  flour  with  the  milk  by  degrees, 
add  the  egg,  well  beaten,  and,  just  before 
frying,  the  snow ; it  should  then  be  all  beaten 
up  together  quickly,  and  put  into  the  fry- 
ing-pan immediately. 

Seasonable  in  winter. 


Pancakes,  Fritters  and  Ome- 
lettes, Recipes  for.  — Directions  for 
making  the  following  appear  under  their 


respective  headings 
Pancake,  Indian. 
Pancakes. 

„ Richer. 

„ Plain. 

,,  Snow. 
Fritters,  Apple. 

.,  Beef. 

.,  Bread  & Butter. 
,,  Currant. 

.,  Indian. 

„ Orange. 


Fritters,  Pea. 

,,  Peach. 

,,  Pine-apple. 

„ Plain. 

,,  Potato. 

,,  Rice. 

Omelette, Bachelor’s. 
.,  Ham. 

„ Kidney. 

,,  Plain. 

,,  I,  S w eet. 


Pan  Kail. iNOEEDIENTS/or  soup  for 

8 persons. — 2 lbs.  of  cabbage  or  Savoy  greens; 
k lb.  of  dripping,  salt  and  pepper  to  taste, 
oatmeal  for  thickening,  2 quarts  of  water. 
Average  Cost,  4<Z. 

Chop  the  cabbage  very  fine,  thicken  the 
water  with  oatmeal,  put  in  the  cabbage 
and  dripping ; season  and  simmer  for  1^ 
hour.  It  can  be  made  sooner  by  blanching 
and  mashing  the  greens,  adding  any  good 
liquor  that  a joint  has  been  boiled  in,  and 
then  further  thickened  with  bread  or 
pounded  biscuit. 

Time.— hour. 

Seasonable  all  the  year,  but  more  suit- 
able in  winter. 


3 oz.  of  currants,  salt  and  grated  nutmeg  to 
taste,  the  rind  of  i lemon,  ^ wineglassful  of 
brandy.  Average  Cost,  lOd. 

Pare,  core  and  mince  the  apples  into 
small  pieces,  and  mis  them  with  the  other 
ingredients  ; beat  up  the  eggs,  moisten  the 
mixture  with  these,  and  beat  it  well ; stir  in 
the  brandy,  and  put  the  pudding  into  a 
buttered  mould ; tie  it  down  with  a,  cloth, 
boil  for  IJ  hour,  and  servo  with  sweet 
sauce. 

Time. — IJ-  hour. 

Parsley  and  Butter  (to  serve  with 
Calf’s  Head,  Boiled  Fowls,  &c.).  — Ingre- 
dients for  sauce  for  large  fowl. — 2 table- 
spoonfuls  of  minced  parsley,  ^ pint  of 
melted  btdter.  Average  Cost,  4d. 

Put  into  a saucepan  a small  quantity  of 
water,  slightly  salted,  and,  when  it  boils, 
throw  in  a good  bunch  of  parsley  which  has 
been  previously  washed  and  tied  together 
in  a bunch ; let  it  boil  for  5 minutes,  drain 
it,  mince  the  leaves  very  fine,  and  put  the 
above  quantity  in  a tureen ; pour  over  it 
J pint  of  smoothly-made  melted  butter ; 
stir  once,  that  the  ingredients  may  be 
thoroughly  mixed,  and  serve. 

Time. — 5 minutes  to  boil  the  parsley. 

Seasonable  at  any  time. 

Parslsy,  Fried  (for  Garnishing). — 
Ingredients. — Parsley,  hot  lard  or  clari- 
fied dripping. 

Gather  some  young  parsley;  wash,  pick 
and  dry  it  thoroughly  in  a cloth ; put  it 
into  the  wire  basket  of  which  we  have 
given  an  engraving,  and  hold  it  in  boiling 
lard  or  dripping  for  a minute  or  two. 
Directly  it  is  done,  lift  out  the  basket,  and 
let  it  stand  before  the  fire,  that  the  parsley 
may  become  thoroughly  crisp ; aud  the 
quicker  it  is  fried  the  better.  Should  the 
kitchen  not  be  furnished  with  the  above 
article,  throw  the  parsley  into  the  frying- 
pan,  and,  when  crisp,  lift  it  out  with  a slice, 
dry  it  before  the  fire,  and  when  thoroughly 
crisp  it  will  bo  ready  for  use. 


Paradise  Pudding.  — Ingredi- 
ents for  pudding  for  4 persons.— Z eggs,  3 
apples,  i lb.  of  bread-crumbs,  3 oz.  of  sugar. 
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Wire  Basket. — For  this  recipe  a wire 
basket,  as  shown  in  the  annexed  engrav- 
ing, will  be  found  very  useful.  It  is  very 


Wlltu  BASKET. 


light  and  handy,  and  may  be  used  for 
other  similar  purposes  besides  that  just 
described. 

Parsley  J uice  for  Colouring  various 
Dishes). — Procure  some  nice  young  parsley ; 
wash  it  and  dry  it  thoroughly  in  a cloth  ; 
pound  the  leaves  in  a mortar  till  all  the 
juice  is  extracted,  and  put  the  juice  in  a 
teacup  or  small  jar  ; place  this  in  a sauce- 
pan of  boiling  water,  and  warm  it  on  the 
bain-marie  principle  just  long  enough  to 


take  off  its  rawness  ; let  it  drain,  and  it  will 
be  ready  for  colouring. 

Substitute  for. — Sometimes  in  the  middle 
of  winter,  parsley-leaves  are  not  to  be  had, 
when  the  following  will  be  found  an  excel- 
lent substitute : — Tie  up  a little  parsley- 
seed  in  a small  piece  of  muslin,  and  boil  it 
for  10  minutes  in  a small  quantity  of  water ; 
use  this  water  to  make  the  melted  butter 
with,  and  throw  into  it  a little  boiled 
spinach,  minced  rather  fine,  which  will 


have  an  appearance  similar  to  that  of  pars- 
ley. 

Parsley,  To  Preserve,  through 

the  Winter. — Use  freshly-gathered  parsley 
for  keeping,  and  wash  it  perfectly  free  from 
grit  and  dirt ; put  it  into  boiling  water 
which  has  been  slightly  salted  and  well 
skimmed,  and  then  let  it  boil  for  2 or  3 
minutes ; take  it  out,  let  it  drain,  and  lay 
it  on  a sieve  in  front  of  the  fire,  when  it 
should  be  dried  as  expeditiously  as  possible. 
Store  it  away  in  a very  dry  place  in  bottles, 
and,  when  wanted  for  use  pour  over  it  a 
little  warm  water  and  let  it  stand  for  about 
5 minutes. 

Seasonable. — This  may  be  done  at  any 
time  between  June  and  October. 


Parsnips,  Boiled.— Inogedients. 

— Parsnips ; to  each  J gallon  of  water  allow 
1 heaped  tablespoonful  of  salt.  Average 
Cost,  Id.  each. 

Wash  the  parsuips,  scrape  them  tho- 
roughly, and  with  the  point  of  the  knife 
remove  any  black 
specks  about  them, 
and, should  they  be 
very  large,  cut  the 
thick  part  into 
quarters.  Put  them 
into  a saucepan  of 
boiling  water  salted 
in  the  above  pro- 
portion ; boil  them 
rapidly  until  tender, 
which  may  be  as- 
certained by  thrust- 
ing a fork  in  them ; take  them  up,  drain 
them,  and  serve  in  a vegetable-dish.  This 
vegetable  is  usually  served  with  salt  fish, 
boiled  pork,  or  boiled  beef ; when  sent  to 
table  with  the  latter,  a few  should  be 
placed  alternately  with  carrots  round  the 
dish  as  a garnish. 

Tiwe.— Large  p>arsnips,  1 to  1§  hour; 
small  ones,  i tol  hour. 

Seasonable  from  October  to  May. 
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Parsnip  Soup. — Ingredients  for 
soup  for  4 or  5 persoiis. — 1 lb.  of  sliced  pars- 
nips, 2 oz.  of  blitter,  salt  and  cayenne  to 
taste,  1 quart  of  stock.  Average  Cost, 
6J. 

Put  the  parsnips  into  the  stevrpan  -with 
the  butter,  which  has  been  previously 
melted,  and  simmer  them  tfll  quite  tender. 
Then  add  nearly  a pint  of  stock,  and  boil 
together  for  4 an  hour.  Pass  all  through 
a fine  strainer,  and  put  to  it  the  remainder 
of  the  stock.  Season,  boil,  and  serve 
immediately. 

Tiite. — 2 hours. 

Seasonable /rom.  October  to  April. 

Partrid.^6,  Broiled,.  (A  Luncheon, 
Breakfast,  or  Supper  Dish.)  —Ingredients 
for  dish  for  6 persons. — 3 partridges,  salt 
and  cayenne  to  taste,  a small  piece  of  butter, 
brown  gravy  or  mushroom  sauce.  Average 
Cost,  5s. 

Pluck,  draw  and  cut  the  partridges  in 
half,  and  wipe  the  inside  thoroughly  with 
a damp  cloth.  Season  them  with  salt  and 
cayenne,  broU  them  over  a very  clear  fire, 
and  dish  them  on  a hot  dish  ; rub  a small 
piece  of  butter  over  each  half,  and  send 
them  to  table  with  brown  gravy  or  mush- 
room sauce. 

Time. — About  i hour. 

Seasonable  from  the  1st  of  September  to 
the  beginning  of  February. 

Partridge  Pie. — Ingredients  for 
piiefoT  7 or  S persons. — 3 partridges,  pepper 
and  salt  to  taste,  1 teaspoonful  of  minced 
parsley  {when  obtainable,  a few  mushrooms), 
5 lb.  of  veal  cutlet,  a slice  of  ham,  4 pint  of 
stock,  puff-paste.  Average  Cost,  7s, 

Line  a pie-dish  with  a veal  cutlet ; over 
that  place  a slice  of  ham  and  a seasoning 
of  j)epper  and  salt.  Pluck,  draw  and  wipe 
the  partridges ; cut  them  in  half,  and  cut 
off  the  legs  at  the  first  joint,  and  season 
them  in.side  with  pepper,  salt,  minced 
parsley  and  a sisaII  piece  of  butter ; place 


them  in  the  dish,  and  pour  over  the  stock ; 
lino  the  edges  of  the  dish  with  puff-paste, 
cover  with  the  same,  decorate,  and  brush 
it  over  with  the  yolk  of  an  egg,  and  bake 
for  j to  1 hour. 

Time.— ^ to  1 hour. 

Seasonable /roni  the  1st  of  September  to 
the  beginning  of  February. 

PartridgG,  Pottsd — Ingredients. 
— Partridges ; seasoning  to  taste,  of  mace, 
allspice,  white  pepper  and  salt;  butter, 
coarse  paste. 

Pluck  and  draw  the  birds,  and  wipe 
them  inside  with  a damp  cloth.  Pound 
well  some  mace,  allspice,  white  pepper 
and  salt ; mix  together,  and  rub  every  part 
of  the  partridges  with  this.  Pack  the 
birds  as  close  as  possible  in  a baking-pan, 
with  plenty  of  butter  over  them,  and  cover 
with  a coarse  flour-and-water  crust.  Tie 
a paper  over  this,  and  bake  for  rather 
more  than  14  hour  ; let  the  birds  get  cold, 
then  cut  them  into  pieces  for  keeping, 
pack  them  closely  into  a large  potting-pot, 
and  cover  with  clarified  butter.  This 
should  be  kept  in  a cool  dry  place.  The 
butter  used  for  potted  things  will  answer 
for  basting,  or  for  paste  for  meat  pies. 

Time.— 14  hour. 

Seasonable /rom  the  1st  of  September  to 
the  beginning  of  February. 

Partridge,  Roast. — Ingredients. 

— Partridges;  butter. 

Choose  young  birds,  with  dark-coloured 
bills  and  yellowish  legs,  and  let  them  hang 
a few  days,  or  there  will  be  no  flavour  to 
the  flesh,  nor  will  it  be  tender.  The  time 
they  should  be  kept  entirely  depends  on 
the  taste  of  those  for  whom  they  are  in- 
tended, as  what  some  persons  would  con- 
sider delicious  would  be  to  others  disgust- 
ing and  offensive.  Pluck,  draw  and  wipe 
the  partridge  inside  and  out,  cut  off  the 
head,  leaving  enough  skin  to  skewer  back  ; 
bring  the  logs  close  to  the  breast,  between 
it  and  the  side  bones,  and  pass  a skewer 
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througfli  the  pinions  and  the  thick  part  of 
the  thighs.  When  the  bird  is  firmly  and 
plumply  trussed,  roast  it  before  a nice 
bright  fire  ; keep  it  well  basted,  and.  a few 
minutes  before  serving,  flour  and  froth  it 
well.  Dish  it,  and  serve  with  gravy  and 


bread  sauce,  and  send  to  table  hot  and 
quickly.  A little  of  the  gravy  should  be 
poured  over  the  bird. 

Time. — 25  to  35  minutes. 

Seasonable /rom  the  1st  of  September  to 
the  beginning  of  February. 

Partridge  Soup. — Ingkedients /or 
soup  for  8 persons. — 2 partridges,  3 slices  of 
lean  ham,  2 shred  onions,  1 head  of  celery, 
1 large  carrot  and  1 turnip  sliced,  then 
stamped  out  in  rounds  with  a cutter,  1 
small  lump  of  sugar,  2 oz.  of  butter,  salt 
and  pepper  to  taste,  2 quarts  of  medium 
stock.  Average  Cost,  5s. 

Cut  the  partridges  into  pieces,  and 
braise  them  in  the  butter  and  ham  until 
quite  tender ; then  take  out  the  legs, 
wings  and  breast,  and  set  them  by.  Keep 
the  backs  and  other  trimmings  in  the 
braise,  and  add  the  onions  and  celery ; 
any  remains  of  cold  game  can  be  put  in, 
and  3 pints  of  stock.  Simmer  slowly  for 
1 hour,  strain  it,  and  skim  the  fat  off  as 
clean  as  possible ; put  in  the  pieces  that 
were  taken  out,  give  it  one  boil,  and  skim 
again  to  have  it  quite  clear,  and  add  the 
sugar  and  seasoning.  Now  simmer  the 
cut  carrot  and  turnip  in  1 pint  of  stock  ; 
when  quite  tender,  put  them  to  the  part- 
ridges, and  serve. 

Time. — 2 hours. 

Seasonable  from  September  to  February. 

Ab<e.— The  meat  of  the  partridges  may  be 
pounded  with  the  crumb  of  a French  roll,  and 
worked  with  the  soup  through  a sieve. 


Partridges,  To  Carve.-There  are 

several  ways  of  carving  this  most  familiar 
game  bird.  The  more  usual  and  summary 
mode  is  to  carry  the  knife  sharply  along  the 
top  of  the  breast-bone  of  the  bird,  and  cut 
it  quite  through, 
thus  dividing  it 
into  two  precisely 
equal  and  similar 
parts,  in  the  same 
manner  as  carving 
a pigeon.  Another 
plan  is  to  cut  it 
into  three  pieces : 
viz.,  by  severing 
a small  wing  and  leg  on  either  side  from 
the  body,  by  following  the  line  1 to  2 in 
the  upper  woodcut ; thus  making  2 help- 
ings, when  the  breast  will  remain  for  a 
third  plate.  The  most  elegant  manner  is 
that  of  thrusting  back  the  body  from  the 
legs,  and  then  cutting  through  the  breast 
in  the  direction  shown  by  the  line  1 to  2 : 
this  plan  will  give  4 or  more  small  helpings. 
A little  bread-sauce  should  be  served  to 
each  guest. 

Partridges,  Hashed,  or  Salmi 
de  Perdreaux.— Ingredients /or  dish  for 
6 persons. — 3 young  partridges,  3 shalots,  a 
slice  of  lean  ham,  1 carrot,  3 or  4 mush- 
rooms, a bunch  of  savoury  herbs,  2 cloves, 
6 whole  peppers,  | pint  of  stock,  1 glass  of 
sherry  or  Madeira,  a small  lump  of  sugar. 
Average  Cost,  6s. 

After  the  partridges  are  plucked  and 
drawn,  roast  them  rather  underdone,  and 
cover  them  with  paper,  as  they  should 
not  be  browned ; cut  them  into  joints, 
take  off  the  skin  from  the  wings,  legs  and 
breasts ; put  these  into  a stewpan,  cover 
them  up,  and  set  by  until  the  gravy  is 
ready.  Cut  a slice  of  ham  into  small 
pieces,  and  put  them,  with  the  carrots 
sliced,  the  shalots,  mushrooms,  herbs, 
cloves  and  pepper,  into  a stewpan ; fry 
them  lightly  in  a little  butter,  pour  in  the 
stock,  add  the  bones  ^md  trimming  from 
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tho  partridges,  and  simmer  for  i hour. 
Strain  the  gravy,  let  it  cool,  and  skim  off 
every  particle  of  fat ; put  it  to  the  legs, 
wings  and  breasts,  add  a glass  of  sherry 
or  Madeira  and  a small  lump  of  sugar,  let 
all  gradually  warm  through  by  the  side  of 
the  fire,  and,  when  on  the  point  of  boiling, 
serve,  and  garnish  the  dish  with  croutons. 
The  remains  of  roast  partridge  answer 
very  well  dressed  in  this  way,  although 
not  so  good  as  when  the  birds  are  in  the 
first  instance  only  half-roasted.  This 
recipe  is  equally  suitable  for  pheasants, 
moor  game,  &c. ; but  care  must  be  taken 
always  to  skin  the  joints. 

TniE. — Altogether,  1 hour. 

Seasonable /rom.  the  first  of  September 
to  the  beginning  of  February. 

Partridges,  Stewed.— Ingeedi- 

ENTS/or  dish  for  4 persons. — 2 partridges, 
1 lemon,  a little  fat  bacon,  2 onions,  2 
carrots,  sliced,  1 onion  stuck  with  2 or  3 
cloves,  a little  thyme,  parsley,  2 bay-leaves, 
a glass  of  white  wine,  i pint  of  stock,  butter, 
salt  and  pepper.  Average  Cost,  4s. 

Truss  the  birds  with  a small  lump  of 
butter  inside,  skewering  the  skin  of  the 
neck  over  it ; place  two  slices  of  lemon  on 
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the  breast  of  each,  and  cover  with  slices  of 
bacon.  Pat  the  birds  into  a stewpan  with 
the  other  ingredients,  and  simmer  for  an 
hour,  then  drain,  and  take  off  the  fat  and 
the  lemon  just  before  serving.  Strain  the 
gravy,  take  off  all  tho  fat,  and  thicken  with 
a little  butter  and  flour ; pour  this  sauce  in 
an  entree  dish,  lay  in  the  birds  and  garnish 
with  some  stewed  mushrooms  or  a puree 
•f  green  peas. 


Time. — 1 hour  to  steiu  the  birds. 

■ Seasonable /com  September  to  March. 

Paste,  Common,  for  Family 

Pies. — Ingredients  for  paste  for  2 pies  of 
moderate  size.  — 1J15.  of  flour,  ^Ib.  of  butter 
or  lard,  rather  more  than  ^ pint  of  water. 
Average  Cost,  with  lard,  6d.,ivith  butter, 
9cl. 

Rub  the  butter  lightly  into  the  flour,  and 
mix  it  to  a smooth  paste  with  the  water  ; 
roll  it  out  2 or  3 times,  and  it  will  be  ready 
for  use.  This  paste  may  be  converted  into 
an  excellent  short  crust  for  sweet  tart  by 
adding  to  tho  flour,  after  the  butter  is 
rubbed  in,  2 tablespoonfuls  of  fine  sifted 
sugar. 

Paste,  Puff,  Frencli ; or,  Feuille- 

tage.  (Founded  on  M.  Ude’s  Reeipe). — ■ 
Ingredients. — Equal  quantities  of  flour 
and  butter — sayl  lb.  of  each;  ^ saltspoonful 
of  salt,  the  yolks  of  2 eggs,  rather  more  than 
i pint  of  water.  Average  Cost,  9d.  per  lb. 

Weigh  the  flour ; ascertain  that  it  is  per- 
fectly dry,  and  sift  it ; squeeze  all  the  water 
from  tho  butter,  and  wring  it  in  a clean 
cloth  tin  there  is  no  moisture  remaining. 
Put  the  flour  on  the  paste-board,  work 
lightly  into  it  2 oz.  of  the  butter,  and  then 
make  a hole  in  the  centre ; into  this  well 
put  the  yolks  of  2 eggs,  the  salt  and  about 
\ pint  of  water  (tho  quantity  of  this  latter 
ingredient  must  be  regulated  by  the  cook, 
as  it  is  impossible  to  give  the  exact  propor- 
tion of  it) ; knead  up  the  paste  quickly  and 
lightly,  and,  when  quite  smooth,  roll  it  out 
square  to  the  thickness  of  about  J an  inch. 
Take  care  that  the  butter  is  perfeotly  free 
from  moisture,  and  as  cool  as  possible,  roll  it 
into  a ball, and  place  this  ball  of  butter  on  the 
paste;  fold  the  paste  over  the  butter  all 
round,  and  secure  it  by  wrapping  it  well  all 
over.  Flatten  tho  paste  by  rolling  it  lightly 
with  the  rolling-pin  until  it  is  quite  thin, 
but  not  thin  enough  to  allow  the  butter  to 
break  through,  and  keep  tho  board  and 
paste  dredged  lightly  with  flour  during  tho 
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process  of  making  it.  This  rolling  gives  it 
the  first  turn.  Now  fold  the  paste  in  three, 
and  roll  out  again,  and,  should  the  weather 
be  very  warm,  put  it  in  a cold  place  on  the 
ground  to  cool  between  the  several  turns ; 
for,  unless  this  is  particularly  attended  to, 
the  paste  will  be  spoiled.  Eoll  out  the 
paste  again  twice,  put  it  by  to  cool,  then 
roll  it  out  twice  more,  which  will  make  six 
turnings  in  all.  Now  fold  the  paste  in  two, 
and  it  will  be  ready  for  use.  If  properly 
baked  and  well  made,  this  crust  will  be 
delicious,  and  should  rise  in  the  oven  about 
4 or  5 inches.  The  paste  should  be  made 
rather  firm  in  the  first  instance,  as  the  ball 
of  butter  is  liable  to  break  through.  Great 
attention  must  also  be  paid  to  keeping  the 
butter  very  cool,  as,  if  this  is  in  a liquid  or 
soft  state,  the  paste  will  not  answer  at  all. 
Should  the  cook  be  dexterous  enough  to 
succeed  in  making  this,  the  paste  will  have 
a much  better  appearance  than  that  made 
by  the  process  of  dividing  the  butter  into 
4 parts,  and  placing  it  over  the  rolled-out 
naste ; but,  until  experience  has  been  ac- 
quired, wo  recommend  puff-paste  made  by 
recipe.  The  above  paste  is  used  for  vols-au- 
vent,  small  articles  of  pastry,  and,  in  fact, 
everything  that  requires  very  light  crust. 

Paste,  Puff,  very  Good.— Ingre- 
dients.— To  every  lb.  of  flour  allow  1 lb.  of 
butter,  and  not  quite  ^ pint  of  water.  Aver- 
age Cost,  9d.  per  lb. 

Carefully  weigh  the  flour  and  butter,  and 
have  the  exact  proportion ; squeeze  the 
butter  well,  to  extract  the  water  from  it, 
and  afterwards  wring  it  in  a clean  cloth, 
that  no  moisture  may  remain.  Sift  the 
flour  : see  that  it  is  perfectly  dry,  and  pro- 
ceed in  the  following  manner  to  make  the 
paste,  using  a very  clean  paste-board  and 
rolling-pin : — Supposing  the  quantity  to  be 
1 lb  of  flour,  work  the  whole  into  a smooth 
paste  with  not  quite  i pint  of  water,  using 
a knife  to  mix  it  with : the  proportion  of 
this  latter  ingredient  must  be  regulated  by 
the  discretion  of  the  cook  ; if  too  much  be 


added,  the  paste,  when  baked,  will  be 
tough.  Roll  it  out  until  it  is  of  an  equal 
thickness  of  about  an  inch ; break  4 oz.  of 
butter  into  small  pieces ; place  these  on 
the  paste,  sift  over  it  a little  flour,  fold  it 
over,  roll  out  again  and  put  another  4 oz. 
of  butter.  Repeat  the  rolling  and  buttering 
until  the  paste  has  been  rolled  out  4 times, 
or  equal  quantities  of  flour  and  butter 
have  been  used.  Do  not  omit,  every  time 
the  paste  is  rolled  out,  to  dredge  a little 
flour  over  that  and  the  rolling-pin,  to  pre- 
vent both  from  sticking.  Handle  the  paste 
as  lightly  as  possible,  and  do  not  press 
heavily  upon  it  with  the  rolling-pin.  The 
next  thing  to  be  considered  is  the  oven,  as 
the  baking  of  pastry  requires  particular 
attention.  Do  not  put  it  into  the  oven 
until  it  is  sufficiently  hot  to  raise  the  paste  ; 
for  the  best-prepared  paste,  if  not  properly 
baked,  will  be  good  for  nothing.  Brushing 
the  paste  as  often  as  rolled  out,  and  the 
pieces  of  butter  placed  thereon,  with  the 
white  of  an  egg,  assists  it  to  rise  in  leaves 
or  flakes.  As  this  is  the  great  beauty  of 
puff-paste,  it  is  as  well  to  try  this  method. 

Paste,  Puff,  Medium.— Ingredi- 
ents.—To  every  lb.  of  flour  allow  ^ lb.  of 
butter,  3 oz.  of  lard,  not  quite  -i-  pint  of  water. 
Average  Cost,  7d. 

This  paste  may  be  made  by  the  directions 
in  the  preceding  recipe,  only  using  less 
butter,  and  substituting  lard  for  a portion 
of  it.  Mix  the  flour  to  a smooth  paste  with 
not  quite  ^ pint  of  water  ; then  roll  it  out  3 
times,  the  first  time  covering  the  paste 
with  butter,  the  second  with  lard,  and  the 
third  with  butter.  Keep  the  rolling-pin 
and  paste  slightly  dredged  with  flour,  to 
prevent  them  from  sticking,  and  it  will  bo 
ready  for  use. 

Paste,  Puff.  (Soter’s  Recipe.) — In- 
gredients.— To  every  Ih.  of  flour  allow  the 
yolk  of  1 egg,  the  juice  of  1 lemon,  ^ salt- 
spoonful  of  salt,  cold  water,  1 lb.  of  fresh 
butter.  Average  Cost,  lOd.  per  lb. 
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Put  the  flour  on  to  the  paste-board ; make 
a hole  in  the  centre,  into  which  put  the 
yolk  of  the  egg,  the  lemon-juice  and  salt ; 
mil  the  whole  with  cold  water  (this  should 
be  iced  in  summer,  if  convenient)  into  a 
soft  flexible  paste,  with  the  right  hand, 
and  handle  it  as  little  as  possible  ; then 
squeeze  all  the  buttermilk  from  the  butter, 
wring  it  in  a cloth,  and  roll  out  the  paste ; 
place  the  butter  on  this,  and  fold  the  edges 
of  the  paste  over,  so  as  to  hide  it ; roll  it 
out  again  to  the  thickness  of  5 inch  ; fold 
over  one-third,  over  which  again  pass  the 
rolling-pin ; then  fold  over  the  other  third, 
thus  forming  a square ; place  it  with  the 
ends,  top  and  bottom  before  you,  shaking 
a little  flour  both  under  and  over,  and 
repeat  the  rolls  and  turns  twice  again,  as 
before.  Flour  a baking-sheet,  put  the 
paste  on  this,  and  let  it  remain  on  ide  or  in 
some  cool  place  for  i hour  ; then  roll  twice 
more,  turning  it  as  before ; place  it  again 
upon  the  ice  for  i hour,  give  it  2 more  rolls, 
making  7 in  all,  and  it  is  ready  for  use  when 
required. 

Pastiy  and  Puddings,  Direc- 
tions in  connection  with  the  making  of. 
— A few  general  remarks  respecting  the 
various  ingredients  of  which  puddings  and 
pastry  are  composed  may  be  acceptable  in 
addition  to  the  recipes  given  in  this  book. 

Flour  should  be  of  the  best  quality  and 
perfectly  dry,  and  sifted  before  being  used ; 
if  in  the  least  damp,  the  paste  made  from 
it  will  certainly  be  heavy. 

Butler,  unless  fresh  is  used,  should  be 
washed  from  the  salt  and  well  squeezed 
and  wrung  in  a cloth,  to  get  out  all  the 
water  and  buttermilk,  which,  if  left  in, 
as.sists  to  make  the  paste  heavy. 

Lard  should  be  perfectly  sweet,  which 
may  be  a.scertained  by  cutting  the  bladder 
through,  and,  if  the  knife  smells  sweet, 
the  lard  i.s  good. 

Buet  should  be  finely  chopped,  perfectly 
free  from  skin  and  quite  sweet;  during 
the  process  of  chopping,  it  should  bo 


lightly  dredged  with  flour,  which  prevents 
the  pieces  from  sticking  together.  Beef 
suet  is  considered  the  best ; but  veal  suet, 
or  the  outside  fat  of  a loin  or  neck  of 


PASTE-BOAHD  AND  ROLLING-PIN. 


mutton,  makes  good  crusts ; as  also  the 
skimmings  in  which  a joint  of  mutton  has 
been  boiled,  but  without  vegetables. 

Clarified  Beef  Dripping  answers  very 
well  for  kitchen  pies,  puddings,  cakes  or 
for  family  use.  A very  good  short  crust 
may  be  made  by  mixing  with  it  a small 
quantity  of  moist  sugar  ; but  care  must  be 
taken  to  use  the  dripping  sparingly,  or  a 
very  disagreeable  flavour  will  be  imparted 
to  the  paste. 

Strict  cleanliness  must  be  observed  in 
pastry-making ; all  the  utensils  used 


PASTE-PINCERS  AND  JAGGER,  FOR  ORNAMENTING 
THE  EDGES  or  PIE-CRUSTS. 


should  be  perfectly  free  from  dust  and  dirt, 
and  the  things  required  for  pastry  kept 
entirely  for  that  purpose. 

In  mixing  paste,  add  tho  water  very 
gradually,  work  tho  whole  together  with 
the  knife-blade,  and  knead  it  until  per- 
fectly smooth.  Those  who  are  inexperi- 
enced in  pastry-making  should  work  tho 
butter  in  by  breaking  it  in  small  pieces, 
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and  covering  the  paste  rolled  out.*  It 
should  then  be  dredged  with  flour,  and 
tlio  ends  folded  over  and  rolled  out  very 


PASTE-CDTTEE  AND  CORNER-CUTTER. 


thin  again  ; this  process  must  be  repeated 
until  all  the  butter  is  used. 

The  art  of  making  paste  requires  much 
practice,  dexterity  and  skill : it  should 
be  touched  as  lightly  as  possible,  made 
with  cool  hands  and  in  a cool  place  (a 
marble  slab  is  better  than  a board  for 
the  purpose),  and  the  coolest  part  of  the 


ORNAMENTAL-PASTE  CUTTER. 


house  should  be  selected  for  the  process 
during  warm  weather. 

To  insure  rich  paste  being  light,  great 
expedition  must  be  used  in  the  making 
and  baking  ; for  if  it  stand  long  before  it 
is  put  in  the  oven,  it  becomes  flat  and 
heavy. 

Puff-paste  requires  a brisk  oven,  but 
not  too  hot,  or  it  would  blacken  the  crust ; 


PATTV-PANS,  PLAIN  AND  FLUTED. 


on  the  other  hand,  if  the  oven  be  too 
slack,  the  paste  will  be  sodden  and  will 
not  rise,  nor  will  it  have  any  colour. 

Paste  and  all  cakes  made  with  baking- 
powder  should  be  put  in  the  oven  directly 
they  are  made. 


Tart-tins,  cake-moulds,  dishes  for  baked 
puddings,  patty-pans,  &c.,  should  all  be 
buttered  before  the  article  intended  to 
be  baked  is  put  in  them.  Things  to  bo 
baked  on  sheets  should  be  placed  on 


PIE -DISH. 


buttered  paper.  Raised-pie  paste  should 
have  a soaking  heat,  and  paste  glazed 
must  have  rather  a slack  oven,  that  the 
icing  be  not  scorched.  It  is  better  to 
ice  tarts,  &c.,  when  they  are  three-parts 
baked. 

To  ascertain  when  the  oven  is  heated  to 
the  proper  degree  for  puff-paste,  put  a 


RAISED-PIE  MOULD. 

small  piece  of  the  paste  in  previous  to 
baking  the  whole,  and  then  the  heat  can 
thus  be  judged  of. 

The  freshness  of  all  pudding  ingredients 
is  of  much  importance,  as  one  bad  article 
will  taint  the  whole  mixture. 

When  the  freshness  of  eggs  is  doubtful, 
break  each  one  separately  in  a cup,  before 


RAISED-PIE  MOULD,  OPEN. 


mixing  them  all  together.  Should  there  be 
a bad  one  amongst  them  it  can  be  thrown 
away ; whereas,  if  mixed  with  the  good  ones, 
the  entire  quantity  would  be  spoiled.  The 
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yolks  and  whites  beaten  separately  make 
the  articles  they  are  put  into  much  lighter. 

Raisins  and  dried  fruits  for  puddings 
should  be  carefully  picked,  aud  in  many 
cases  stoned.  Currants  should  bo  well 
washed,  pressed  in  a cloth,  and  placed  on  a 
dish  before  the  fire  to  get  thoroughly  dry  ; 
they  should  then  be  picked  carefully  over, 
and  evenj  piece  of  grit  or  stone  removed 
from  amongst  them.  To  plump  them, 
some  cooks  pour  boiling  water  over  them, 
and  then  dry  them  before  the  fire. 

Batter  pudding  should  be  smoothly 
mixed  and  free  from  lumps.  To  insure 
this,  first  mix  the  flour  with  a very  small 
proportion  of  milk,  and  add  the  remainder 
by  degrees.  Should  the  pudding  be  very 
lumpy,  it  may  be  strained  through  a hair 
sieve. 

All  boiled  puddings  should  be  put  on  in 
boiling  water, -vfldch  must  not  be  allowed 
to  stop  simmering, 
and  the  pudding 
must  always  be 
covered  with  the 
water ; if  requisite, 
the  saucepan  should 
be  kept  filled  up. 

To  prevent  a pud- 
ding boiled  in  a cloth 
from  sticking  to  the 
bottom  of  the  sauce- 
pan,  place  a small  plate  or  saucer  under- 
neath it,  and  set  the  pan  on  a trivet  over 
the  fire.  If  a mould  is  used,  this  pre- 
caution is  not  necessary ; but  care  must  be 
taken  to  keep  the  pudding  well-covered 
with  water. 

For  dishing  a boiled  pudding,  as  soon  as 
it  comes  out  of  the  pot  dip  it  into  a basin 
of  cold  water,  and  the  cloth  will  then 
not  adhere  to  it.  Great  expedition  is 
neces.sary  in  sending  puddings  to  table,  as 
by  standing  they  quickly  become  heavy, 
hatter  paddings  particularly. 

For  baked  or  boiled  puddings,  the 
moulds,  cups,  or  basins  should  bo  always 
buttered  before  the  mixture  is  put  in 


them,  and  they  should  be  put  into  the 
saucepan  directly  they  are  filled. 

Scrupulous  attention  should  be  paid  to 
the  cleanliness  of  pudding-cloths,  as  from 
neglect  in  this  particular  the  outsides  of 
boiled  puddings  frequently  taste  very 
disagreeably.  As  soon  as  possible  after  it 
is  taken  off  the  pudding,  it  should  be 
soaked  in  water,  and  then  well  washed, 


BOILED-PUDDING  MOULD. 

without  soap,  unless  it  be  very  greasy.  It 
should  be  dried  out-of-doors,  then  folded 
up  and  kept  in  a dry  place.  When  wanted 
for  use,  dip  it  in  boiling  water  and  dredge 
it  slightly  with  flour. 

The  dry  ingredients  for  puddings  are 
better  for  being  mixed  some  time  before 
they  are  wanted  ; the  liquid  portion  should 
only  be  added  just  before  the  pudding  is 
put  into  the  saucepan. 

A pinch  of  salt  is  an  improvement  to 
the  generality  of  puddings ; but  this 
ingredient  should  be  added  very  sparingly, 
as  the  flavour  should  not  be  detected. 

When  baked  puddings  are  sufficiently 
solid,  turn  .them  out  of  the  dish  they 


PUDDING  BASIN. 

were  baked  in,  bottom  uppermost,  and 
strew  over  them  fine-sifted  sugar. 

When  pastry  or  baked  puddings  are 
not  done  through,  and  yet  the  outside  is 
sufficiently  brown,  cover  them  over  with  a 
piece  of  white  paper  until  thoroughly 
cooked : this  prevents  them  from  getting 
burnt. 


EOILED-PTn)DIKO 

MOULD. 
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Pastry,  To  Ice  or  Glaze.— To 

glaze  pastry,  which  is  the  usual  method 
adopted  for  meat  or  raised  pies,  break  an 
egg,  separate  the  yolk  from  the  white,  and 
beat  the  former  for  a short  time.  Then 
when  the  pastry  is  nearly  baked,  take  it 
out  of  the  oven,  brush  it  over  with  this 
beaten  yolk  of  an  egg,  and  put  it  back  in 
the  oven  to  set  the  glaze. 

To  ice  pastry,  which  is  the  usual  method 
adopted  for  fruit  tarts  and  sweet  dishes  of 
pastry,  put  the  white  of  an  egg  on  a plate, 
and  with  the  blade  of  a knife  beat  it  to  a 
stiff  froth.  When  the  pastry  is  nearly 
baked,  brush  it  over  with  this,  and  sift 
over  some  pounded  sugar ; put  it  back 
into  the  oven  to  set  the  glaze,  and,  in  a 
few  minutes,  it  will  be  done.  Great  care 
should  be  takeu  that  the  paste  does  not 
catch  or  burn  in  the  oven,  which  it  is  very 
liable  to  do  after  the  icing  is  laid  on. 
Allow  1 egg  and  IJ  oz.  of  sugar  to  glaze  3 
tarts. 

Pastry  Sandwiches.— Ingredi- 
ents.— Puff-paste,  jam  of  any  hind,  the 
white  of  an  egg,  sifted  sugar.  Average 
Cost,  xvith  lb.  of  paste,  8d. 

Roll  the  paste  out  thin ; put  half  of  it  on 
a baking-sheet  or  tin,  and  spread  equally 
over  it  apricot,  greengage,  or  any  preserve 
that  may  be  preferred.  Lay  over  this 
preserve  another  thin  paste ; press  the 
edges  together  all  round,  and  mark  the 
paste  in  lines  with  a knife  on  the  surface, 
to  show  where  to  cut  it  when  baked.  Bake 
from  20  minutes  to  ^ hour  ; and,  a short 
time  before  being  done,  take  the  pastry 
out  of  the  oven,  brush  it  over  with  the 
white  of  an  egg,  sift  over  pounded  sugar, 
and  put  it  back  in  the  oven  to  colour.  When 
cold,  cut  it  into  strips  ; pile  these  on  a 
dish  pyramidically,  and  servo. 

Time. — 20  minutes  to  ^ hour. 

Seasonable  at  any  time. 

Pate  Bris6e,  Crust,  French  (for 
Raised  Pies).— Ingredients.— To  every  lb. 


of  flour  alloiv  J saltspoonful  of  salt,  2 eggs, 
^ pint  of  water,  Q oz.  of  butter.  Average 
Cost,  Is.  per  lb. 

Spread  the  flour,  which  should  be  sifted 
and  thoroughly  dry,  on  the  paste-board ; 
make  a hole  in  the  centre,  into  which  put 
the  butter ; work  it  lightly  into  the  flour, 
and,  when  quite  flne,  add  the  salt ; work 
the  whole  into  a smooth  paste  with  the 
eggs  (yolks  and  whites)  and  water,  and 
make  it  very  firm.  Knead  the  paste  well, 
and  let  it  be  rather  stiff,  that  the  sides  of 
the  pie  may  be  easily  raised,  and  that  they 
do  not  afterwards  tumble  or  shrink. 

iVo/e.— This  paste  may  be  very  much  enriched 
by  making  it  with  equal  quantities  of  flour  and 
butter ; but  then  it  is  not  so  easily  raised  as 
when  made  plainer. 

Pate  de  Foie  Gras  Sandwiches. 

— Ingredients  for  sandwiches  for  6 per- 
sons.— A small  tin  of  foie  gras,  a little 
cress,  i lb.  of  butter,  broiun  bread.  Aver- 
age Cost,  Is. 

Cut  bread-and-butter  from  a tin  loaf 
I very  thin,  sprinkle  half  the  slices  with  the 
I cress  freed  from  half  the  white  stalks, 
spread  the  other  half  with  the  pate,  and 
put  them  together,  trimming  off  the  crusts. 
Arrange  them  on  a dish  in  a circle  as 
cutlets,  overlapping  one  another,  and  gar- 
nish with  parsley  or  watercress  ; in  using 
the  latter,  put  a pile  in  the  centre. 

Seasonable. — Suitable  for  afternoon  tea, 
or  a savoury  at  luncheon, 

Patties,  Cheese.— Ingredients  jor 
8 patties.— i lb.  of  cheddar  cheese,  1 oz.  of 
butter,  1 oz.  of  flour,  j pint  of  milk,  4 eggs, 
salt  and  cayenne,  some  scraps  of  puff-paste. 
Average  Cost,  exclusive  of  the  paste,  lOd. 

Rub  the  butter  and  flour  together,  put 
them  with  the  milk  iu  a pan  over  the  fire, 
and  stir  till  boiling.  Move  the  pan  aside 
and  stir  in  the  yolks  of  the  eggs  one  by 
one,  then  the  cheese  grated,  and  lastly  the 
whites  of  the  eggs,  well  beaten,  and 
the  seasoning.  Line  some  patty-pans  wdth 
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the  pastry,  pour  in  the  mixture,  and  bake 
in  a quiek  oven. 

Time. — 15  mimites  to  bake  the  patties. 

Seasonable  at  any  time. 

Patties,  Fried.  (Cold  M'eat  Cookery.) 
— Ingredients.— Cold  roast  veal,  a few 
slices  of  cold  ham,  1 egg,  boiled  hard, 
pounded  vtace,  pepper  and  salt  to  taste, 
gravy,  cream,  1 teaspoonful  of  minced 
lemon-peel,  good  puff-paste. 

Mince  a little  cold  veal  and  ham,  allow- 
ing one-third  ham  to  two-thirds  veal ; add 
an  egg,  boiled  hard  and  chopped,  and  a 
seasoning  of  pounded  mace,  salt,  pepper 
and  lemon-peel  ; moisten  with  a little 
gravy  and  cream.  Make  a good  puff- 
paste  ; roU  rather  thin,  and  cut  it  into 
round  or  square  pieces  ; put  the  mince 
between  two  of  them,  pinch  the  edges 
to  keep  in  the  gravy,  and  fry  a light 
brown.  They  may  also  be  baked  in  patty- 
pans ; in  that  case  they  should  be  brushed 
over  with  the  yolk  of  an  egg  before  they 
are  put  in  the  oven.  To  make  a variety, 
oysters  may  be  substituted  for  the  ham. 

Time. — 15  minutes  to  fry  the  patties. 

Seasonable  from  March  to  October. 


Patties,  etc.,  Recipes  for.— 

Directions  for  making  the  following 
appear  under  their  respective  headings  : — 


Almond  Cheese- 
cakes. 

Almond  Puffs. 
Almond  Tartlets. 
Apple  Cheesecakes. 
Cheese  Patties. 
Cheesecakes. 
Custard  Tartlets. 
Fried  Patties. 


German  Puffs. 
LemonCheesecakes. 

„ „ To  Keep. 

Lobster  Patties. 
Oyster  Patties. 

1 Potato  Patties. 

I Tartlets. 

: „ Cream. 

1 ,,  Polish. 


Pea  Fritters.  (V egetarian  Recipe.) 
—Ingredients.  — Cold  hroae,  or  lentil 
pr/rridge,  bread,- crumbs,  onion,  seasoning, 
flour,  oil  or  butter  for  frying. 

Mix  with  the  cold  porridge  an  equal 
quantity  of  bread-crumbs,  adding  some 


minced  onion  and  seasoning  to  taste. 
Shape  into  flat  cakes,  flour  them,  and  fry 
a nice  brown  in  oil  or  butter. 

Seasonable.  — A nice  Utile  brcakfasb 
savoury. 

Pea  Soup,  (Inexpensive.)  — Ingre* 
DIENTS  for  soup  for  12  persons.— 3 onions,  3 
carrots,  1 stick  of  celery,  ^ lb.  of  split  peas, 
a little  mint,  shred  fine ; 1 tablespoonful  of 
coarse  brown  sugar,  salt  and  pepper  to  taste, 
4 quarts  of  ivater,  or  liquor  in  ^vhich  a joint 
of  meat  has  been  boiled.  Average  Cost, 
Id. 

Fry  the  vegetables  for  10  minutes  in  a 
little  butter  or  dripping,  previously  cutting 
them  up  into  small  pieces  ; pour  the  wafer 
on  them,  and  when  boiling  add  the  peas. 
Let  them  simmer  for  nearly  3 hours,  or 
until  the  peas  are  thoroughly  done.  Add 
the  sugar,  seasoning  and  mint ; boil  for  i 
of  an  hour,  and  serve. 

Time. — 3|  hours. 

Seasonable  in  winter. 

Pea  Soup.  (Green.) — Ingredients 
for  soup  for  8 persons. — 3 pints  of  green 
peas,  i lb.  of  butter,  2 or  3 thin  slices  of 
ham,  3 onions,  sliced,  2 shredded  lettuces, 
the  crumb  of  2 French  rolls,  2 handfuls  of 
spinach,  1 lump  of  sugar,  2 quarts  of  medium 
stock.  Average  Cost,  3s.  6d. 

Put  the  butter,  ham,  1 quart  of  peas, 
onions  and  lettuces  to  a pint  of  stock,  and 
simmer  for  an  hour ; then  add  the  remainder 
of  the  stock,  with  the  crumb  of  the  French 
rolls,  and  boil  for  another  hour.  Now  boil 
the  spinach,  and  squeeze  it  very  dry.  Rub 
the  soup  through  a sieve,  and  the  spinach 
with  it,  to  colour  it.  Have  ready  a pint  of 
young  peas,  boiled  ; add  them  to  the  soup, 
put  in  the  sugar,  give  one  boil  and  serve. 
If  necessary,  add  salt. 

Time.— 2i  hours. 

Seasonable  from  June  to  the  end  of 
August. 

Ifole.— It  will  bo  well  to  add,  if  the  peas  are 
not  quite  young,  a little  more  sugar.  ^Yhero 
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cccaiomy  is  essential,  water  may  be  used  instead 
of  stock  for  this  soup,  boiling  in  it  likewise  the 
pea-shells ; but  using  a double  quantity  of  vege- 
tables. 

Pea  Soup,  Winter.  (Yellow.)  — 

iNaREDiENTS /or  soit,p  for  12  or  li  persons. 
— 1 quart  of  split  peas,  2 lbs.  of  shin  of  beef, 
trimmings  of  meat  or  poultry,  a slice  of 
bacon,  2 large  carrots,  2 turnips,  5 large 
onions,  1 head  of  celery,  seasoning  to  taste, 
2 quarts  of  soft  water,  any  bones  left  from 
roast  meat,  2 quarts  of  common  stoch,  or 
liquor  in  which  a joint  of  meat  has  been 
boiled.  Average  Cost,  6d.  per  quart. 

Put  the  peas  to  soak  over-night  in  soft 
water  and  float  off  such  as  rise  to  the  top. 
Boil  them  in  the  water  till  tender  enough 
to  pulp ; then  add  the  ingredients  mentioned 
above,  and  simmer  for  2 hours,  stirring  it 
occasionally.  Pass  the  whole  through  a 
sieve,  skim  well,  season  and  servo  with 
toasted  bread,  cut  in  dice. 

Time.— 4 hours. 

Seasonable  all  the  year  round,  but 
more  suitable  for  cold  lueather. 

Note. — A very  nice  soup  can  be  made  with 
Symington’s  pea-soup  powder,  using  it  according 
to  instructions,  in  place  of  the  split  peas. 

Peach.  Fritters. — Ingredients  for 
dish  for  4 persons. — For  the  batter,  i lb.  of 
flour,  i oz.  of  butter,  ^ saltspoonfal  of  salt, 
2 eggs,  milk.  Peaches,  about  6,  hot  lard  or 
clarified  dripping.  Average  Cost,  Is. 

Make  a nice  smooth  batter ; skin,  halve 
and  stone  the  peaches,  which  should  be 
quite  ripe  ; dip  them  in  the  batter,  and  fry 
the  pieces  in  hot  lard  or  clarified  dripping, 
which  should  be  boiling  before  the  peaches 
are  put  in.  From  8 to  10  minutes  will  be 
required  to  fry  them ; when  done,  drain 
them  before  the  fire.  Dish  them  on  a white 
d’oyley.  Strew  over  plenty  of  pounded 
sugar,  and  servo. 

Time. — From  8 to  10  minutes  to  fry  the 
fritters,  5 minutes  to  drain  fhem. 

Seasonable  in  July,  August  and  Sep- 
tember, 


Peaches,  Compote  of.— ingre- 
dients for  dish  for  G persons.— I pint  of 
syrup,  about  15  small  peaches.  Average 
Cost,  Is.  3d. 

Peaches  that  are  not  very  large,  and  that 
would  not  look  well  for  dessert,  answer 
very  nicely  for  a compote.  Divide  the 
peaches,  take  out  the  stones,  and  pare  the 


fruit ; make  a syrup  by  recipe,  put  in  the 
peaches,  and  stew  them  gently  for  about 
10  minutes.  Take  them  out  without  break- 
ing, arrange  them  on  a glass  dish,  boil  the 
syrup  for  2 or  3 minutes,  let  it  cool,  pour  it 
over  the  fruit,  aud,  when  cold,  it  will  be 
ready  for  table. 

Time. — 10  minutes. 

Seasonable  in  August  and  September. 

Peaches  Preserved  in  Brandy. 

—Ingredients.  — To  every  lb.  of  fruit, 
weighed  before  being  stoned,  allow  5 lb.  of 
finely-pounded  loaf  sugar,  brandy. 

Let  the  fruit  be  gathered  in  dry  weather  ; 
wipe  and  weigh  it,  and  remove  the  stones 
as  carefully  as  possible,  without  injuring 
the  peaches  much.  Put  them  into  a jar, 
sprinkle  amongst  them  pounded  loaf  sugar 
in  the  above  proportion,  and  pour  brandy 
over  the  fruit.  Cover  the  jar  down  closely, 
place  it  in  a saucepan  of  boiling  water  over 
the  fire,  and  bring  the  brandy  to  the  sim- 
mering point,  bat  do  not  allow  it  to  boil. 
Take  the  fruit  out  carefully,  without 
breaking  it ; put  it  into  small  jars,  _pour 
OTQr  it  the  brn-ndy,  and,  when  cold,  exclude 
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the  air  by  coToring  the  jars  mth  bladders, 
or  tissue-paper,  brushed  over  on  both  sides 
with  the  white  of  an  egg.  Apricots  may  be 
done  in  the  same  manner,  and,  it  properly 
prepared,  will  be  found  delicious. 

Time. — Froin  10  to  20  minutes  to  "bring 
the  brand])  to  the  simmering  point. 

Seasonable  in  August  and  S^tember. 

Pears  a 1’Allem.ande. — Ingredi- 
ents for  dish  for  5 or  6 persons. — 6 to  8 
2)ears,  water,  sugar,  2 o®.  of  butter,  the  yolk 
of  an  egg,  i oz.  of  gelatine.  Average 
Cost,  Is.  2d. 

Peel  and  cut  the  pears  into  any  form 
that  may  bo  preferred,  and  steep  them  in 
cold  water  to  prevent  them  turning  black  ; 
put  them  into  a saucepan  with  sufficient 
cold  water  to  cover  them,  and  boil  them 
with  the  butter  and  enough  sugar  to 
sweeten  them  nicely,  imtil  tender;  then 
brush  the  pears  over  with  the  yolk  of  an 
egg,  sprinkle  them  with  sifted  sugar,  and 
arrange  them  on  a dish.  Add  the  gelatine 
to  the  syrup,  boil  it  up  quickly  for  about 
5 minutes,  strain  it  over  the  pears,  and  let 
it  remain  until  set.  The  syrup  may  be 
coloured  with  a little  prepared  cochineal, 
which  would  very  much  improve  the 
appearance  of  the  dish. 

Time. — From  20  minutes  to  i hour  to 
stew  the  pears ; 5 minutes  to  boil  the 
syrup. 

Seasonable  from  August  to  February. 

Pears,  Saked. — Ingredients  for 
dish  for  10  persons. — 12  pears,  the  rind  of  1 
lerrum,  6 cloves,  10  whole  allspice  ; to  every 
pint  of  water  allow  ^ lb.  of  loaf  sugar. 
Average  Cost,  Is.  6d. 

Pare  and  cut  the  pears  into  halves,  and, 
should  they  be  very  large,  into  quarters ; 
leave  the  stalks  on,  and  carefully  remove 
the  cores.  Place  them  in  a clean  baking- 
jar,  with  a closely-fitting  lid  ; add  to  them 
the  lemon-rind  cut  in  strips,  the  juice  of  J 
lemon,  the  cloves,  pounded  allspice,  and 


sufficient  water  just  to  cover  the  whole, 
with  sugar  in  the  above  proportion.  Cover 
the  jar  down  closely,  put  it  into  a very  cool 
oven,  and  bake  the  pears  from  5 to  6 hours, 
but  bo  very  careful  that  the  oven  is  not 
too  hot.  To  improve  the  colour  of  the 
fruit,  a few  drops  of  prepared  cochineal 
may  be  added  ; but  this  will  not  be  found 
necessary,  if  the  pears  are  very  gently 
baked. 

Time. — Large  pears,  5 to  6 hours,  in  a 
very  slow  oven. 

Seasonable  from  September  to  January. 
Pears,  Moulded. — Ingredients 

for  quart  mould. — 4 large  pears  or  6 smalt 
ones,  8 cloves,  sugar  to  taste,  water,  a small 
piece  of  cinnamon,  i pint  of  raisin  wine,  a 
strip  of  lemon-peel,  the  juice  of  i lemon, 
2-  oz.  of  gelatine.  Average  Cost,  Is. 

Peel  and  cut  the  pears  into  quarters ; 
put  them  into  a jar  with  f pint  of  water, 
cloves,  cinnamon  and  sufficient  sugar  to 
sweeten  the  whole  nicely ; cover  down  the 
top  of  the  jar,  and  bake  the  pears  in  a 
gentle  oven  until  perfectly  tender,  but  do 
not  allow  them  to  break.  When  done,  lay 
the  pears  in  a plain  mould,  which  should 
be  well  wetted,  and  boil  ^ pint  of  the 
liquor  the  pears  were  baked  in  with  the 
wine,  lemon-peel,  strained  juice  and  gela- 
tine. Let  these  ingredients  boil  quickly 
for  5 minutes,  then  strain  the  liquid  warm 
over  the  pears ; put  the  mould  in  a cool 
place,  and  when  the  jelly  is  firm,  turn  it 
out  on  a glass  dish. 

Time. — 2 hours  to  bake  the  pears  in  a 
cool  oven. 

Seasonable  from  August  to  February. 

Pears,  Preserved. — Ingredients. 
— Jargonelle  pears;  to  every  lb.  of  sxcgar 
allow  i pint  of  water. 

Procure  some  Jargonelle  pears,  not  too 
ripe  ; put  them  into  a stewpan  with  suffi- 
cient water  to  cover  them,  and  simmer 
them  till  rather  tender,  but  do  not  allow 
them  to  break;  then,  put  them  into  cold 
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water.  Boil  the  sugar  and  water  together 
for  5 minutes,  skim  well,  put  in  the  pears, 
and  simmer  them  gently  for  5 minutes. 
Repeat  the  simmering  for  3 successive 
days,  taking  care  not  to  let  the  fruit 
break.  The  last  time  of  boiling,  the  syrup 
should  be  made  rather  richer  and  the  fruit 
boiled  for  10  minutes.  When  the  pears 
are  done,  drain  them  from  the  syrup  and 
dry  them  in  the  sun,  or  in  a cool  oven  ; or 
they  may  be  kept  in  the  syrup,  and  dried 
as  they  are  wanted. 

Time.— i hour  to  simmer  the  pears  in 
water,  20  minutes  in  the  syrup. 

Seasonable. — Most  plentiful  in  Septem- 
ber and  October. 

Pears,  Stewed. — Ingredients  for 
dish  for  6 persons. — 8 large  pears,  5 oz.  of 
loaf  sugar,  6 cloves,  6 whole  allspice,  ^ pint 
of  water,  ^ pint  of  port  wine,  a few  drops  of 
prepared  cochineal  or  carmine.  Average 
Cost,  Is.  8d. 

Pare  the  pears,  quarter  them,  remove  the 
cores,  and  leave  the  stalks  on  ; put  them 
into  a lined  saucepan  with  the  above  ingre- 
dients, and  let  them  simmer  very  gently 
until  tender,  which  will  be  in  from  3 to  4 
hours,  according  to  the  quality  of  the 
pears.  They  should  be  watched,  and, 


STEWED  PEARS. 

when  done,  carefully  lifted  out  on  to  a glass 
dish  without  breaking  them.  Boil  up  the 
syrup  quickly  for  2 or  3 minutes  ; allow  it 
to  cool  a little,  pour  it  over  the  pears,  and 
let  them  get  perfectly  cold.  To  improve 
the  colour  of  the  fruit,  a few  drops  of  pre- 
pared cochineal  may  be  added,  which 
rather  enhances  the  beauty  of  this  dish. 
The  fruit  must  not  be  boiled  fast,  but  only 
simmered,  and  watched  that  it  be  not  too 
much  done. 

Time. — 3 to  4 hours. 

Skabonarli;  from  Septembev  to  Januamj, 


Peas.  — Peas  are  one  of  the  most 
valuable  vegetables  largely  grown  in  Eng- 
land. Both  in  their  fresh  and  dry  state 
they  are  nutritious  and  pleasant  in  flavour, 
but  the  latter  require  long  and  slow 
boiling. 

One  pound  of  peas  contains  flesh  formers 
equal  to  3^  oz.  of  the  dry  nitrogenous  mat- 
ter of  muscle  or  flesh,  and  for  one  part  of 
flesh  formers  there  are  only  2^  parts  of 
heat  givers. 

The  unripe,  or  green  pea,  contains  a 
great  deal  of  sugar,  and  the  albumenoid 
matter  in  these  is  more  easily  digested 
than  in  the  vegetable  in  its  dry  state. 

Haricot  beans  possess  the  same  quali- 
ties as  peas,  and  are  as  good,  and,  if 
properly  cooked,  a pleasant  food,  not  fully 
appreciated  in  England. 


Constituents  op  1 lb. 

OF  Peas. 

oz.  grs. 

Water 

... 

...  2 126 

Albumonoids 

...  3 255 

Starch,  Sugar,  &c.  ... 

... 

...  9 108 

Fat  

... 

...  0 175 

Mineral  Matters 

• •• 

...  0 210 

16  0 


Peas,  Boiled  Green.— Ingredi- 
ents.— Green  peas ; to  each  ^ gallon  of 
water  allow  1 small  teaspoonful  of  moist 
sugar,  1 heaped  tahlespoonful  of  salt. 
Average  Cost,  from  8d.  to  1.9.  per  peek. 

This  delicious  vegetable,  to  be  eaten  in 
perfection,  should  be  young,  and  not 
gathered  or  shelled  long  before  it  is  dressed. 
Shell  the  peas,  wash  them  well  in  cold  water 
and  drain  them  ; then  put  them  into  a 
saucepan  with  plenty  o(  fast-boiling  vrater, 
to  which  salt  and  moist  sugar  have  been 
added  in  the  above  proportion;  let  them 
boil  quickly  over  a brisk  fire,  with  the  lid 
of  the  saucepan  removed,  and  be  careful 
that  the  smoke  does  not  draw  in.  When 
tender,  pour  them  into  a colander  ; put 
them  into  a hot  vegetable-dish,  and  quite 
in  the  centre  of  the  peas  place  a piece  of 


PEAS,  GREEN. 


361 


butter  the  size  of  a walnut.  Many  cooks 
boil  a small  bunch  of  mint  ivith  the  peas, 
or  garnish  them  with  it,  by  boiling  a few 
sprigs  in  a saucepan  by  themselves.  Should 
the  peas  be  very  old,  and  diflScult  to  boil  a 
good  colour,  a very  tiny  piece  of  soda  may 
be  thrown  in  the  water  previous  to  putting 
them  in  ; but  this  must  be  very  sparingly 
used,  as  it  cairses  the  peas,  when  boiled,  to 
have  a smashed  and  broken  appearance. 
With  young  peas  there  is  not  the  slightest 
occasion  to  use  it. 

Time. — Young  peas,  10  to  15  minutes ; 
the  large  sorts,  such  as  marroiofats,  SjC.,  18 
to  24  muiutes ; old  peas,  i hour. 

Seasonable  from  June  to  the  end  of 
August. 

Peas,  Green,  a la  Fran9aise.— 

Ingsedients  for  dish  for  4 or  5 persons. — 

1 peck  of  green  peas,  3 oz.  of  fresh  butter,  a 
bunch  of  parsley,  6 green  onions,  flour,  a 
small  lump  of  sugar,  ^ teaspoonful  of  salt, 
a teaspoonful  of  flour.  Average  Cost,  Is. 

Shell  sufficient  fresh-gathered  peas  to  fill 

2 quarts ; put  them  into  cold  water  with 
the  above  proportion  of  butter,  and  stir 
them  about  until  they  are  well  covered 
with  the  batter ; drain  them  in  a colander, 
and  put  them  in  a stewpan  with  the 
parsley  and  onions ; dredge  over  them  a 
little  flour,  stir  the  peas  well,  and  moisten 
them  with  boiling  water ; boil  them  quickly 
over  a large  fire  for  20  minutes,  or  until 
there  is  no  liquor  remaining.  Dip  a small 
lump  of  sugar  into  some  water,  that  it  may 
soon  melt ; put  it  with  the  peas,  to  which 
add  ^ tcaspoonful  of  salt.  Take  a piece  of 
batter  the  size  of  a walnut,  work  it  to- 
gether with  a tea.spoonful  of  flour,  and  add 
this  to  the  peas,  which  should  be  boiling 
when  it  is  put  in.  Keep  shaking  the  stew- 
pan,  and,  when  the  peas  are  nicely 
thickened,  dres.s  them  high  in  the  dish, 
and  serve. 

Time. — Altogether,  J hour. 

Seasonable  from  June  to  the  end  of 
Av.gust, 


REASE  PUDDING. 

Peas,  Stewed  Green.— Ingredi- 
ents for  dish  for  4 or  5 persons. — 1 peck  of 
peas,  1 lettuce,  1 onion,  2 oz.  of  butter, 
pepper  and  salt  to  taste,  1 egg,  4 teaspoonful 
of  powdered  sugar. 

Shell  the  peas,  and  cut  the  onion  and 
lettuce  into  slices ; put  these  into  a stew- 
pan  with  the  butter,  pepper  and  salt,  but 
with  no  more  water  than  that  which  hangs 
around  the  lettuce  from  washing.  Stew 
the  whole  very  gently  for  rather  more  than 
1 hour ; then  stir  in  a well-beaten  egg,  and 
about  i teaspoonful  of  powdered  sugar. 
When  the  peas,  &c.,  are  nicely  thickened, 
serve  ; but,  after  the  egg  is  added,  do  not 
allow  them  to  boil. 

Time. — 1?  hour. 

Seasonable  from  June  to  the  end  of 
August. 

Kote.—A.  good  substitute  for  green  peas  may 
be  found  in  those  prepared  by  Hall  and  Co., 
which,  if  well  soaked  and  properly  cooked,  form 
an  excellent  vegetable. 

Peas©  Pudding. — Ingredients/ot 
pudding  for  7 or  8 persons. — 1^  pint  of  split 
peas,  2 oz.  of  butter,  pepper  and  salt  to 
taste.  Average  Cost,  5ci. 

Put  the  peas  to  soak  over-night,  in  rain- 
water, and  float  off  any  that  are  worm-eaten 
or  discoloured.  Tie  them  loosely  in  a clean 
cloth,  leaving  a little  room  for  them  to 
swell,  and  put  them  on  to  boil  in  cold  rain- 
water, allowing  hours  after  the  water 
has  simmered  up.  When  the  peas  aro 
tender,  take  them  up  and  drain  ; rub  them 
through  a colander  with  a wooden  spoon, 
add  the  butter,  eggs,  pepper  and  salt ; beat 
all  well  together  for  a few  minutes,  until 
the  ingredients  are  well  incorporated,  then 
tie  them  tightly  in  a floured  cloth ; boil  the 
pudding  for  another  hour,  turn  it  on  to  the 
dish,  and  servo  very  hot.  This  pudding 
should  always  bo  sent  to  table  with  boiled 
leg  of  pork,  and  is  an  exceedingly  nice 
accompaniment  to  boiled  beef.  This 
pudding  is  improved  by  the  addition  of  a 
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couple  of  Gggs,  added  when  the  pudding  is 
first  taken  up. 

Time. — 2.^  hours  to  boil  the  peas,  tied 
loosely  in  the  cloth ; 1 hour  for  the  pud- 
ding. 

Seasonable /ront  September  to  March. 

Percli,  Boiled. — Ingbedients. — 
i lb.  of  salt  to  each  gallon  of  water. 

Scale  the  fish,  take  out  the  giUs  and 
cleandt  thoroughly ; lay  it  in  boiling  water, 
salted  as  above,  and  simmer  gently  for  10 
minutes.  If  the  fish  is  very  largo,  longer 
time  must  be  allowed.  Garnish  with 


THE  I’EllCn. 


parsley,  and  serve  with  plain  melted  butter, 
or  Dutch  sauce.  Perch  do  not  preserve  so 
good  a flavour  when  stewed  as  when 
dressed  in  any  other  way. 

Time. — Middling-sized  perch,  I hour. 

SEASONABLE/romSeptember  to  November. 

Note.— Tench  may  be  boiled  the  same  way, 
and  served  with  the  same  sauces. 

Perch,  Fried. — Ingbedients. — Mgg 
and  bread-crumbs,  hot  lard. 

Scale  and  clean  the  fish,  brush  it  over 
with  egg,  and  cover  with  bread-crumbs. 
Have  ready  some  boiling  lard  ; put  the  fish 
in,  and  fry  a nice  brown.  Serve  with  plain 
melted  butter  or  anchovy  sauce. 

Time. — 10  minutes. 

Se  ASONABLE/rom  September  to  November. 

Note.— Vry  tench  in  the  same  way. 

Perch,  Stewed  with  Wine.— 

Ingbedients. — Equal  quantities  of  stock 
and  sherry,  1 bay-leaf,  1 clove  of  garlic,  a 
email  hunch  of  parsley,  2 cloves,  salt  to 
taste  s thidisnvng  of  butter  and  flow,  pepper, 


grated  nutmeg,  ^ teaspoonful  of  anchovy 
sauce. 

Scale  the  fish  and  take  out  the  gills,  and 
clean  them  thoroughly ; lay  them  in  a 
stewpan  with  sulficient  stock  and  sherry 
just  to  cover  them.  Put  in  the  bay-leaf, 
garlic,  parsley,  cloves  and  salt,  and  simmer 
till  tender.  When  done,  take  out  the  fish, 
strain  the  liquor,  add  a thickening  of 
butter  and  flour,  the  pepper,  nutmeg  and 
the  anchovy  sauce,  and  stir  it  over  the  fire 
until  somewhat  reduced,  when  pour  over 
the  fish,  and  serve. 

Time. — About  20  minutes. 

Seasonable  from  September  to  Novem- 
ber. * 

Petites  Bouchees. — Ingbedients 
for  moderate-sized  dish.  — 6 oz.  of  sweet 
almonds,  i lb.  of  sifted  sugar,  the  rind  of  i 
lemon,  the  white  ofl  egg,  puff-paste.  Aver- 
age Cost,  Is. 

Blanch  the  almonds  and  chop  them  fine ; 
rub  the  sugar  on  the  lemon-rind  and  pound 
it  in  a mortar ; mix  this  with  the  almonds 
and  the  white  of  the  egg.  Roll  some  puff- 
paste  out : cut  it  in  any  shape  that  may  be 
preferred,  such  as  diamonds,  rings,  ovals, 
&c.,  and  spread  the  above  mixture  over  the 
paste.  Bake  the  bouchees  in  an  oven,  not 
too  hot,  and  serve  cold. 

Time.— ^ hour,  or  rather  more. 

Seasonable  at  any  time. 

Petits  Fours.  — Ingbedients.  — 
Sponge  or  pound  cake,  icing  of  any  kind, 
crystallized. fruit,  pistachio  mds,  candied 
peel. 

These  pretty  little  cakes,  so  dear  to  buy, 
and  so  useful  for  supper  or  dessert  dishes, 
may  easily  be  made  at  home.  The  simplest 
way  to  make  them  is  to  cut  stale  pound  or 
sponge  cake  in  even  slices,  then  to  cut  it  in 
fancy  shapes,  to  cover  them  with  icing, 
and  to  ornament  them  as  taste  may  direct 
with  the  garnishes  named  above  ; or  with 
sweetmeats,  blanched  almonds,  or  angelica, 
the  latter  looking  well  set  as  leaves  to  small 
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bright-coloured  fruit,  such  as  a cherry  on 
white  icing : or  pink  blaached  almonds  and 
chopped  pistachio  nuts  look  pretty. 

PHeasant. — if  this  bird  be  eaten  three 
days  after  it  has  been  killed,  it  then  has 
no  peculiarity  of  flaTOur;  a pullet  would 
bo  more  relished,  and  a quail  would 
surpass  it  in  aroma.  Kept,  however,  a 
proper  length  of  time — and  this  can  be 
ascertained  by  a slight  smell  and  change 
of  colour — then  it  becomes  a highly- 
flavoured  dish,  occupying,  so  to  speak,  the 
middle  distance  between  chicken  and 
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venison.  It  is  difficult  to  define  any  exact 
time  to  “ hang”  a pheasant ; but  any  one 
possessed  of  the  instincts  of  gastronomical 
science  can  at  once  detect  the  right 
moment  when  a pheasant  should  be  taken 
down,  in  the  same  way  as  a good  cook 
knows  whether  a bird  should  be  removed 
from  the  spit,  or  have  a turn  or  two  more. 

Pheasant  alia  Neapolitana.  (An 
Italian  Recipe.) — Ingredients  for  dish  for 
4 persons.— A pheasant,  lardoons,  2 02.  of 
butter,  i lb.  of  macaroni,  \ pint  of  beef  or 
veal  gravy,  2 tomatoes  or  some  tomato  sauce, 
6 02.  of  Parmesan  cheese.  Average  Cost, 
4«.  6d. 

Having  larded  the  pheasant,  roast  it  be- 
fore a brisk  fire,  basting  often  till  done. 
Cot  up  the  bird  very  carefully  ; then  put  it 
together  again,  and  serve  it  on  a bed  formed 
of  the  macaroni,  the  cheese,  tomatoes  and 
gravy  stcwecl  together  tjll  the  former  ig 


perfectly  tender.  Some  good  sauce  or 
gravy  should  bo  sent  to  table  with  this 
dish. 

Time. — For  the  pheasant,  to  1 hour,  for 
the  macaroni,  to  If  hour. 

Seasonable  from  October  to  February. 

Pheasant,  Broiled.  (A  Breakfast 
or  Luncheon  Pish.) — Ingredients.  — 1 
pheasant,  a little  lard,  egg  and  bread- 
crumbs, salt  and  cayenne  to  taste. 

Cut  the  legs  off  at  the  first  joint,  and  the 
remainder  of  the  bird  into  neat  pieces  ; 
put  them  into  a frying-pan  with  a little 
lard,  and,  when  browned  on  both  sides 
and  about  half-done,  take  them  out  and 
drain  them ; brush  the  pieces  over  with 
egg,  and  sprinkle  with  bread-crumbs,  with 
which  has  been  mixed  a good  seasoning  of 
cayenne  and  salt.  Broil  them  over  a 
moderate  fire  for  about  10  minutes,  or 
rather  longer,  and  serve  with  mushroom- 
sauce,  sauce  piquante,  or  brown  gravy  in 
which  a few  game  bones  and  trimmings 
have  been  stewed. 

Time. — Altogether,  i hour. 

Seasonable  from  the  1st  of  October  to 
the  beginning  of  Febrv,ary. 

Pheasant,  To  Carve. — Fixing  the 
fork  in  the  breast,  let  the  carver  cut  slices 
from  it  in  the  direction  of  the  lines  from  B 
to  A ; these  are  the  prime  pieces.  If  there 
be  more  guests  to  satisfy  than  these  slices 
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will  servo,  then  let  the  legs  and  wings  be 
disengaged  in  the  same  manner  as  de- 
scribed in  carving  boiled  fowl,  the  point 
where  the  wing  joins  the  neckbono  being 
carefully  found.  The  merrythought  will 
conjo  off  in  the  saroo  wivy  as  that  of  a 
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fowl.  The  most  valued  parts  are  the 
same  as  those  which  are  most  considered 
in  a fowl. 

Pll63iSa<llt  Cutlets. — Ingredients 
for  dish  for  6 persons.— 2 pheasants,  egg 
and  bread-crumbs,  cayenne  and  salt  to 
taste,  brown  gravy.  Average  Cost,  6s. 

Procure  2 young  pheasants  that  have 
been  hung  a few  days ; pluck,  draw  and 
wipe  them  inside;  cut  them  into  joints; 
remove  the  bones  from  the  best  of  these ; 
and  the  backbones,  trimmings,  &c.,  put 
into  a stewpan,  with  a little  stock,  herbs, 
vegetables,  seasoning,  &c.,  to  make  the 
gravy.  Flatten  and  trim  the  cutlets  of  a 
good  shape,  egg  and-bread-crumb  them, 
broil  them  over  a clear  6re,  pile  them  high 
in  the  dish,  and  pour  under  them  the  gravy 
made  from  the  bones,  which  should  be 
strained,  flavoured  and  thickened.  One 
of  the  small  bones  should  be  stuck  on  the 
point  of  each  cutlet. 

Time. — 10  minutes  or  rather  more  to 
broil  the  cutlets. 

Seasonable  from  the  1st  of  October  to 
the  beginning  of  February. 

PllGasant,  Poast. — Ingredients. 
— Pheasant,  flour,  butter.  Average  Cost, 
3s. 

Old  pheasants  may  be  known  by  the 
length  and  sharpness  of  their  spurs ; in 
young  ones  they  are  short  and  blunt.  The 
cock  bird  is  generally  reckoned  the  best, 
except  when  the  hen  is  with  egg.  They  ] 
should  hang  some  time  before  they  are 
dressed,  as,  if  they  are  cooked  fresh,  the 
flesh  will  be  exceedingly  dry  and  tasteless. 
After  the  bird  is  plucked  and  drawn,  wipe 
the  inside  with  a damp  cloth,  and  truss  it 
in  the  same  manner  as  partridge.  Eoast 
it  before  a brisk  fire,  keep  it  well  basted, 
and  flour  and  froth  it  nicely.  Serve  with 
brown  gravy,  a little  of  which  should  be 
poured  round  the  bird,  and  a tureen  of  j 
byead  sauce,  2 or  3 of  the  pheasant’s  best  ' 


tail-feathers  are  usually  stuck  in  the  tail 
as  an  ornament.  ^ 

Time. — J to  1 hour,  according  to  the  size. 
Seasonable  from  the  1st  of  October  to 
the  beginning  of  February. 


Pheasant,  Roast,  a la  Sainte 
Alliance.  (Brillat  Savabin’s  Recipe.) 
— When  the  pheasant  is  in  good  condition 
to  be  cooked,  it  should  be  plucked,  and  not 
before.  The  bird  should  then  be  stuffed  in 
the  following  manner  ; — Take  two  snipes, 
and  draw  them,  putting  the  bodies  on  one 
plate,  and  the  livers,  &c.,  on  another.  Take 
off  the  flesh,  and  mince  it  finely  with  a 
little  beef  lard,  a few  truffles,  pepper  and 
salt  to  taste,  and  stuff  the  pheasant  care- 
fully with  this.  Cut  a slice  of  bread,  larger 
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considerably  than  the  bird,  and  cover  it 
with  the  liver,  &c.,  and  a few  truffles;  an 
anchovy  and  a little  fresh  butter  added  to 
these  will  do  no  harm.  Put  the  bread,  &c., 
into  the  dripping-pan,  and,  when  the  bird 
is  roasted,  place  it  on  the  preparation,  and 
surround  it  with  Florida  oranges. 

Do  not  be  uneasy,  Savarin  adds,  about 
your  dinner  ; for  a pheasant  served  in  this 
way  is  fit  for  beings  better  than  men.  The 
pheasant  itself  is  a very  good  bird ; and, 
imbibing  the  dressing  and  the  flavour  of 
the  truffle  and  snipe,  it  becomes  thrice 
better. 

Pheasant  Soup. — Ingredients/ot 
soup  for  10  or  12  persons. — 2 pheasants,  J 
lb.  of  butter,  2 slices  of  ham,  2 large  onions, 
sliced,  i head  of  celery,  the  crumb  of  2 
French  rolls,  the  yolks  of  2 eggs,  boiled  hard, 
salt  and  cayenne  to  taste,  a little  pounded 
mace,  if  liked ; 3 quarts  of  stock.  Averag? 
Cost,  7s.  Ocl. 
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Cut  up  the  pheasants,  flour  and  braise 
them  in  the  butter  and  ham  till  they  are 
of  a nice  brown,  but  not  burnt.  Put  them 
in  a stewpan,  with  the  onions,  celery,  stock 
and  seasoning,  and  simmer  for  2 hours. 
Strain  the  soup  ; pound  the  breasts  with 
the  crumb  of  the  roll,  previously  soaked, 
and  the  yolks  of  the  eggs  ; put  it  to  the 
soup,  give  one  boil,  and  serve. 

Tiiie.— hours. 

Seasonable /rom  October  to  February. 

2foie. — Fragments,  pieces  and  bones  of  cold 
game  may  be  used  to  great  advantage  in  this 
soup,  and  then  1 pheasant  will  sufQce. 

Pickle,  An  Excellent. — Ingeedi- 

EST3. — Equal  quantities  of  medium-sized 
onions,  cucumbers  and  sauce-apples;  IJ 
teaspoonful  of  salt,  3 teaspoonful  of  cayenne, 
1 wineglassful  of  soy,  1 wineglassful  of 
sherry;  vinegar. 

Slice  sufflcient  cucumbers,  onions  and 
apples  to  fill  a pint  stone  jar,  taking  care 
to  cut  the  slices  very  thin  ; arrange  them 
in  alternate  layers,  adding  at  the  same 
time  salt  and  cayenne  in  the  above  pro- 
portion ; pour  in  the  soy  and  wine,  and  fill 
up  with  vinegar.  It  will  be  fit  for  use  the 
day  it  is  made. 

Seasonable  in  August  and  September. 

Pickle,  Indian.  (Very  Superior.) 
— Ingeedients. — To  each  gallon  of  vine- 
gar allow  6 cloves  of  garlic,  12  shalots,  2 
sticks  of  sliced  horseradish,  i lb,  of  bruised 
ginger,  2 oz.  of  whole  black  pepper,  1 os.  of 
long  pepper,  1 oz.  of  allspice,  12  cloves,  i oz. 
of  cayenne,  2 oz.  of  mustard  seed,  i lb.  of 
mustard,  1 oz.  of  turmeric;  a white  cab- 
bage, cauliflowers,  radish-pods,  French 
beans,  gherkins,  small  round  pickling- 
(mions,  nasturtiums,  capsicums,  chilies, 
4-c. 

Cut  the  cabbage,  which  must  bo  hard 
and  white,  into  slices,  and  the  cauliflowers 
. into  small  branches  ; sprinkle  salt  over 
them  in  a large  dish,  and  let  them  remain 
■ two  days ; then  dry  them,  and  put  them 


into  a very  large  jar,  with  garlic,  shalots, 
horseradish,  ginger,  pepper,  allspice  and 
cloves,  in  the  above  proportions.  Boil 
sufficient  vinegar  to  cover  them,  which 
pour  over,  and,  when  cold,  cover  up  to 
keep  them  free  from  dust.  As  the  other 
things  for  the  pickle  ripen  at  different 
times,  they  may  be  added  as  they  are 
rcadj’’ ; these  will  be  radish-pods,  French 
beans,  gherkins,  small  onions,  nasturtiums, 
capsicums,  chilies,  &c.  &c.  As  these  are 
procured,  they  must,  first  of  all,  be  washed 
in  a little  cold  vinegar,  wiped,  and  then 
simply  added  to  the  other  ingredients  in 
the  largo  jar,  only  taking  care  that 
they  are  covered  by  the  vinegar.  If  more 
vinegar  should  be  wanted  to  add  to  the 
pickle,  do  not  omit  first  to  boil  it  before 
adding  it  to  the  rest.  When  you  have 
collected  all  the  things  you  require,  turn 
all  out  in  a large  pan,  and  thoroughly  mix 
them.  Now  put  the  mixed  vegetables  into 
smaller  jars,  without  any  of  the  vinegar  ; 
then  boil  the  vinegar  again,  adding  as 
much  more  as  will  be  required  to  fill  the 
different  jars,  and  also  cayenne,  mustard- 
seed,  turmeric  and  mustard,  which  must 
bo  well  mixed  with  a little  cold  vinegar, 
allowing  the  quantities  named  above  to 
each  gallon  of  vinegar.  Pour  the  vinegar, 
boiling  hot,  over  the  pickle,  and  when  cold, 
tie  down  with  a bladder.  If  the  pickle  is 
wanted  for  immediate  use,  the  vinegar 
should  be  boiled  twice  more,  but  the  better 
way  is  to  make  it  during  one  season  for  use 
during  the  next.  It  will  keep  for  years,  if 
care  is  taken  that  the  vegetables  are 
quite  covered  by  the  vinegar. 

This  recipe  was  taken  from  the  directions 
of  a lady  whose  pickle  was  always  pro- 
nounced excellent  by  all  who  tasted  it,  and 
who  has,  for  many  years,  exactly  followed 
the  recipe  given  above. 

JVofe.— For  small  families,  perhaps  the  above 
quantity  of  pickle  will  bo  considered  too  large ; 
but  this  may  bo  decreased  at  pieasure,  taking 
care  to  properly  proportion  the  various  ingre- 
dients. 
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Piokle,  Mixed.  (Very  good.)— In- 

OUEDiENTS.  — To  each  gallon  of  vinegar 
allow  i Ih.  of  bruised  ginger,  lb.  of  mus- 
tard, i lb.  of  salt,  2 oz.  of  mustard  seed, 
li  oz.  of  turmeric,  1 oz.  of  ground  black 
pepper,  J oz.  of  cayenne,  cauliflowers,  onions, 
celery,  sliced  cucumbers,  gherkins,  French 
becChs,  nasturtiums,  capsicums. 

Have  a large  jar,  with  a tightly-fitting 
lid,  in  which  put  as  much  vinegar  as  is  re- 
quired, reserving  a Rttle  to  mix  the  various 
powders  to  a smooth  paste.  Put  into  a 
basin  the  mustard,  turmeric,  pepper  and 
cayenne  ; mix  them  with  vinegar,  and  stir 
well  until  no  lumps  remain ; add  all  the 
ingredients  to  the  vinegar,  and  mix  well. 
ICeep  tliis  liquor  in  a warm  place,  and 
thoroughly  stir  every  morning  for  a month 
with  a wooden  spoon,  when  it  will  be 
ready  for  the  different  vegetables  to  be 
added  to  it.  As  these  come  into  season, 
have  them  gathered  on  a dry  day,  and, 
after  merely  wiping  them  with  a cloth,  to 
free  them  from  moisture,  put  them  into  the 
pickle.  The  cauliflowers,  it  may  be  said, 
must  be  divided  into  small  bunches.  Put 
all  these  into  the  pickle  raw,  and  at  the 
end  of  the  season,  when  there  have  been 
added  as  many  of  the  vegetables  as  could 
be  procured,  store  it  away  in  jars,  and  tie 
over  with  bladder.  As  none  of  the  ingre- 
dients are  boiled,  this  pickle  will  not  be  fit 
to  eat  till  12  months  have  elapsed.  Whilst 
the  pickle  is  being  made,  keep  a wooden 
spoon  tied  to  the  jar  ; and  its  contents,  it 
may  be  repeated,  must  be  stirred  every 
morning. 

Seasonable. — Make  the  pickle-liquor  in 
May  or  June;  as  the  season  arrives  for  the 
various  vegetables  to  be  picked. 

Pickle  for  Tongues  or  Beef. 

(Newmarket  Recipe.)  — Ingredients.  — 1 
gallon  of  soft  water,  3 lbs.  of  coarse  salt, 
(J  oz.  of  coarse  brown  sugar,  ^oz.  of  saltpetre. 

Put  all  the  ingredients  into  a saucepan, 
and  let  them  boil  for  i an  hour ; clear  off  the 
scum  as  it  rises,  and  when  done  pour  the 


pickle  into  a pickling-pan.  Let  it  get  cold, 
then  put  in  the  meat,  and  allow  it  to  re- 
main in  pickle  from  8 to  14  days,  according 
to  the  size.  It  will  keep  good  for  6 months 
if  well  boiled  once  a fortnight.  Tongues 
will  take  1 month  or  6 weeks  to  be  properly 
cured ; and,  in  salting  meat,  beef  and 
tongues  should  always  be  put  in  separate 
vessels. 

Time. — A moderate-sized  tongue  should 
remain  in  the  pickle  about  a month,  and  be 
timied  every  day. 

Pickle,  Universal. — Ingredients. 
— To  6 quart's  of  vinegar  allow  1 lb.  of  salt, 
i lb.  of  ginger,  1 oz.  of  mace,  ilb.  of  shalots, 
1 tablespoonful  of  cayenne,  2oz.  of  mustard- 
seed,  li  oz.  of  turmeric. 

Boil  all  the  ingredients  together  for  about 
20  minutes ; when  cold,  put  them  into  a 
jar  with  whatever  vegetables  you  choose, 
such  as  radish-pods,  French  beans,  cauli- 
flowers, gherkins,  &o.  &c.,  as  these  come 
into  season  ; put  them  in  fresh  as  you 
gather  them,  having  previously  wiped  them 
perfectly  free  from  moisture  and  grit.  This 
pickle  will  bo  fit  for  use  in  about  8 or  9 
months. 

Time. — 20  minutes. 

Seasonable. — Make  the  pickle  in  May 
or  Ju,ne,  to  be  ready  for  the  various  vege- 
tables. 

Note. — As  this  pickle  takes  2 or  3 months  to 
make — that  is  to  say,  nearly  that  time  will 
elapse  before  all  the  different  vegetables  are 
added— care  must  be  taken  to  keep  the  jar 
which  contains  the  piokle  well  covered,  either 
with  a closely-fitting  lid,  or  a piece  of  bladder 
securely  tied  over,  so  as  perfectly  to  exclude  the 
air. 

Pickled  Herrings.— Ingredients. 
— 12  salt  herr  ings,  1 oz.  of  white  pepper,  12 
peppercorns,  8 shalots,  1 nutmeg,  a few 
small  oniojis,  1 pint  of  vinegar,  some  thyme 
and  bay-leaves.  Average  Cost,  2s. 

Scale  the  herrings,  take  out  the  roes 
without  cutting  the  fish  more  than  abso- 
lutely necessary,  then  wash  them  thoroughly 
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and  lay  them  in  milk  for  2 days  to  draw  out 
the  salt.  Bruise  the  seasoning,  shalots  and 
onions,  well  together,  and  stuff  the  fish  with 


PICKLED  HEimiXGS. 


part  of  the  mixture ; then  place  them  in 
layers  in  an  earthen  jar,  covering  them 
with  a layer  of  small  onions,  thyme  and 
bay-leaves.  Boil  the  vinegar,  and  stir 
the  roes  smooth  in  it,  then  pour  over  the 
fish. 

Seasonable  from  August  to  March. 


Pickl6S.  — Although  pickles  may  he 
purchased  at  shops  at  as  low  a rate  as  they 
can  usually  be  made  for  at  home,  or  perhaps 
even  for  less,  yet  we  would  advise  all 
housewives,  who  have  sufficient  time  and 
convenience,  to  prepare  their  own.  The 
only  general  rules,  perhaps,  worth  stating 
here — as  in  the  recipes  all  necessary  details 
are  explained — are,  that  the  vegetables 
and  fruits  used  should  be  sound,  and  not 
over-ripe,  that  they  should  be  perfectly  dry, 
and  that  the  very  best  vinegar  should  be 
used. 

In  towns  where  it  is  often  impossible  to 
procure  vegetables  fit  for  pickling,  it  is  best 
to  procure  them  of  thoroughly  good  brands, 
where  one  may  rely  upon  the  vinegar  used 
being  of  good  quahty.  Inferior  pickles  are 
not  only  unpleasant  condiments  ; they  are 
positively  injurious  to  health. 

From  experience  we  find  that  the  follow- 
ing firms  supply  pickles  both  of  good  flavour 
and  excellent  quality : — 

Crosse  & Blackwell.  I Lazenby  and  Co. 
Holbrook  and  Co.  I Whybrow,  George, 


Pickles,  Recipes  for. — Directions 
for  making  the  following  appear  under  their 
respective  headings ; — 


Cabbage,  Red. 

Capsicums. 

Cucumbers. 

Eggs. 

Excellent. 

Gherkins. 

Herrings. 

Indian. 

Lemons,  with  Peel. 
Lemons,  without 
Peel. 


Mackerel. 

Mushrooms. 

Nasturtiums. 

Onions. 

„ A Simple  Mode. 
,,  Spanish. 
Oysters. 

Mixed. 

Salmon. 

Tomatoes  & Onions. 
Universal. 


Picnics. — To  the  young,  at  any  rate, 
there  is  no  form  of  entertainment  more 
thoroughly  enjoyable  than  a picnic,  provided 
it  be  well  arranged,  with  due  regard  in  the 
choice  of  those  who  wiU  for  some  hours  be 
thrown  together  without  formality,  and  with 
but  little  chaperonage.  Little  mistakes  will 
invariably  occur  at  all  picnics  that  are  not 
ceremonious  ones ; things  will  be  forgotten  ; 
some  viands  possibly  spoilt  by  bad  packing, 
and  such  like  small  troubles  ; but  these  are 
nothing  compared  to  the  mistakes  of  bring- 
ing the  wrong  people  together,  of  placing 
them  without  regard  for  individual  tastes 
in  the  vehicles  used,  or  having  too  many 
of  one  sex  in  the  party.  At  a picnic  there 
is  no  get-away  for  anyone,  as  there  is  at  an 
evening  party  or  an  “ at  home.”  However 
dull  or  bored  one  may  feel,  one  must  stay 
to  the  bitter  end  of  these  al  fresco  enter- 
tainments ; ergo,  it  is  necessary,  to  make 
them  successful,  that  the  guests  be  well 
chosen.  Picnic  parties  for  children  are 
quite  the  pleasantest  form  of  amusement 
for  the  young  folk  in  summer  time ; and 
there  are  few  of  us  who  cannot  look  back 
upon  the  unalloyed  enjoyment  of  one  of 
them  in  our  youth. 

Older  grown,  wo  still  may  enjoy  them; 
but  when  we  arrive  at  the  age  and  dignity 
of  chaperonage,  it  is  necessary  for  our  com- 
fort that  there  should  bo  no  hitch  in  the 
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day’s  afrangemdnts,  and  that  not  too  many 
things  bb  forgotten.  We  add  to  the  follow- 
ing menus  a list  of  crockery,  &c.,  required, 
as  well  as  a few  articles  that  are  sometimes 
omitted  with  disastrous  results  ; and  we 
may  remark  that  the  easiest  way  to  provide 
a good  luncheon  is,  first  to  make  a menu  out, 
and  if  the  luncheon,  as  it  so  often  is,  be 
provided  by  the  ladies  of  the  party,  for  the 
most  experienced  to  allot  to  herself  and 
the  others  the  various  dishes  to  bring. 

Picnic  Luncheons,  Menus  for 
1. 

Cold  Salmon  and  Tartar  Sauce. 

Cucumber. 

Cold  Lamb  and  Mint  Sauce. 

Pigeon  Pie. 

Cold  Boiled  Beef. 

Salad. 

Fruit  Turnovers. 

Pastry  Sandwiches. 

Jellies.  Creams. 

Cheese,  Butter  and  Biscuits. 

Strawberries  and  Cream. 

2. 

Lobster  Patties. 

Cold  Boiled  Chicken. 

Ham. 

] Cold  Roast  Beef. 

Veal  and  Ham  Pie. 

Cucumber.  Salad. 

Cheesecakes. 

Stewed  Fruit  and  Custard. 

Lemon  Sponge. 

Cheese,  Biscuits,  Butter. 

Fruit  of  any  kind. 

Wines,  bottled  beer,  soda  - water, 
lemonade,  bread,  salad  dressing,  oil,  vine- 
gar, pepper,  salt,  mustard,  plates,  knives, 
forks,  spoons,  glasses,  tumblers,  table- 
cloth, serviettes,  glass  and  other  cloths 
for  wiping,  corkscrews  and  champagne 
opener. 
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Picnic  Menus  for  Children : — 

1. 

Ham  and  Beef  Sandwiches. 

Rolls  containing  Minced  and  Seasoned 
Cold  Meat. 

Fruit  and  Jam  Puffs. 

Cakes  of  several  kinds. 

Plenty  of  Fresh  Fruit. 

2. 

Meat  Patties. 

Egg  Sandwiches. 

Pastry  Sandwiches. 

Fruit  Turnover^. 

Cake. 

Fruit  of  any  kind. 

Home-made  lemonade  in  bottles  that 
can  be  thrown  away,  lime-juice  cordials 
and  water. 

These  it  will  be  seen  are  for  ordinary 
children's  picnics,where  it  is  not  convenient 
to  carry  plates,  dishes,  &c.  ; but  where 
these  can  be  managed,  such  a joint  as 
a cold  leg  of  lamb,  or  some  chickens  and 
ham,  and  plenty  of  vegetable  salad  might 
take  the  place  of  the  sandwiches  and  meat 
patties. 

Drinking  cups  will  be  needed,  and  also 
cups  for  tea  if  that  be  given,  in  which  case 
there  should  be  provided  plenty  of  cake 
and  cut  bread-and-butter,  milk,  sugar  and 
the  tea  itself.  We  may  warn  those  who 
have  not  had  much  experience  in  providing 
for  children’s  meals  out-of-doors,  that  they 
will  in  all  probability  eat  and  drink  a great 
deal  more  than  they  would  at  home  ; and 
that,  however  good  a dinner  they  may  make, 
after  the  afternoon  romps  or  rambles,  they 
will  yet  come  with  healthy  appetites  to  tea. 

For  this  meal  a kettle  and  teapot  must 
be  taken,  if  they  cannot  be  borrowed  ; nor 
should  a box  of  matches,  a little  dry 
wood,  and  a cloth  for  wiping  cups  be  for- 
gotten. 
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Pies  and  Tarts,  Recipes  for.— 

Directions  for  makin"the  following  appear 
under  their  respective  headings ; — 


Apple. 

Partridge. 

Apple,  Creamed. 

Pigeon. 

Apricot. 

Plum. 

Beef  Steak. 

Pork. 

Cherry. 

Pork,  Small. 

Chicken. 

Potato. 

Cod. 

Potato,  Vegetarian 

Currant  and  Rasp- 

Recipe. 

berry. 

Pumpkin. 

Damson. 

Rabbit. 

Eel. 

Raised,  of  Game 

Fish. 

Raised,  of  Veal. 

Fish  and  Oyster. 

Rhubarb. 

Game. 

Rump-steak. 

Giblet. 

Sea. 

Gooseberry. 

Strawberry. 

Grouse. 

Veal  Olive. 

Lark. 

Veal. 

Mince. 

Veal  and  Ham. 

Mutton. 

Vegetable. 

Pig,  Sucking,  To  Carve.  — a 

sacking-pig  seems,  at  first  sight,  rather  an 
elaborate  dish,  or  rather  animal,  to  carve  ; 
bat  by  carefully  mastering  the  details  of 
the  business,  every  difficulty  will  vanish ; 
and  if  a partial  failure  be  at  first  made,  yet 
all  embarrassment  will  quickly  disappear 
on  a second  trial.  A sucking-pig  is  usually 
sent  to  table  in  the  manner  shown  in  the 
engraving,  being  cat  straight  through,  and 
the  head  thus  divided  cut  off,  and  the  first 
point  to  be  attended  to  is  to  separate  the 
shoulder  from  the  carcase,  by  carrying  the 
knife  quickly  and  neatly  round  the  circular 
line,  as  shown  by  the  letters  A,  B,  C ; the 
shoulder  will  then  easily  come  away.  The 
next  step  is  to  take  off  the  leg  ; and  this  is 
done  in  the  same  way,  by  cutting  round 
this  joint  in  the  direction  shown  by  the 
letters  A,  B,  C,  in  the  same  way  as  the 
shoulder.  The  ribs  then  stand  fairly  open 
to  the  knife,  which  should  be  carried  down 
in  the  direction  of  the  line  D to  E •,  and 


three  or  four  helpings  will  dispose  of  these. 
The  other  half  of  the  pig  is  served,  of 
course,  in  the  same  manner.  Different 
parts  of  the  pig  are  variously  esteemed; 
some  preferring  the  flesh  of  the  nock  ; 


others  the  ribs ; and  others,  again,  the 
shoulders.  The  truth  is,  the  whole  of  a 
sucking-pig  is  delicious,  delicate  eating  ; 
but,  in  carving  it,  the  host  should  consult 
the  various  tastes  and  fancies  of  his  guests, 
keeping  the  larger  joints,  generally,  for  the 
gentlemen  of  the  party. 

Pig,  Sucking,  Roast.  — Ingre- 
dients/o?- dis/i /or  12  persons— Pig,  6 oz. 
of  'bread-crumbs,  16  sage-leaves,  pepper  and 
salt  to  taste,  a piece  of  butter  the  size  of  an 
egg,  salad  oil  or  butter  to  baste  xvith,  about 
J piu,t  of  gravy,  1 tablespoonful  of  lemon- 
juice.  Average  Cost,  6s. 

A sucking-pig,  to  be  eaten  in  perfection, 
should  not  be  more  than  three  weeks  old, 
and  should  be  dressed  the  same  day  that  it 
is  killed.  After  preparing  the  pig  for  cook- 
ing, as  in  the  following  recipe,  stuff  it  with 
finely-grated  bread-crumbs,  minced  sage, 
pepper,  salt  and  a piece  of  butter  the  size 
of  an  egg,  aU  of  which  should  be  well 
mixed  together,  and  put  into  the  body  of 
the  pig.  Sew  up  the  slit  neatly,  and  truss 
the  legs  bdek,  to  allow  the  inside  to  be 
roasted,  and  the  under  part  to  be  crisp. 
Put  the  pig  down  to  a bright  clear  fire,  not 
too  near,  and  let  it  lay  till  thoroughly  dry  ; 
then  have  ready  some  butter  tied  up  in  a 
piece  of  thin  cloth,  and  rub  the  pig  with 
this  in  every  part.  Keep  it  well  rubbed 
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with  the  butter  the  whole  of  the  time  it  is 
roasting,  and  do  not  allow  the  crackling  to 
become  blistered  oi:  burnt.  When  half- 
done,  hang  a pig-iron  before  the  middle 
part  (if  this  is  not  obtainable,  use  a flat- 
iron), to  prevent  its  being  scorched  and 
dried  up  before  the  ends  are  done.  Before 
it  is  taken  from  the  fire,  cut  off  the  head, 
and  part  that  and  the  body  down  the 
middle.  Chop  the  brains  and  mis  them 
with  the  stuffing  ; add  J pint  of  good  gravy, 
a tablespoonful  of  lemon-juice,  and  the 
gravy  that  flowed  from  the  pig ; put  a little 
of  this  on  the  dish  with  the  pig,  and  the 
remainder  send  to  table  in  a tureen.  Place 
the  halves  of  the  pig  back  to  back  in  the 
dish,  with  one  half  of  the  head  on  each 
side,  and  one  of  the  ears  at  each  end,  and 
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send  it  to  table  as  hot  as  possible.  Instead 
of  butter,  many  cooks  take  salad  oil  for 
basting,  which  makes  the  crackling  cris'p  ; 
and  as  this  is  one  of  the  principal  things  to 
be  considered,  perhaps  it  is  desirable  to 
use  it ; but  be  particular  that  it  is  very 
pure,  or  it  will  impart  an  unpleasant 
flavour  to  the  meat.  The  brains  and  stuff- 
ing may  bo  stirred  iirto  a tureen  of  melted 
butter  instead  of  gravy,  when  the  latter  is 
not  liked.  Apple  sauce  and  the  old- 
fashioned  currant  sauce  are  not  yet  quite 
obsolete  as  an  accompaniment  to  roast  pig. 

Time.— to  2 hours  for  a small  pig. 

Seasonable /rom  September  to  February. 

Pig,  Sucking,  To  Scald  a.— 

Put  the  pig  into  cold  wJvter  directly  it  is 


killed ; lot  it  remain  for  a few  minutes, 
then  immerse  it  in  a large  pan  of  boiling 
water  for  2 minutes.  Take  it  out,  lay 
it  on  a table,  and  pull  off  the  hair  as 
quickly  as  possible.  When  the  skin  looks 
clean,  make  a slit  down  the  belly,  take  out 
the  entrails,  well  clean  the  nostrils  and 
ears,  wash  the  pig  in  cold  water,  and  wipe 
it  thoroughly  dry.  Take  off  the  feet  at 
the  first  joint,  and  loosen  and  leave  suffi- 
cient skin  to  turn  neatly  over.  If  not  to 
be  dressed  immediately,  fold  it  in  a wet 
cloth  to  keep  it  from  the  air. 

Pigs’  Cheeks,  To  Dry.  — Ingee- 
DiENTS. — Salt,  i oz.  of  saltpetre,  2 oz.  of 
bay-salt,  4 oz.  of  coarse  sugar. 

Cut  out  the  snout,  remove  the  brains, 
and  split  the  head,  taking  off  the  upper 
bone  to  make  the  jowl  a good  shape ; rub  it 
well  with  salt ; nest  day  take  away  the 
brine,  and  salt  it  again  the  following  day ; 
cover  the  head  with  saltpetre,  bay  salt  and 
coarse  sugar,  in  the  above  proportion,  add- 
ing a Rttle  common  salt.  Let  the  head  bo 
often  turned,  and  when  it  has  been  in  the 
pickle  for  10  days,  smoke  it  for  a week  or 
rather  longer. 

Time. — To  remain  in  the  pickle  10  days; 
to  be  smolced,  1 week. 

Seasonable.  — Should  be  made  from 
September  to  March. 

Note. — A pig’s  cheek,  or  Bath  chap,  will  require 
two  hours’  cooking  after  the  water  boils 

Pig’s  Face,  Collared.  (A  Break- 
fast or  Luncheon  Dish.) — Ingredients. — 
1 pig’s  face ; salt.  For  brine,  1 gallon  of 
spring  water,  1 lb.  of  common  salt,  J hand- 
ful of  chopped  juniper-berries,  6 bruiseto 
cloves,  2 bay-leaves,  a few  sprigs  of  thyme, 
basil,  sage,  i oz.  of  saltpetre.  For  forcemeat, 
i lb.  of  ham,  i lb.  of  bacon,  1 teaspoonful  of 
mixed  spices,  pepper  to  taste,  i lb.  of  lai'd, 
1 tablespoonful  of  minced  parsley,  6 young 
onions.  Average  Cost,  2s.  6d. 

Singe  the  head  carefully,  bone  it  without 
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breaking  the  skin,  and  rub  it  well  with  salt. 
Make  the  brine  by  boiling  the  above  ingre- 
dients for  i hour,  and  letting  it  stand  to 
cool.  When  cold,  pour  it  over  the  head, 
and  let  it  steep  in  this  for  10  days,  turning 
and  rubbing  it  often.  Then  wipe,  drain 
and  dry  it.  For  the  forcemeat,  pound  the 
ham  and  bacon  very  finely,  and  mix  with 


PIG’S  FACE, 


these  the  remaining  ingredients,  taking 
care  that  the  whole  is  thoroughly  incor- 
porated. Spread  this  equally  over  the 
head,  roU  it  tightly  in  a cloth,  and  bind 
it  securely  with  broad  tape.  Put  it  into 
a sancepan  with  a few  meat  trimmings, 
and  cover  it  with  stock;  let  it  simmer 
gently  for  4 hours,  and  be  particular  that 
it  does  not  stop  boiling  the  whole  time. 
When  quite  tender,  take  it  up,  put  it 
between  2 dishes  with  a heavy  weight  on 
the  top,  and  when  cold,  remove  the  cloth 
and  tape.  It  should  be  sent  to  table  on  a 
napkin,  or  garnished  with  a piece  of  white 
paper  with  a ruche  at  the  top. 

Time. — 4 hours. 

Seasonable /row  October  to  March. 

Pig’s  Fry,  To  Dress.  — Ingredi- 
ents/or  dish  for  4 persons.— li  lb.  of  pig’s 
fry,  2 onioTts,  a few  sage-leaves,  3 lbs.  of 
potatoes,  pepper  and  salt  to  taste.  Average 
Cost,  Is. 

Put  the  lean  fry  at  the  bottom  of  a pie- 
dish,  sprinkle  over  it  some  minced  sage  and 
onion,  and  a seasoning  of  pepper  and  salt ; 
slice  the  potatoes,  put  a layer  of  these  on 
the  seasoning,  then  the  fat-fry,  then  more 
seasoning,  and  a layer  of  potatoes  at  the 
top.  Fill  the  dish  with  boiling  water,  and 
bake  for  2 hours,  or  rather  longer. 

Time. — Rather  more  than  2 hours. 

SEASONABLE/rom  fiepiember  to  March. 


Pig’s  Liver.  (A  Savoury  and  Economi- 
cal Dish.) — Ingredients /or  dish  for  from 
Q to  S persons. — The  liver  and  lights  of  a 
pig,  6 or  7 slices  of  bacon,  potatoes,  1 large 
bunch  of  parsley,  2 onions,  2 sage-leaves, 
pepper  and  salt  to  taste,  a little  broth  or 
water.  Average  Cost,  Is.  Qd. 

Slice  the  liver  and  Rghts,  and  wash  these 
perfectly  clean,  and  parboil  the  potatoes ; 
mince  the  parsley  and  sage,  and  chop  the 
onions  rather  small.  Put  the  meat,  potatoes 
and  bacon  into  a deep  tin  dish,  in  alternate 
layers,  with  a sprinkling  of  the  herbs,  and 
a seasoning  of  pepper  and  salt  between 
them  ; pour  on  a little  water  or  broth,  and 
bake  in  a moderately-heated  oven  for  2 
hours. 

Time. — 2 hours. 

Seasonable /row,  September  to  March, 

Pig’s  Pettitoes.-  —Ingredients. — • 
2 pettitoes,  a thin  slice  of  bacon,  1 onion,  1 
blade  of  mace,  6 peppercorns,  3 or  4 sprigs 
of  thyme,  1 pint  of  gravy,  pepper  and  salt 
to  taste,  thickening  of  butter  and  flour. 

Put  the  Ever,  heart  and  pettitoes  into  a 
stewpan  with  the  bacon,  mace,  pepper- 
corns, thyme,  onion  and  gravy,  and  simmer 
these  gently  for  i hour  ; then  take  out  the 
heart  and  liver,  and  mince  them  very  fine. 
Keep  stewing  the  feet  until  quite  tender, 
which  will  be  in  from  20  minutes  to  § hour, 
reckoning  from  the  time  that  they  boiled 
up  first ; then  put  back  the  minced  Hver, 
thicken  the  gravy  with  a little  butter  and 
flour,  season  with  pepper  and  salt,  and 
simmer  over  a gentle  fire  for  5 minutes, 
occasionally  stirring  the  contents.  Dish 
the  mince,  split  the  feet,  and  arrange 
them  round  alternately  with  sippets  of 
toasted  bread,  and  pour  the  gravy  in  the 
middle. 

Time. — Altogether,  40  minutes. 

Seasonable  from  September  to  March. 

Pigeon,  To  Carve.  — a very 
straightforward  plan  is  adopted  in  carving 
a pigeon ; the  knife  is  carried  sharply  in 
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the  direction  of  tho  line  as  shown  from  A 
to  B,  entirely  through  the  bird,  cutting  it 
into  two  precisely  equal  and  similar  parts. 


PIGEON. 


If  it  is  necessary  to  make  three  pieces  of  it,  a 
imall  wing  should  be  cut  off  with  the  leg  on 
either  side,  thus  serving  two  persons ; and, 
by  this  means,  there  will  be  sufficient  meat 
left  on  the  breast  to  send  to  a third  person. 

Pigeon  Pie.  (Epsom  Grand-Stand 
Eecipe.) — Ingredients. — IJ  lb.  of  rum^- 
steak,  2 or  3 pigeons,  3 slices  of  ham,  pepper 
and  salt  to  taste,  2 oz.  of  butter,  4 eggs,  puff- 
crust.  Average  Cost,  .5s. 

Cut  the  steak  into  pieces  about  2 inches 
square,  and  with  it  lino  the  bottom  of  a 
pie-dish,  seasoning  it  well  with  pepper  and 
salt.  Clean  the  pigeons,  cut  them  in  half, 
rub  them  with  pepper  and  salt  inside  and 
out,  and  put  into  each  half  J oz.  of  but- 
ter; lay  them  on  the  steak,  and  a piece 
of  ham  on  each  pigeon.  Add  the  yolks  of 
4 eggs,  and  half  fill  the  dish  with  stock ; 
place  a border  of  puff-paste  round  the  edge 
of  the  dish,  put  on  thecover,  and  ornament 
it  in  any  way  that  may  be  preferred.  Clean 
three  of  the  feet,  and  place  them  in  a hole 
made  in  the  crust  at  the  top : this  shows 
what  kind  of  pie  it  is.  Glaze  the  crust— 
that  is  to  say,  brush  it  over  with  the  yolk 
of  an  egg,  and  bake  it  in  a well-heated 
oven  for  about  li  hour.  When  hked,  a 
seasoning  of  pounded  mace  may  be  added. 

Time. — 1^  hour,  or  rather  less. 

Seasonable  at  any  time. 

Pigeons,  BroilecL— Ingredients. 
—2  pigeons,  2 oz.  of  butter,  pepper  and  salt 
to  taste.  Average  Cost,  Is.  8d. 


PIGEONS,  ROAST. 

Take  care  that  the  pigeons  are  quite 
fresh,  and  carefully  pluck,  draw  and  wash 
them : split  the  backs,  rub  the  birds  over 
with  butter,  season  them  with  pepper  and 
salt,  and  broil  them  over  a moderate  fire 
for  i hour  or  20  minutes.  Serve  very  hot, 
with  either  mushroom  sauce  or  a good 
gravy.  Pigeons  may  also  be  plainly  boiled, 
and  served  with  parsley  and  butter ; they 
should  be  trussed  like  boiled  fowls  and 
take  from  5 hour  to  20  minutes  to  boil. 

Time. — To  broil  a pigeon,  from  i hour  to 
20  minutes;  to  boil  o?ie,  the  same  time. 

Seasonable  from  April  to  September, 
hut  in  the  greatest  perfection  from  Mid- 
summer to  Michaelmas. 

Pigeons,  Roast. — Ingredients.— 
2 pigeons,  3 oz.  of  butter,  pepper  and  salt  to 
taste. 

Trussing. — Pigeons,  to  be  good,  should 
be  eaten  fresh  (if  kept  a little,  the  flavour 
goes  off),  and  they  should  be  drawn  as  soon 
as  killed.  Previous  to  trussing,  they 
should  be  carefully  cleaned,  as  no  bird 
requires  so  much  washing.  Wipe  the  birds 
very  dry,  season  them  inside  with  pepper 
and  salt,  and  put  about  j oz.  of  butter  into 
the  body  of  each ; this  makes  them  moist. 


Place  them  at  a bright  fire,  and  baste 
them  well  the  whole  of  the  time  they  are 
cooking  (they  will  be  done  enough  in  from 
20  to  30  minutes) ; garnish  with  fried 
parsley,  and  serve  with  a tureen  of  parsley 
and  butter.  Bread  sauce  and  gravy,  tho 
same  as  for  roast  fowl,  are  exceedingly  nice 
accompaniments  to  roast  pigeons,  as  also 
egg-sauce. 

Time. — From  20  minutes  to  ^ hour. 

Seasonable  from  April  to  September; 
but  in  the  greatest  perfection  from  Mid- 
summer to  Michaelmas. 
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Pigeons,  Stewed.— Ingredients 
/or  diih  for  6 persons. — 6 pigeons,  a few 
slices  of  bacon,  3 oz.  of  butter,  2 tablespoon- 
fuls of  minced  parsley,  sufficient  stock  to 
cover  the  pigeons,  thickening  of  butter  and 
flour,  1 tablespoonful  of  mushroom  ketchup, 
1 tablespoonful  of  port  wine.  Average 
Cost,  5s.  Gil. 

Empty  and  clean  the  pigeons  thoroughly, 
mince  the  livers,  add  to  these  the  parsley 
and  butter,  and  put  it  into  the  insides  of 
the  birds.  Truss  them  with  the  legs  in- 
ward, and  put  them  into  a stewpan  with  a 
few  slices  of  bacon  placed  under  and  over 
them  ; add  the  stock,  and  stew  gently  for 
rather  more  than  i hour.  Dish  tho  pigeons, 
strain  the  grra.vy,  thicken  it  with  butter 
and  flour,  add  the  ketchup  and  port  wine, 
give  one  boil,  pour  over  the  pigeons,  and 
serve. 

Time. — Rather  more  than  i hour. 

Seasonable  from  April  to  September. 


Pigeons,  Trussing  of.  — Having 
plucked  and  drawn  the  birds,  wash  them 


PIGEON  EEADT  FOE  TECSSING. 


thoroughly  and  wipe  them  perfectly  dry. 
Cut  off  the  neck  and  head,  and  the  toes  at 
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the  legs  and  run  a skewer  through  both 
pinions  and  legs  as  shown.  . 


Pike,  Baked. — Ingredients. — 1 or 
2 pike,  a nice  delicate  stuffing  (see  Force- 
meats), 1 egg,  bread-crumbs,  J lb.  of  butter. 

Scale  the  fish,  take  out  the  gills,  wash 
and  wipe  it  thoroughly  dry ; stuff  it  with 
forcemeat,  sew  it  up,  and  fasten  the  tail 
in  the  mouth  by  means  of  a skewer  ; brush 
it  over  with  egg,  sprinkle  with  bread- 
crumbs and  baste  with  butter  before 
putting  it  in  the  oven,  which  must  be  well 
heated.  When  the  pike  is  of  a nice  brown 
colour,  cover  it  with  buttered  paper,  as  the 
outside  would  become  too  dry.  If  2 are 
dressed,  a little  variety  may  be  made  by 
making  one  of  them  green  with  a little 
chopped  parsley  mixed  with  the  bread- 
crumbs. Serve  anchovy  or  Dutch  sauce 
and  plain  melted  butter  with  it. 

Time. — According  to  size,  1 hour,  more  or 
less.  • ' 

Seasonable /rom  September  to  March. 

Note. — Pike  a la  gSneoese  may  be  stewed  in  the 
same  manner  as  salmon  a la  genevese. 

Pike,  Boiled  . — Ingredients.— i 
lb.  of  salt  to  each  gallon  of  vjater ; a little 
vinegar. 

Scale  and  clean  the  pike,  and  fasten  the 
tail  in  its  mouth  by  means  of  a skewer. 
Lay  it  in  cold  water,  and  when  it  boils, 
throw  in  the  salt  and  vinegar.  Tho  time 
for  boiling  depends,  of  course,  on  tho  size 
of  the  fish ; but  a middling-sized  pike  will 
take  about  i an  hour.  Servo  with  Dutch 
or  anchovy  sauce  and  plain  melted  butter. 

Time. — According  lo  size,  J fo  1 hour.  , 

Seasonable /rom  September  to  March.  J 


the  first  joint.  Then,  for  roasting,  twist 
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Pilau.  — Ingredients  for  dish  for  4 
persons. — A chicken  or  a few  cutlets  fwm  the 
neck  of  mutton,  6 o7iions,  2 mangoes,  if 
procurable,  rice,  6 oz.  of  butter,  seasoning. 
Average  Cost,  2s.  3d. 

Slice  the  mangoes  and  peel  and  mince* 
the  onions,  and  put  them  in  astewpan  with 
^ lb.  of  butter  and  a good  seasoning  of 
pepper  and  salt.  Cut  the  chicken  into 
joints,  or  shape  the  cutlets  neatly  and  fry 


in  the  rest  of  the  butter  ; then  add  to  the 
onions  and  mangoes  in  the  stewpan  and 
stew  for  an  hour.  Boil  some  rice  (about  i 
lb.)  as  for  curry,  spread  it  on  a hot  water 
dish,  on  this  place  the  joints  of  fowl,  or  the 
cutlets,  and  pour  over  them  the  sauce. 

Time. — 1 hour  to  stew. 

Seasonable  at  any  time. 

Pilau  (Fowl).  (Based on  M.  Soter’s 
Recipe  ; an  Indian  Dish.) — Ingredients 
for  dish  for  5 or  6 persons. — 1 lb.  of  rice,  2 
02.  of  butter,  a fowl,  2 quarts  of  stock  or  good 
broth,  40  cardamom-seeds,  ^ oz.  of  cori- 
ander-seed, i 02.  of  cloves,  i oz.  of  allspice, 
^ 02.  of  mace,  ^ oz.  of  cinnamon,  i oz.  of 
peppercorns,  4 onions,  6 thin  slices  of  bacon, 
2 hard-boiled  eggs.  Average  Cost,  5s. 

Well  wash  1 lb.  of  the  best  Patna  rice, 
put  it  into  a frying-pan,  with  the  butter, 
which  keep  moving  over  a slow  fire  until 
the  rice  is  lightly  browned.  Truss  the  fowl 
as  for  boiling,  put  it  into  a stewpan  with 
the  stock  or  broth ; pound  the  spices  and 
seeds  thoroughly  in  a mortar,  tie  them  in 
a piece  of  muslin  and  put  them  in  with  the 
fowl.  Let  it  boil  slowly  until  it  is  nearly 


done ; then  add  the  rice,  which  should 
stew  until  quite  tender  and  almost  dry ; 
cut  the  onions  into  slices,  sprinkle  them 
with  flour,  and  fry,  without  breaking  them, 
of  a nice  brown  colour.  Have  ready  the 
slices  of  bacon  curled  and  grilled,  and  the 
eggs,  boiled  hard.  Lay  the  fowl  in  the 
form  of  a pyramid  upon  a dish,  smother 
with  the  rice,  garnish  with  the  bacon,  fried 
onions  and  the  "hard-boiled  eggs  cut  into 
quarters,  and  serve  very  hot.  Before 
taking  the  rice  out,  remove  the  spices. 

Time. — 4 hour  to  stew  the  fowl  without 
the  rice ; 1-  hour  with  it. 

Seasonable  at  any  time. 

Pine-apple  Chips,  — Ingredi- 
ents.— Pine-apples;  sugar  to  taste. 

Pare  and  slice  the  fruit  thinly,  put  it  on 
dishes  and  strew  over  it  plenty  of  pounded 
sugar.  Keep  it  in  a hot  closet,  or  very 
slow  oven,  8 or  10  days,  and  turn  the  fruit 
every  day  until  dry  ; then  put  the  pieces  of 
pine  on  tins  and  place  them  in  a quick 
oven  for  10  minutes.  Let  them  cool,  and 
store  them  away  in  dry  boxes,  with  paper 
between  the  layers. 

Time. — 8 to  10  days. 

Seasonable. — Foreign  pines,  in  July 
and  Augu,st. 

Pine-apple  Fritters.  (An  Elegant 
Dish.)— Ingredients  for  dish  for  4 or  5 
persons. — A small  pine-apple,  or  a tinned 
owe,  a small  wineglassful  of  brandy  or 
liqueur,  2 oz.  of  sifted  sugar  ; batter  as  for 
apple  fritters  (loliick  see).  Average  Cost. 2s. 

This  elegant  dish,  although  it  may 
appear  extravagant,  is  really  not  so  if 
made  when  pine-apples  are  plentiful.  We 
receive  them  now  in  such  large  quantities 
from  the  West  Indies,  that  at  times  they 
may  be  purchased  at  an  exceedingly  low 
rate  ; it  would  not,  of  course,  be  economi- 
cal to  use  the  pines  which  are  grown  in  our 
English  pineries  for  the  purposes  of 
fritters,  but  tinned  pines,  which  preserve 
their  flavour  better  than  any  other  fruity 


riNE-APPLE  ICE  CREAM. 


37.5 


PIPPINS,  STEWED. 


answer  well  for  fritters.  Pare  the  pine 
with  as  little  waste  as  possible,  cut  it  into 
rather  thin  slices,  and  soak  these  slices  in 
the  above  proportion  of  brandy  or  liqueur 
and  pounded  sugar  for  4 hours  ; then  make 
a batter  the  same  as  for  apple  fritters, 
substituting  cream  for  the  milk,  and  using 
a smaller  quantity  of  flour ; when  this  is 
ready,  dip  in  the  pieces  of  pine  and  fry 
them  in  boiling  lard  from  5 to  8 minutes  ; 
turn  them,  when  sufflciently  brown,  on  one 
side,  and,  when  done,  drain  them  from  the 
lard  before  the  fire,  dish  them  on  a white 
d’oyley  or  paper,  strew  over  them  sifted 
sngar  and  serve  quickly. 

Time. — 5 to  8 minutes. 

Seasonable  in  July  and  August. 

Pine-apple  Ice  Cream.— Ingre- 
dients for  ices  for  8 persons. — i lb.  of  tinned 
pine,  the  juice  of  a small  lemon,  1 pint  of 
cream,  i pint  of  milk,  ^Ih.  of  viliite  sugar. 
Average  Cost,  2s. 

Cut  the  pine  into  dice,  bruise  it  in  a 
mortar,  then  add  the  lemon-juice,  sugar, 
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cream  and  milk.  Mix  them  thoroughly, 
press  through  a hair-sieve,  and  freeze. 

Time. — 25  minutes  to  freeze  the  ice. 

Seasonable  at  any  time, 

Pine-apple,  Preserved.—  Ingre- 
dients.— To  every  Ih.  of fruit,  weighed  after 
being  pared,  alloio  1 lb.  of  loaf  sugar ; i pint 
of  water.  Average  Cost,  lOd.  per  pot. 

The  pines  for  making  this  preserve  should 
be  perfectly  sound  but  ripe.  Cut  them  into 
rather  thick  slices,  as  the  fruit  shrinks  very 
much  in  the  boiling.  Pare  off  the  rind 
carefully,  that  none  of  the  fiine  be  wasted  ; 
and,  in  doing  so,  notch  it  in  and  out,  as  the 
edge  cannot  be  smoothly  cut  without  great 


waste.  Dissolve  a portion  of  the  sugar  in 
a preserving-pan,  with  i pint  of  water  ; 
when  this  is  melted,  gradually  add  the  re- 
mainder of  the  sugar,  and  boil  it  until  it 
forms  a clear  syrup,  skimming  well.  As 
soon  as  this  is  the  case,  put  in  the  pieces  of 
pine,  and  boil  well  for  at  least  i hour,  or 
until  it  looks  nearly  transparent.  Put  it 
into  pots,  cover  down  when  cold,  and  store 
away  in  a dry  place. 

Time. — ^ hour  to  boil  the  fruit. 

Seasonable. — Foreignpines,  in  July  and 
August. 

Pine-apple,  Preserved.  (For  pre- 
sent use).  — Ingredients  — Fine-apple, 
sugar,  xvater.  Average  Cost,  lOd.  per  lb. 

Cut  the  pine  into  slices  5 inch  in  thick- 
ness ; peel  them,  and  remove  the  hard  part 
from  the  middle.  Put  the  parings  and  hard 
pieces  into  a stewpan,  with  sufficient  water 
to  cover  them,  and  boil  for  j hour.  Strain 
the  liquor,  and  put  in  the  slices  of  pine. 
Stew  them  for  10  minutes,  add  sufficient 
sugar  to  sweeten  the  whole  nicely,  and  boil 
again  for  another  5 hour ; skim  well,  and 
the  preserve  will  be  ready  for  use.  It  must 
be  eaten  soon,  as  it  will  keep  but  a very 
short  time. 

Time. — J hour  to  boil  theparings  in  water ; 
10  minutes  to  boil  the  pine  without  sugar,  i 
hour  luith  sugar. 

Seasonable.  — Foreign,  in  July  and 
August ; English,  all  the  year. 

Pine-apple  Water  Ice.— Ingredi- 
ents/or  sufficient  ice  for  8 persons.— ^ lb.  of 
tinned  pine,  the  juice  of  a small  lemon  1 
pint  of  clarified  sugar,  ^ pint  of  water. 
Average  Cost,  Is. 

Chop  the  pine  thin,  bruise  it  in  a mortar, 
mix  it  well  with  the  other  ingredients,  pass 
it  through  a sieve,  and  freeze. 

Time. — 25  minutes  to  freeze. 

Seasonable  at  any  time. 

Pippins,  Normandy,  Stewed. 

— Ingredients- 1 lb.  of  Normandy  pip. 
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pins,  1 q^iart  of  coaler,  i teaspoonful  of 
powdered  cinnamon,  J teaspoonful  of  ground 
ginger,  1 lb.  of  moist  sugar,  1 lemon.  Aver- 
age Cost,  Is. 

Well  wash  the  pippins,  and  put  them 
into  1 quart  of  water  with  the  above  pro- 
portion of  cinnamon  and  ginger,  and  let 
them  stand  12  hours  ; then  put  these  alto- 
gether into  a stewpan,  with  the  lemon, 
sliced  thinly,  and  half  the  moist  sugar.  Let 
them  boil  slowly  until  the  pippins  are  half 
done ; then  add  the  remainder  of  the  sugar, 
and  simmer  until  they  are  quite  tender. 
Serve  on  glass  dishes  for  dessert. 

Time.— 2 to  3 hours. 

Seasonable. — Sui  table  for  a winter  dish. 

Plaice,  Fried.  — Ingredients.  — 
Plaice,  hot  lard,  or  clarified  dripping ; egg 
and  bread-crumbs.  Average  Cost,  6d. 
per  lb. 

This  fish  is  fried  in  the  same  manner  as 
soles.  Wash  and  wipe  them  thoroi’ghly 
dry,  and  let  them,  remain  in  a cloth  until  it 
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is  time  to  dress  them.  Brush  them  over 
with  egg,  and  cover  with  bread-crumbs, 
mixed  with  a little  flour.  Fry  of  a nice 
brown  in  hot  dripping  or  lard,  and  garnish 
with  fried  parsley  and  cut  lemon.  Send 
them  to  table  with  shrimp  sauce  and  plain 
melted  butter. 

Time. — About  b minutes. 

Seasonable  from  May  to  November. 

iVo<e.— Plaice  may  be  boiled  plain,  and  served 
with  melted  butter.  Garnish  with  parsley  and 
cut  lemon. 


FLOVERS,  TO  DRE.SS. 

Plaice,  Stewed. — Ingredients /or 
dish  for  8 or  10  persons. — 4 or  5 plaice,  2 
onions,  ^ oz.  of  ground  ginger,  ^ pint  of 
lemon-juice,  i pint  of  ivater,  4: eggs;  cayenne 
to  taste.  Average  Cost,  2s. 

Cut  the  flsh  into  pieces  about  2 inches 
wide,  salt  them,  and  let  them  remain  for  a 
quarter  of  an  hour.  Slice  and  fry  the  onions 
a light  brown  ; put  them  in  a stewpan,  on 
the  top  of  whicli  put  the  fish  without  wash- 
ing, and  add  the  ginger,  lemon-juice  and 
water.  Cook  slowly  for  i hour,  and  do  not 
let  the  fish  boil,  or  it  will  break.  Take  it 
out,  and  when  the  liquor  is  cool,  add  4 well- 
beaten  eggs  ; simmer  till  it  thickens,  when 
pour  over  the  fish,  and  serve. 

Time. — 5 hour. 

Seasonable  from  May  to  November. 

Plovers,  To  Carve.  — Plovers  may 
be  carved  like  quails  or  woodcock,  being 
trussed  and  served  in  the  same  way  as  those 
birds. 

Plovers,  To  Dress.-iNOREDiENTs 

for  dish  for  3 persons.— 3 plovers,  butter, 
flour,  toasted  bread.  Average  Cost,  3s. 

Choosing  and  Trussing. — Choose  those  that 
feel  hard  at  the  vent,  as  that  shows  their 
fatness.  There  are  three  sorts— the  grey, 
green  and  bastard  plover,  or  lapwing.  They 
will  keep  good  for  some  time,  but  if  very 
stale,  the  feet  will  be  very  dry.  Plovers 
are  scarcely  fit  for  anything  but  roasting  ; 
they  are,  however,  sometimes  stewed,  or 
made  into  a ragoCit,  but  this  mode  of  cook- 
ing is  not  to  be  recommended. 

Pluck  oflf  the  feathers,  wipe  the  outside  of 
the  birds  with  a damp  cloth,  and  do  not 
draw  them ; truss  with  the  head  under  the 
wing,  put  theiq  down  to  a clear  fire,  and 
lay  slices  of  moistened  toast  in  the  dripping- 
pan  to  catch  the  trail.  Keep  them  well 
basted,  dredge  them  lightly  with  flour  for  a 
few  minutes  before  they  are  done,  and  let 
them  be  nicely  frothed.  Dish  them  on  the 
toasts,  over  which  the  trail  should  be 
equally  spread.  Pour  round  the  toast  a 
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little  good  gravy,  and  send  some  to  table 
in  a tureen. 

Time. — 10  minutes  to  i hour. 

Seasonable. — In  perfection  from  the  be- 
ginning of  September  to  the  end  of  January. 

Plucking,  Singeing  and  Dress- 
ing of  Poultry  and  Game.  — Under  the 
heading  of  fowl,  goose,  &c.,  will  be  found 
detailed  the  way  to  truss  each  particular 
bird,  as  well  as  a hare  and  a rabbit ; but  as 
all  birds  are  plucked  in  the  same  way,  it  is 
only  necessary  to  describe  the  process  once. 


rOWL  BEING  PLUCKED. 


The  bird  should  be  held  in  the  manner 
shown  in  illustration,  and  the  feathers  first 
removed  from  under  the  wing,  and  every 
feather  must  be  taken  out,  leaving  only  the 
down.  In  plucking  grouse,  leave  the  breast 
feathers  in  till  after  trussing,  as  the  skin 
is  tender  and  apt  to  break. 

When  poultry  has  been  plucked  it  is 
necessary  to  singe  it,  and,  to  do  this,  hold 
it  as  shown  in  “Fowl  being  Singed,”  and 
take  off  all  the  down  left  with  a lighted 
paper,  which  must  be  moved  quickly  to 
avoid  scorching  the  skin.  In  this  singeing, 
be  particularly  careful  of  those  parts  which 


will  be  hidden  in  the  trussing,  ns  the  others 
can  be  singed  again  after  the  bird  has  been 
trussed. 

In  drawing  birds,  care  and  knowledge  is 


needed  ; and  we  describe  and  illustrate  the 
drawing  of  a fowl,  as  the  mode  is  the  same 
for  all  birds  of  sufficiently  large  size. 

Lay  the  fowl  back  downwards  upon  a 
table.  Cut  a slit  in  the  skin  of  the  neck  ; 
then  draw  it  out  and  cut  it  off  at  the  root. 
After  this,  cut  through  the  skin,  leaving 


enough  to  form  a flap ; then  through  this 
opening  put  the  middle  finger,  as  shown  in 
illustration,  and  loosen  the  inside  as  care- 
fully and  thoroughly  as  possible,  as  by  this 
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moans  less  trouble  is  found  in  afterwards 
drawing  tbo  fowl.  Next  cut  off  the  head 
and  draw  the  bird  as  shown  in  illustration, 
being  most  careful  to  take  out  all  the 
entrails,  and  not  to  break  the  gall  bladder, 
wliich  would  impart  a bitter  taste  to  the 
whole  bird.  After  drawing,  wipe  out  the 


bird  inside,  also  the  flap  of  the  neck ; then 
dip  the  legs  in  boiling  water,  scrape  them 
and  cut  off  the  claws,  also  the  tips  of  the 
pinions. 

Some  few  birds  are  not  drawn  at  all, 
others  are  not  large  enough  for  the  passage 
of  the  hand,  and  these  will  be  found  treated 
under  their  several  headings, 

Plum  Cake,  Common.  — Ingee- 

DIENTS /or  large  cake.— 3 lbs.  of  flour,  6 oz. 
of  butter  or  good  dripping,  6 oz.  of  moist 
sugar,  6 oz.  of  currants,  ^ oz.  of  pounded 
allspice,  2 tablespoonfuls  of  fresh  yeast,  1 
pint  oj  new  milk.  Average  Cost,  Is.  6d. 

Rub  the  butter  into  the  flour ; add  the 
sugar,  currants  and  allspice  ; warm  the 
milii.  stir  to  it  the  yeast,  and  mix  the  whole 
into  a dough  ; knead  it  well,  and  put  it  into 
6 buttered  tins ; place  them  near  the  Are 
for  nearly  an  hour  for  the  dough  to  rise, 
then  bake  the  cakes  in  a good  oven  from  1 
to  It  hour.  To  ascertain  when  they  are 
done,  plunge  a clean  knife  into  the  middle, 
and  if  on  withdrawal  it  comes  out  clean, 
the  cakes  are  done. 

Time. — 1 to  IJ  hour. 


Plum  C3ik6,  A Nic6. — Inobedi- 

ENTS.-l  lb.  of  flour,  t Ih.  of  butter,  J lb.  of 
sugar,  t lb.  of  currants,  2 oz.  of  candied 
lemon-peel,  t pint  of  milk,  1 teaspoonful  of 
ammonia  or  carbonate  of  soda.  Average 
Cost,  Is. 

Put  the  flour  into  a basin,  with  the  sugar, 
currants  and  sliced  candied-peel ; beat  the 
butter  to  a cream,  and  mix  all  these  ingre- 
dients together  with  the  milk.  Stir  the 
ammonia  into  2 tablespoonfuls  of  milk ; 
add  it  to  the  dough,  and  beat  the  whole 
well,  until  everything  is  thoroughly  mixed. 
Put  the  dough  into  a buttered  tin,  and  bake 
the  cake  from  1|  to  2 hours. 

Time. — IJ  to  2 hours. 

Seasonable  at  any  time. 

Plum  Jam.  — Ingredients.  — To 
every  lb.  of  plums,  weighed  before  being 
stoned,  allow  | lb.  of  loaf  sugar. 

In  making  plum  jam,  the  quantity  of 
sugar  to  each  lb.  of  fruit  must  be  regulated 
by  the  quality  and  size  of  the  fruit,  some 
plums  requiring  much  more  sugar  than 
others.  Divide  the  plums,  take  out  the 
stones;  and  put  them  on  to  large  dishes, 
with  roughly-pounded  sugar  sprinkled  over 
them  in  the  above  proportion,  and  let  them 
remain  for  one  day;  then  put  them  into  a 
preserving-pan,  stand  them  by  the  side  of 
the  fire  to  simmer  gently  for  about  i hour, 
and  then  boil  them  rapidly  for  another  15 
minutes.  The  scum  must  bo  carefully  re- 
moved as  it  rises,  and  the  jam  must  be  well 
stirred  all  the  time,  or  it  will  burn  at  the 
bottom  of  the  pan,  and  so  spoil  the  colour 
and  flavour  of  the  preserve.  Some  of  the 
stones  should  be  cracked,  and  a few  kernels 
added  to  the  jam  just  before  it  is  done ; 
these  impart  a very  delieious  flavour  to  the 
plums.  The  above  proportion  of  sugar 
would  answer  for  Orleans  plums  ; the  Im- 
peratrice.  Magnum -bonum  and  "Winesour 
would  not  require  quite  so  much. 

Time.— i hour  to  simmer  gently ; i hour 
to  boil  rapidly. 
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Seasoxable. — From  the  end  of  July  to 
the  beginning  of  October. 

Best  plums  for  preserving. — Violets,  Mus- 
sels, Orleans,  Imperatrice,  Magnum-boniim 
and  Winesour. 

Plum  Pudding,  Baked.— Ingre- 
dients for  pudding  for  10  or  12  perso7is. — 
2 lbs.  of  four,  1 lb.  of  cxirrarits,  1 lb.  of 
rafsins,  1 lb.  of  suet,  2 eggs,  1 pint  ofniilh, 
a few  ' slices  of  candied  peel.  Average 
Cost,  2s.  3d. 

Chop  the  suet  finely;  mix  it  with  the 
flour,  currants,  stoned  raisins  and  candied 
peel ; moisten  with  the  well-beaten  eggs, 
and  add  sufficient  milk  to  make  the  pud- 
ding of  the  consistency  of  very  thick  batter. 
Put  it  into  a buttered  dish,  and  bake  in  a 
good  oven  from  to  2^  hours  ; turn  it  out, 
strew  sifted  sngarover,andserve.  For  avery 
plain  pudding,  use  only  half  the  quantity 
of  fruit,  omit  the  eggs,  and  substitute  milk 
or  water  for  them.  The  above  ingredients 
make  a large  family  pudding  ; for  a small 
one,  half  the  quantity  wiU  be  found  ample ; 
but  it  must  be  baked  quite  hour. 

Time. — Large  pudding,  2i  to  hours ; 
half  the  size,  IJ  hour. 

Seasonable  in  winter. 

Plum  Pudding,  Excellent, 
made  without  Eggs. — Ingredients  for 
pudding  for  6 persons. — J lb.  of  flour,  G oz. 
of  raisins,  6 oz.  of  currants,  i lb.  of  chopped 
suet,  i lb.  of  brown  sugar,  ^ lb.  of  mashed 
carrot,  i Zb.  of  mashed  potatoes,  1 table- 
spoonful  of  treacle,  1 oz.  of  candied  lemon- 
peel,  1 oz.  of  candied  citron.  Average 
Cost,  Is. 

Mix  the  flour,  currants,  suet  and  sugar 
well  together  ; have  ready  the  above  pro- 
portions of  mashed  carrot  and  potato, 
which  stir  into  the  other  ingredients ; add 
the  treacle  and  lemon-peel ; but  put  no 
liquid  in  the  mixture,  or  it  will  be  spoiled. 
Tie  it  loosely  in  a cloth,  or,  if  put  in  a 
basin,  do  not  quite  fill  it,  as  the  pudding 
should  have  room  to  swell,  and  boil  it  for  4 


hours.  Serve  with  brandy-sauce.  This 
pudding  is  better  for  being  mixed  over- 
night. 

Time. — 4 hours. 

Seasonable  in  luinter. 

Plum  Pudding,  Unrivalled.— 

Ingredients  for  3 moderate-sized  pud- 
dings.— IJ  lb.  of  muscatel  raisins,  IJ  lb.  of 
currants,  1 lb.  of  sultana  I'aisins,  2 lbs.  of 
the  finest  moist  sugar,  2 lbs.  of  bread- 
crumbs, 16  eggs,  2 lbs.  of  finely -chopped 
suet,  6 oz.  of  mixed  candied  peel,  the  7'ind 
of  2 lemons,  1 oz.  of  ground  nutmeg,  1 oz.  of 
ground  cinnamon,  J oz.  of  poxmded  bitter 
almonds,  ^pintof  brandxj.  Average  Cost, 
7s.  3d. 

Stone  and  cut  up  the  raisins,  but  do  not 
chop  them ; wash  and  dry  the  currants, 
and  cut  the  candied  peel  into  thin  slices. 
Mix  all  the  dry  ingredients  well  together, 
and  moisten  with  the  eggs,  which  should 
be  well  beaten  and  strained,  to  the  pud- 
ding ; stir  in  the  brandy,  and,  when  all 
is  thoroughly  mixed,  well  butter  and  flour 
a stout  new  pudding-cloth ; put  in  the 
pudding,  tie  it  down  very  tightly  and 
closely,  boil  from  6 to  8 hours,  and  serve 
with  brandy-sauce.  A few  sweet  almonds, 
blanched  and  cut  in  strips,  and  stuck  on 
the  pudding,  ornament  it  prettily.  This 
quantity  may  be  divided  and  boiled  in 
buttered  moulds.  For  small  families  this 
is  the  most  desirable  way,  as  the  above 
will  be  found  to  make  a pudding  of  rather 
large  dimensions. 

Time. — 6 to  8 hours. 

Seasonable  in  winter. 

Plum  Pudding  for  Children.— 
Ingredients. — 1 lb.  offloxir,  1 lb.  of  bread- 
crumbs, 5 lb.  of  raisins,  f lb.  of  currants,  ^ 
lb.  of  suet,  3 eggs,  i lb.  of  sxigar,  milk,  2 oz. 
of  candied  peel,  1 teaspoonful  of  powdered 
allspice,  i saltspoonful  of  salt.  Average 
Cost,  2.<i. 

Let  the  suet  be  finely  chopped,  the  raisins 
stoned,  and  the  currants  well  washed. 
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picked  and  dried.  Mix  these  witli  the 
other  dry  ingredients,  and  stir  all  well  to- 
gether; beat  and  strain  the  eggs  to  the 
pudding,  stir  these  in,  and  add  just  suffi- 
cient milk  to  make  it  mix  properly.  Tie  it 
up  in  a well-floured  cloth,  put  it  into  boil- 
ing water,  and  boil  for  at  least  5 hours. 
Serve  with  a sprig  of  holly  placed  in  the 
middle  of  the  pudding,  and  a little  pounded 
sugar  sprinkled  over  it. 

Time. — 5 hours. 

Seasonable  at  Christmas. 

Plum  Pudding,  Christmas. 

(Very  Good.)— Ingredients. — lb.  of 
raisins,  J lb,  of  currants,  i lb.  of  mixed 
peel,  f lb.  of  bread-crumbs,  £ lb.  of  suet,  8 
eggs,  1 wineglassfiil  of  brandy,  1 lb.  of 
sugar.  Average  Cost,  3s.  6d. 

Stone  and  cut  the  raisins  in  halves,  but 
do  not  chop  them  ; wash,  pick  and  dry  the 
currants,  and  mince  the  suet  finely ; cut 
the  candied  peel  into  thin  slices,  and  grate 
down  the  bread  into  fine  crumbs.  When 
all  these  dry  ingredients  are  prepared,  mix 
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them  well  together  with  the  sugar;  then 
moisten  the  mixture  with  the  eggs,  which 
should  bo  well  beaten,  and  the  brandy; 
stir  well,  that  everything  may  be  very 
thoroughly  blended,  and  press  the  pudding 
into  a buttered  mould  ; tie  it  down  tightly 
with  a floured  cloth,  and  boil  for  5 or  6 
hours.  It  may  be  boiled  in  a cloth  without 
a mould,  and  will  require  the  same  time 
allowed  for  cooking.  As  Christmas  pud- 
dings are  usually  made  a few  days  before 
they  are  required  for  table,  when  the  pud- 


ding is  taken  out  of  the  pot,  hang  it  up 
immediately,  and  put  a plate  or  saucer 
underneath  to  catch  the  water  that  may 
drain  from  it.  The  day  it  is  to  be  eaten, 
plunge  it  into  boiling  water,  and  keep  it 
boiling  for  at  least  2 hours ; then  turn  it 
out  of  the  mould,  and  servo  with  brandy- 
sauce.  On  Christmas-day  a sprig  of  holly 
is  usually  placed  in  the  middle  of  the  pud- 
ding, and  about  a wineglassful  of  brandy 
poured  round  it,  which,  at  the  moment  of 
serving,  is  lighted,  and  the  pudding  thus 
brought  to  table  encircled  in  flame. 

Time. — 5 or  6 hours  the  first  time  of  boil- 
ing ; 2 hours  the  day  it  is  to  be  served. 

Seasonable  on  the  25th  of  December, 
and  on  various  festive  occasions  till  March. 

Nate. — Five  or  six  of  these  puddings  should 
be  made  at  one  time,  as  they  will  keep  good  for 
many  weeks,  and  in  cases  where  unexpected 
guests  arrive,  will  be  found  an  acceptable  and, 
as  it  only  requires  warming  through,  a quickly- 
prepared  dish.  Moulds  of  every  shape  and  size 
are  manufactured  for  these  puddings,  and  may 
be  purchased  of  Messrs.  K.  & J.  Slack,  3£6, 
Strand. 

Plum  Pudding,  A Pound In- 

gredients/or  pudding  for  12  persons.— 1 
lb.  of  suet,  1 lb.  of  currants,  1 lb.  of  stoned 
raisins,  8 eggs,  1 grated  nutmeg,  2 oz.  of 
sliced  candied  peel,  1 teaspoonful  of  ground 
ginger,  A lb.  of  bread-crumbs,  J lb.  of  fiour, 
J pint  of  milh.  Average  Cost,  2s. 

Chop  the  suet  finely ; mix  with  it  the 
dry  ingredients  ; stir  these  well  together, 
and  add  the  well-beaten  eggs  and  milk  to 
moisten  with.  Beat  up  the  mixture  well, 
and  should  the  above  proportion  of  milk 
not  be  found  sufficient  to  make  it  of  the 
proper  consistency,  a little  more  should  bo 
added.  Press  the  pudding  into  a mould, 
tie  it  in  a floured  cloth,  and  boil  for  Shouts, 
or  rather  longer,  and  servo  with  brandy 
sauce. 

Time. — 5 hours,  or  longer. 

Seasonable  in  ivinter. 

Nofe, — The  above  pudding  may  bo  baked  in- 
stead of  boiled ; it  should  be  put  into  a buttered 
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mould  or  tin,  and  baked  for  about  2 hours ; a 
smaller  one  would  take  about  li  hour. 

Plum  Pudding.  (Fresh  Fruit.)— 
l^ORUDiii'STSfor  pudding  for  6 or  S persons. 
— 5 lb.  of  suet  crust,  lipint  of  Orleans  or 
any  other  kind  of  plum,  i lb.  of  moist  sugar. 
Avesage  Cost,  10<f. 

Lino  a pudding-basin  with  suet  crust 
rolled  out  to  the  thickness  of  about  J inch  ; 
fill  the  basin  with  the  fruit,  put  in  the  sugar 
and  coTor  with  crust.  Fold  the  edges  over, 
and  pinch  them  together  to  prevent  the 
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juice  escaping.  Tie  over  a floured  cloth, 
put  the  pudding  into  boiling  water,  and 
boil  from  2 to  2J  hours.  Turn  it  out  of  the 
basin,  and  serve  quickly. 

Tuie.— 2 to  hours. 

Seasonable,  with  variouskinds  of  plums, 
from  the  beginning  of  August  to  the  begin- 
ning of  October. 

Plum  Pudding.  (Vegetarian Recipe.) 
— Ingeedients  for  pudding  for  6 persons. 
— 1 lb.  of  fx)ur,  \ lb.  of  sultanas,  i lb.  of 
currants,  i lb.  of  butter,  rind  of  1 lemon,  3 
eggs,  a teaspoonful  of  baking-powder.  Aver- 
age Cost,  Is.  4<Z. 

Mix  the  powder  with  the  flour,  rub  in  the 
butter,  add  to  them  the  currants,  washed 
and  dried,  the  sultanas,  picked  over,  and  a 
little  nutmeg,  if  liked.  Mix  with  the  eggs, 
well  beaten,  and  a little  milk,  if  necessary. 
Put  the  pudding  in  a buttered  basin,  and 
steam  for  4 hours.  Serve  with  wine  sauce. 

Time.— 4 hours. 

Seasonable  in  winter. 


FLUMS,  TO  PRESERVE. 

Plum  Tart. — Ingredients  for  tart 
for  6 persons. — i lb.  of  good  short  crust,  IJ 
pint  of  plums,  1 lb.  of  moist  sugar.  Aver- 
age Cost,  Is. 

Line  the  edges  of  a deep  tart-dish  with 
crust ; fill  the  dish  with  plums,  and  place  a 
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small  cup  or  jar,  upside  down,  in  the  midst 
of  them.  Put  in  the  sugar,  cover  the  pie 
with  crust,  ornament  the  edges,  and  bake 
in  a good  oven  from  J to  J hour.  When 
puff-crust  is  preferred  to  short  crust,  use 
that  made  by  the  given  recipe,  and  glaze 
the  top  by  brushing  it  over  with  the  white 
of  an  egg,  beaten  to  a stiff  froth  with  a 
knife ; sprinkle  over  a little  sifted  sugar, 
and  put  the  pie  in  the  oven  to  set  the  glaze. 

Time.— i to  | hour. 

Seasonable,  withvarious  kinds  of  plums, 
from  the  beginning  of  August  to  the  begin- 
ning of  October. 

Plums,  French,  Stewed.  (A  Des- 
sert dish.)— Ingredients— lb.  of  French 

plums,  ^ pint  of  syrup,  1 glass  of  port  tvine, 
the  rind  and  juice  of  1 lemon.  Average 
Cost.  Is.  Sd. 

Stew  the  plums  gently  in  water  for  1 
hour ; strain  the  water,  and  with  it  make 
the  syrup.  When  it  is  clear,  put  in  the 
plums  with  the  port  wine,  lemon-juice  and 
rind,  and  simmer  very  gently  f or  1 i hour.  Ar- 
range the  plums  on  a glass  dish,  take  out  the 
lemon-rind,  pour  the  syrup  over  the  plums 
and,  when  cold,  they  will  be  ready  for  table. 
A little  allspice  stewed  with  the  fruit  is  by 
many  persons  considered  an  improvement. 

Time.— 1 hour  to  stewthe plums  inwater, 
li  hour  in  the  syrup. 

Seasonable  in  winter. 

Plums,  To  Preserve  Dry.— In- 

gbedients.- To  every  lb.  of  sugar  allow  i 
pint  of  water. 
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Gather  the  plums  when  they  are  full 
grown  and  just  turning  colour  ; prick  them, 
put  them  into  a saucepan  of  cold  water  and 
set  them  on  the  fire  until  the  water  is 
on  the  point  of  boiling. 
Then  take  them  out, 
drain  them,  and  boil 
them  gently  in  syrup 
made  with  the  above 
proportion  of  sugar 
and  water  ; and  if  the 
plums  shrink  and  will 
not  take  the  sugar, 
prick  them  as  they  lie 
in  the  pan;  give  them 
another  boil,  skim  and 
set  them  by.  The  next 
day  add  some  more  sugar,  boiled  almost  to 
candy,  to  the  fruit  and  syrup  ; put  all 
together  into  a wide-mouthed  jar  and  place 
them  in  a cool  oven  for  2 nights ; then 
drain  the  plums  from  the  syrup,  sprinkle 
a little  powdered  sugar  over  and  dry  them 
in  a cool  oven. 

Time. — 15  to  20  minutes  to  boil  the  plums 
in  the  syrup. 

Seasonable  from  August  to  October. 

Plums,  Preserved.  — Ingredi- 
ents.— To  every  lb.  of  fruit  allow  i lb.  of 
loaf  sugar;  for  the  thin  syrup,  J lb.  of 
sugar  to  each  pint  of  water. 

Select  large  ripe  plums ; slightly  prick 
them,  to  prevent  them  from  bursting,  and 
simmer  them  very  gently  in  a syrup  made 
with  the  above  proportion  of  sugar  and 
water.  Put  them  carefully  into  a pan,  let 
the  syrup  cool,  pour  it  over  the  plums  and 
allow  them  to  remain  for  two  days.  Having 
previously  weighed  the  other  sugar,  dip 
the  lumps  quickly  into  water  and  put  them 
into  a preserving-pan  with  no  more  water 
than  hangs  about  them  ; and  boil  the  sugar 
to  a syrup,  carefully  skimming  it.  Drain 
the  plums  from  the  first  syrup  ; put  them 
into  tho  fresh  syrup  and  simmer  them  very 
gently  until  they  are  clear  : lift  them  out 


singly  into  pots,  pour  tho  syrup  over  and, 
when  cold,  cover  down  to  exclude  the  air. 
This  preserve  will  remain  good  some  time 
if  kept  in  a dry  place,  and  makes  a very 
nice  addition  to  a dessert.  The  magnum- 
bonum  plums  answer  for  this  preserve 
better  than  any  other  kind  of  plum. 
Greengages  are  also  very  deRcious  done  in 
this  manner. 

Time. — ^ hour  to  20  minutes  to  simmer 
the  plums  in  the  first  syrup;  20  minutes  to 
i hour  very  gentle  simmering  in  the  second. 

Seasonable /roiu  Aiigust  to  October. 

Poivrade  Sauce.  — Ingredients 

for  one  dish  of  ordinary  size. — 6 oz.  of  ham, 
1 oz.  of  butter,  a clove  of  garlic,  a bay-leaf, 
a sprig  each  of  sweet  thyme  arid  basil,  2 or 
3 cloves,  4 young  onions,  i stick  of  celery,  a 
few  sprigs  of  parsley,  ^ pint  of  stock,  a 
wineglassful  of  tarragon  vinegar.  Aver- 
age Cost,  Is. 

Mince  the  ham,  and  fry  it  in  tho  butter 
with  the  onions  and  herbs  and  the  cloves, 
over  a quick  fire,  then  add  the  celery, 
sliced,  the  vinegar,  stock  and  pepper,  and 
let  all  simmer  for  i an  hour,  when  strain 
through  a tammy. 

Time. — J hour  to  simmer. 

Seasonable  at  any  time. 

Polenta  and  Cheese.— Ingredi- 
ents.— Cold  maize  meal  porridge,  grated 
cheese,  butter  or  oil,  salt  and  cayenne. 

Cut  the  polenta  into  squares  about  4 to  f 
inch  in  thickness,  and  arrange  them  in  a 
pie-dish,  with  grated  cheese  between  and 
over  the  top.  Put  over  a few  small  pieces 
of  butter,  or  a Rttle  oil,  and  bake  in  a quick 
oven  till  brown.  Servo  very  hot,  with 
freshly-made  toast. 

Pomeranian  Soup.  — Ingredi- 
ents/or  soup /or  6 or  8 persons. — 1 quart 
of  haricot  beans,  1 quart  of  medium  stock, 
a head  of  celery,  sweet  herbs,  parsley,  salt 
and  pepper.  Average  Cost,  Is.  Gd. 
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Put  the  beans  in  plenty  of  water,  and 
boil  them  imtil  perfectly  tender,  then  take 
half  of  them  and  mash  them  witli  a little 
stock,  rub  them  through  a sieve,  and  re- 
turn them  to  the  saucepan  with  the  rest  of 
the  stock,  the  celery  out  in  dice  (setting 
aside  the  unmashed  beans),  and  boil  till  a 
smooth  soup  is  obtained.  Nest  add  the 
rest  of  the  beans,  the  parsley  chopped  fine, 
and  a seasoning  of  sweet  herbs,  salt  and 
pepper,  and  boil  for  15  minutes. 

Time. — 34  hours. 

Seasonable  in  winter. 


Pooloot.  (Indian  Recipe.) — Ingre- 
dients/or  dish  for  6 persons. — A fowl,  1 16. 
of  rice,  1 quart  of  stock,  a few  thinly-cut 
rashers  ofhacon,  Qhard-boiled  eggs,  a table- 
spoonful of  groundginger,  6 onions,  1 lemon, 
peppercorns,  cardamums,  butter  for  frying. 
Average  Cost,  4s.  3d. 

Truss  the  fowl  as  for  boiling,  boil  the 
rice  for  5 minutes,  drain  it,  and  put  it  with 
the  fowl  and  the  stock  in  a stewpan  over  a 
slow  fire.  Pound  4 of  the  onions,  and 
squeeze  out  the  juice,  which  add  with 
that  of  the  lemon,  and  the  ginger  tied  in  a 
bag.  When  the  fowl  is  sufficiently  done, 
taie  it  out  and  keep  it  hot  while  the  rice 
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dries  before  the  fire,  during  which  time 
slice  and  fry  the  other  two  onions.  After- 
wards cut  up  the  fowl  and  fry  it  in  the 
same  hotter  as  the  onions.  Pile  the  rice 
on  a dish,  lay  over  it  the  joints  of  fowl, 
and  over  these  the  onions ; strew  over 
some  peppercorns  and  cardamums,  and 
gami.sh  with  the  hard-boiled  eggs  and  the 
bacon  rolled  and  fried. 

Time. — To  boil  the  fmul,  i tol  Iwur. 

Seasonable  in  winter. 


Pop-overs.  (American  Recipe.) — 
Ingredients /or  small  dish. — A teacupful 
of  milk,  and  the  same  of  flour,  1 egg,  a 
pinch  of  salt.  Average  Cost,  2d. 

Make  a batter  of  the  above  ingredients, 
and  pour  into  a pop-over  tin  (these  are 
similar  to  our  sheets  of  tin  for  tartlets,  but 
the  hollows  are  deeper),  and  bake  in  a 
quick  oven. 

Time. — About  10  minutes  to  hake. 

Seasonable  at  any  time. 

Pork.— In  the  country,  where,  for 
Oldinary  consumption,  the  pork  killed  for 
sale  is  usually  both  larger  and  fatter  than 
that  supplied  to  the  London  consumer,  it 
is  customary  to  remove  the  skin  and  fat 
down  to  the  lean,  and,  salting  that,  roast 
what  remains  of  the  joint. 

In  fresh  pork,  the  leg  is  the  most  eco- 
nomical family  joint,  and  the  loin  the 
richest.  The  most  economical  way  of 
cooking  fresh  pork  is  to  boil  it,  but  it 
requires  a very  long  time  to  get  thorciighlv 
done,  as  the  texture  of  the  meat  is  close. 

Pork,  to  be  preserved,  is  cured  in  several 
ways— either  by  covering  it  with  salt,  or 
immersing  it  in  ready-made  brine,  where  it 
is  kept  till  required  ; or  it  is  only  partially 
salted  and  then  hung  up  to  dry,  when  the 
meat  is  called  white  bacon ; or,  after 
salting,  it  is  hung  in  wood  smoke  till  the 
flesh  is  impregnated  with  the  aroma  from 
the  wood.  The  Wiltshire  bacon,  which  is 
regarded  as  the  finest  in  the  kingdom,  is 
prepared  by  laying  the  sides  of  a hog  in 
large  wooden  troughs,  and  then  rubbing 
into  the  flesh  quantities  of  powdered  bay- 
salt,  made  hot  in  a frying-pan.  This  pro- 
cess is  repeated  for  four  days  ; they  are 
then  left  for  three  weeks,  merely  turning 
the  flitches  every  other  day.  After  that 
time  they  are  hung  up  to  dry.  The  hogs 
usually  killed  for  purposes  of  bacon  in 
England  average  from  18  to  20  stone ; on 
the  other  hand,  the  hogs  killed  in  the 
country  for  farm-house  purposes  seldom 
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weigh  less  than  26  stone.  The  legs  of 
boars,  hogs  and,  in  Germany,  those  of 
bears,  are  prepared  dif- 
ferently and  ealled  hams. 

The  practice  in  vogue 
formerly  in  this  country 
was,  to  cut  out  the  hams 
and  cure  them  separately; 
then  to  remove  the  ribs, 
which  were  roasted  as 
“spare-ribs,”  and,  curing 
the  remainder  of  the  side, 
call  it  a “ gammon  of 
bacon.” 

Small  pork,  to  cut  for 
table  in  joints,  is  cut  up, 
in  most  j)laces  through- 
out the  kingdom,  as  re- 
presented in  the  engrav- 
ing. The  side  is  divided 
with  nine  ribs  to  the  fore 
quarter  ; and  the  follow- 
ing is  an  enumeration 
of  the  joints  in  the  two 
respective  quarters  : — 

|1.  The  leg. 

Hind  Quarter -^2.  The  loin. 

( 3.  The  spring,  or  belly. 

C 4.  The  hand. 

Fore  Quarter  j 5.  The  fore-loin. 

(g.  The  cheek. 

The  weight  of  the  several  joints  of  a 
good  pork  pig  of  four  stone  may  be  as 


follows : — 

The  leg 8 lbs. 

The  loin  and  spring  . 7 ,, 

The  hand 6 ,, 

The  chine 7 ,, 


The  cheek  . . from  2 to  3 ,, 

Of  a bacon  pig,  the  legs  are  reserved  for 
curing,  and  when  cured  are  called  hams; 
when  the  meat  is  separated  from  the 
shoulder-blade  and  bones  and  cured,  it  is 
called  bacon.  The  bones,  with  part  of  the 
meat  left  on  them,  are  divided  into  spare- 
ribs,  griskins  and  chines. 


Pork  Cheese.  (An  Excellent 
Breakfast  Dish.)— Ingredients /or  dish  for 
6 persons. — 2 lbs.  of  cold  roast  pork,  pepper 
and  salt  to  taste,  1 dessertspoonful  of 
minced  parsley,  4 leaves  of  saye,  a very 
small  hunch  of  savoury  herbs,  2 blades  of 
pounded  mace,  a little  nutmeg,  4 teaspoon- 
ful of  minced  lemon-peel ; good  strong 
gravy,  sufficient  to  fill  the  mould.  Aver- 
age Cost,  2s. 

Cut,  but  do  not  chop,  the  pork  into  fine 
pieces,  and  allow  ^ lb.  of  fat  to  each  pound 
of  lean.  Season  with  pepper  and  salt ; 
pound  well  the  spices,  and  chop  finely  the 
parsley,  sage,  herbs  and  lemon-peel,  and 
mix  the  whole  nicely  together.  Put  it  into 
a mould,  fill  up  with  good  strong  well- 
flavoured  gravy,  and  bake  rather  more 
than  one  hour.  When  cold,  turn  it  out  of 
the  mould. 

Time. — Rather  more  than  1 hour. 

Seasonable /roni  Octoher  to  March. 

Ifole.— -The  remains  of  a pig’s  head,  after  the 
chops  are  taken  off,  make  most  excellent  pork 
cheese. 

Pork  Cutlets,  or  Chops Ingre- 

dients.— Loin  of  pork,  pepper  and  salt  to 
taste.  Average  Cost,  lOd.  per  lb. 

Cut  the  cutlets  from  a delicate  loin  of 
[ pork,  bone  and  trim  them  neatly,  and  cut 
I away  a greater  portion  of  the  fat.  Season 
them  with  pepper ; place  the  gridiron  on 
the  fire ; when  quite  hot,  lay  on  the  chops, 
and  broil  for  about  i hour,  turning  them  3 
or  4 times ; and  be  particular  that  they  are 
thoroughly  done,  but  not  dry.  Dish  them, 

I sprinkle  over  a little  fine  salt,  and  serve 
plain,  or  with  tomato  sauce,  sauce  piquante^ 
or  pickled  gherkins,  a few  of  which  should 
belaid  round  the  dish  as  a garnish. 

Time. — About  i hour. 

Seasonable /rom  October  to  March. 

Pork  Cutlets,  or  Chops.— ingre- 
dients.— Loiji,  or  fore-loin  of  pork,  egg  and 
bread-crumbs,  salt  and  pepper  to  taste;  to 
every  tablespoonful  of  bread-crumbs  allow  i 
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teaspoonful  of  minced  sage;  clarified  butter. 
Average  Cost,  lOd.  per  lb. 

Cut  the  cutlets  from  a loin,  or  fore-loin 
of  pork ; trim  them  the  same  as  mutton 
cutlets,  and  scrape  the  top  part  of  the  bone. 
Brush  them  over  with  egrg:,  sprinkle  with 
bread-crumbs,  with  which  have  been  mixed 
minced  sage  and  a seasoning  of  pepper  and  ; 
salt ; drop  a little  clarified  butter  on  them> 
and  press  the  crumbs  well  down.  Put  the 
fryiug-pau  on  the  fire,  put  in  some  lard  ; 
when  this  is  hot,  lay  in  the  cutlets,  and  fry 
them  a Rght  brown  on  both  sides.  Take 
them  out,  put  them  before  the  fire  to  dry  the 
greasy  moisture  from  them,  and  dish  them 
on  mashed  potatoes.  Serve  with  them  any 
sauce  that  may  be  preferred  ; such  as  to' 
mato  sauce,  sauce  piquante,  sauce  Robert, 
or  pickled  gherkins. 

Time. — From  15  to  20  minutes. 

Seasonable /rom  October  to  March. 

Xoie. — The  remains  of  roast  loin  of  pork  may 
be  dressed  in  the  same  manner. 

Pork  Cutlets.  (Cold  Meat  Cookery.) 
— Ingeedients. — The  remains  of  cold  roast 
loin  of  pork,  1 oz.  of  butter,  2 onions,  1 des- 
sertspoonful of  flour,  i pint  of  gravy,  pepper 
and  salt  to  taste, 1 teaspoonful  of  vhiegar 
and  mustard.  Aveeage  Cost,  exclusive  of 
the  cold  pork,  4d. 

Cat  the  pork  into  nice-sized  cutlets,  trim 
off  most  of  the  fat,  and  chop  the  onions. 
Pat  the  butter  into  a.  stewpan,  lay  in  the 
cutlets  and  chopped  onion.s,  and  fry  a light 
brown  ; then  add  the  remaining  ingredients, 
simmer  gently  for  5 or  7 minutes,  and 
serve. 

Time. — 5 to  7 minutes. 

Sea.sonable  from  October  to  March. 

Pork,  Roast  Griskin  of.— Ingee- 

EiE.vfTS. — Pork;  a little  powdered  sage. 
Average  Cost,  8d.  per  lb. 

As  thi.s  joint  frequently  comes  to  table 
hard  and  dry,  particular  care  should  bo 
taken  that  it  is  well  basted.  Put  it  down 
to  a bright  fire,  and  flour  it.  About  10 


minutes  before  talcing  it  up,  sprinkle  over 
some  powdered  sage  ; make  a little  gravy 
in  the  dripping-pan,  strain  it  over  the  meat 
and  serve  with  a tureen  of  apple  sauce. 


This  joint  wRl  be  done  in  far  less  time  than 
when  the  skin  is  left  on,  consequently, 
should  have  the  greatest  attention  that  it 
be  not  dried  up. 

Time.— Griskin  of  pork  ueighing  G Ihs., 
l.V  hour. 

Seasox.\.ble./';-oi)i  Seplemher  to  J\r<irrh. 


Xote. — A spare-rib  of  pork  is  roasted  in  tlie 
same  manner  as  above,  and  would  take  I J hour 
for  one  weighing  about  6 lbs. 

Pork, Hashed. —Ingredients. — The 

remains  of  cold  roast  pork,  2 onions,  1 tea- 
spoonful  of  flour,  2 blades- of  pounded  mace, 
2 cloves,  1 tablespoonful  of  vinegar,  -1  piint 
of  gravy , pepper  and  salt  to  taste.  Average 
Cost,  exclusive  of  the  meat,  3d. 

Chop  the  onions  and  fry  them  of  a nice 
brown ; cut  the  pork  into  thin  slices,  season 
them  wdth  pepper  and  salt,  and  add  these 
to  the  remaining  ingredients.  Stew  gently 
for  about  ^ hour,  and  serve  garnished  with 
sippets  of  toasted  bread. 

Time.— hour. 

Seasonable /rom  October  to  March. 

Pork,  Boiled  Leg  of  — Ingredi- 
ents.— Leg  of  pork ; salt . Average  Cost, 
Sd.  per  lb. 

For  boiling,  ehonso  a small,  com  pa  t 
2 II 
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well-fiRod  1g",  and  rub  it  well  with  salt ; 
let  it  remain  in  pickle  for  a week  or  ten 
days,  turning  and  rubbing  it  every  day.  An 
hour  before  dressing  it,  put  it  into  cold 
water  for  an  hour,  which  improves  the 
colour.  If  the  pork  is  purchased  ready 
salted,  ascertain  how  long  the  meat  has 
been  in  pickle,  and  soak  it  accordingly. 
Put  it  into  a boiling-pot,  with  sufficient  cold 
water  to  cover  it ; let  it  gradually  come  to 
a boil,  and  remove  the  scum  as  it  rises. 
Simmer  it  very  gently  until  tender,  and  do 
not  allow  it  to  boil  fast,  or  the  knuckle  will 
fall  to  pieces  before  the  middle  of  the  leg  is 
done.  Can-ots,  turnips  or  parsnips  may  be 
boiled  with  the  pork,  some  of  which  should 
bo  laid  round  the  dish  as  a garnish.  A 
well-made  pease-pudding  is  an  indispens- 
able accompaniment. 

Time.— A leg  of  pork  weighing  8 lbs.,  3 
hours  after  the  water  boils,  and  to  be  sim- 
mered very  gently. 

Seasonable /ro?n  September  to  March. 

JVole. — The  liquor  in  which  a leg  of  pork  has 
been  boiled  makes  excellent  pea-soup. 

Pork,  Roast  Leg  of.— ingredi- 
ents.— Leg  of  pork,  a little  oil,  sage-and- 
onion  stuffing.  Average  Cost,  8d.  per 
lb. 

Choose  a small  leg  of  pork,  and  score 
the  skin  across  in  narrow  strips,  about  j 
inch  apart.  Cut  a slit  in  the  knuckle. 
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loosen  the  skin,  and  fill  it  with  sage-and- 
onion  stufiing.  Brush  the  joint  over  with 
a little  salad-oil  (this  makes  the  crackling 
crisper,  and  a better  colour),  and  put  it 
down  to  a bright,  clear  fire,  not  too  near, 
as  that  would  cause  the  skin  to  blister. 
Baste  it  well,  and  serve  with  a little  gravy 
made  in  the  dripping-pan,  and  do  not  omit 


to  send  to  table  with  it  a tureen  of  well- 
made  apple-sauce. 

Time. — A leg  of  pork  teeighing  8 Ihs., 
about  3 hotirs. 

Seasonable /row  September  to  March. 

Pork,  Leg  of,  To  Carve.— This 

joint,  which  is  such  a favourite  one  with 
many  people,  is  easy  to  carve.  The  knife 
should  bo  carried  sharply  down  to  the 
bone,  clean  through  the  crackling,  in  the 
direction  Of  the  line  A to  B.  Sage-and- 
onion  and  apple-sauce  are  usually  sent  to 
table  with  this  dish— sometimes  the  leg  of 
pork  is  stufled— and  the  guests  should  be 


asked  if  they  will  have  either  or  both.  A 
frequent  plan,  and  we  tliink  a good  one,  is 
now  pursued,  of  sending  sage-and-onion  to 
table  separately  from  the  joint,  as  it  is  not 
everybody  to  whom  the  flavour  of  this 
stuffing  is  agreeable. 

Pork,  Roast  Loin  of.— ingredi- 
ents.— Pork;  a little  salt.  Average  Cost, 
dd.  per  lb. 

Score  the  skin  in  strips  rather  more  than 

inch  apart,  and  place  the  joint  at  a good 
distance  from  the  fire,  on  account  of  the 
crackling,  which  would  harden  before  the 
meat  would  be  heated  through,  were  it 
placed  too  near.  If  very  lean,  it  should  bo 
rubbed  over  with  a Rttle  salad  oil,  and  kept 
well  basted  all  the  time  it  is  at  the  fire. 
Pork  should  be  very  thoroughly  cooked, 
but  not  dry ; and  be  careful  never  to  send 
it  to  table  the  least  underdone,  as  nothing 
is  more  unwholesome  and  disagreeable  than 
underdressed  white  meats.  Serve  with 


PORK,  LOIN  OF. 


.187 


apple  sauce  and  a little  <rravy  made  in  the 
drippiiig-pau.  A stuffing’  of  sage-and- 
ouion  may  be  made  separately,  and  baked 
in  a flat  dish ; this  method  is  bettor  than 
putting  it  in  the  meat,  as  many  persons 
have  so  great  an  objection  to  the  flavour. 

Time. — -4  loin  of  ;pork  n-eirihiii'j  5 lbs., 
ahoi't  2 hours;  allow  more  time  should  d he 
very  fat. 

Seasonable /com  September  to  March. 

Pork,  Loin  of,  To  Carve.-As 

with  a loin  of  mutton,  it  is  essential  that 
this  be  well  jointed  before  cooking,  also 
that  the  crackling  be  scored,  then  there 


main  in  water  about  2 hours  before  it 
is  dressed ; put  it  into  a saucepan  with 
sufficient  cold  water  to  cover  it,  let  it 
gradually  come  to  a boil,  then  gently  sim- 
mer until  quite  tender.  Allow  ample  time 
for  it  to  cook,  as  nothing  is  more  disagree- 
able than  underdone  pork,  and  when  boiled 
fast  the  meat  becomes  hard.  This  is 
sometimes  served  with  boiled  poultry  and 
roast  veal,  instead  of  bacon ; when  tender, 
and  not  over  salt,  it  will  be  found  equally 
good. 

Time. — Apiece  of  pickled  pork  weighing 
2 lbs.,  1 J hour ; 4 lbs.,  rather  more  than  2 
hours. 

Seasonable  at  any  time. 

Pork  Pies.  (Warwicksldre  Eecipe.) 
Ingredients.— Po)’  the  crust,  2^  lbs.  of 
lard  to  7 lbs.  of  flour ; milk  and  water.  For 
filling  the  pies,  to  every  3 lbs.  of  meat  allow 
1 oz.  of  salt,  o«.  of  pepper,  a small  quan- 
tity of  cayenne,  1 piint  of  water, 

Eub  into  the  flour  a portion  of  the  lard  ; 
the  remainder  put  with  sufficient  milk  and 
water  to  mix  the  crust,  and  boil  this  gently 
for  ^ hour.  Pour  it  boiling  on  the  flour, 
and  knead  and  beat  it  till  perfectly  smooth. 
No’.v  raise  the  crust  in  either  a round  or 
oval  form,  cut  up  the  pork  into  pieces  the 
size  of  a nut,  season  it  in  the  above  pro- 
portion, and  press  it  compactly  into  the  pie, 
in  alternate  layers  of  fat  and  lean,  and 
pour  in  a small  quantity  of  water  ; lay  on 
the  lid,  cut  the  edges  smoothly  round,  and 
pineh  them  together.  Bake  in  a brick  oven, 
which  should  be  slow,  as  the  meat  is  very 
solid.  Very  frequently  an  inexperienced 
oook  finds  much  difficulty  in  raising  the 
crust.  She  should  bear  in  mind  that  it 
must  not  be  allowed  to  get  cold,  or  it  will 
fall  immediately : to  prevent  this,  the 
operation  should  be  performed  as  near  the 
fire  as  possible.  As  considerable  dexterity 
and  expertne.ss  are  nooessary  to  raise  the 
crust  with  the  hand  only,  a jar  of  con- 
venient size  may  bo  placed  in  the  middle  of 
the  paste,  and  tli'i  crust  moulded  on  this; 


is  no  difficulty  in  carving  it.  The  knife  is 
inserted  at  A and  carried  to  B,  and  the 
chops  should  be  divided  neatly  and  evenly. 

Pork,  To  Pickle  . — Ingredients. — 
i '-h.  of  saltpetre,  salt.  Average  Cost,  9d. 
2>er  Ih. 

Cut  suitable  pieces  for  pickling  directly 
the  pig  is  cold,  rub  these  with  salt,  and 
put  them  in  a pan  with  a sprinkling  of  that 
and  the  saltpetre  between  the  pieces  ; as 
it  melts  on  the  top,  strew  on  more.  Lay  a 
coarse  cloth  over  the  pan,  a board  over 
that,  and  a weight  on  the  board,  to  keep 
the  pork  down  in  the  brine.  If  excluded 
from  the  air,  it  will  continue  good  for 
nearly  2 years. 

Sea.sonaele.— The  best  lime  for  pickling 
meat  is  late  in  the  autumn. 

Pork,  Pickled,  To  Boil.— ingre- 
dients.—Porfc;  %cater.  Average  Cost, 
9d.  per  lb. 

Should  the  pork  be  very  salt,  let  it  re- 
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but  bo  particular  that  it  is  kept  warm  the 
whole  time. 

Seasonable /row  September  to  March. 

Pork  Pies,  Little  Raised In- 

gredients.—2 lbs.  of  flour,  J lb.  of  blitter, 
i lb.  of  mutton  suet,  salt  and  white  pepper 
to  taste,  4 lbs.  of  the  neck  of  pork,  1 dessert- 
spoonful of  powdered  sage.  Average  Cost, 
3s.  6cL 

Well  dry  the  flour,  mince  the  suet,  and 
put  these  with  the  butter  into  a saucepan, 
to  be  made  hot,  and  add  a little  salt.  When 
melted,  mix  it  up  into  a stiff  paste,  and  put 
it  before  the  fire  with  a cloth  over  it  until 
ready  to  make  up  ; chop  the  pork  into 
•small  pieces,  season  it  with  white  pepper, 
salt  and  powdered  sage ; divide  the  paste 
into  rather  small  pieces,  raise  it  in  a round 
or  oval  form,  fill  with  the  meat,  and  bake 
in  a brick  oven.  These  pies  will  require  a 
fiercer  oven  than  those  in  the  preceding 
recipe,  as  they  are  made  so  much  smaller, 
and  consequently  do  not  require  so  soaking 
a heat. 

Time. — M made  small,  about  IJ  hour. 

Seasonable  from  September  to  March. 

Pork  Steaks  and  Apples. 
(American  Eecipe.) — Tngredients/oc  dish 
for  4:  persons. — 2 lbs.  of  pork,  cut  in  steaks 
from  the  loin  or  neck,  2 lbs.  of  apples,  hot 
lard  for  frying,  pepper  and  salt.  Average 
Cost,  2s.  3d. 

Trim  the  steaks  neatly,  cutting  off  most 
of  the  fat,  season  them  with  pepper,  heat 
a gridiron,  grease  it  and  put  on  the  steaks 
and  broil  them  till  they  are  thoroughly 
done  and  dry,  turning  them  several  times. 
Peel  the  apples,  take  out  the  cores,  and 
slice  them  ; then  fry  in  hot  lard,  and,  when 
drained,  put  them  round  the  steaks  on  a 
hot  dish. 

Time. — About  15  minutes  to  fry. 

Seasonable /rom  October  to  March. 

Porridge,  Hominy.  — Ingredi- 
ents.—Jdomu<.y-  water,  hid>er. 


The  night  before  the  porridge  is  required, 
pour  boiling  water  on  a sufficient  quantity 
of  liominy,  and  let  it  stand  till  morning. 
Should  it  have  absorbed  the  water,  add  a 
little  more  and  boil  for  half  an  hour,  or 
rather  more.  Just  before  serving,  stir  in 
a little  butter,  about  a teaspoonful  to  each 
person. 

Seasonable. — A good  breakfast  dish  in 
winter. 

Portable  Soup.— Bj  reducing  very 
strong  stock  almost  to  a glaze,  and  form- 
ing it  into  little  cakes,  which  should  bo 
perfectly  dry,  and  stowed  in  tin  canisters, 
portable  soui)  can  be  made  at  home ; but 
the  many  good  preparations  sold  for  the 
purpose  save  a great  deal  of  trouble  ami 
answer  excellently  well.  Johnston’s  fluid 
beef  is  one  of  the  pleasantest,  either  simply 
made  with  water,  or  better  still  with  some 
simple  vegetable  stock. 

A’o<e.— The  desiccated  soup  made  by  F.  King 
and  Co.,  also  answers  the  same  purpose  as  this, 
ns  a very  small  packet  will  make  a good  quantity 
of  nice  soup. 

Potage  a la  bonne  femme. — 

Ingredients /or  soup  for  4 or  5 persons. — 
l^pint  of  white  stock,  1 gill  of  new  milk, 

1 oz.  of  butter,  a lettuce,  an  onion,  a very 
small  cucumber,  the  yolks  of  2 eggs,  a pinch 
of  sugar,  a handful  of  sorrel,  a little  chervil 
and  tarragon,  a French  roll,  salt,  nutmeg. 
Average  Cost,  Is.  9d. 

Shred  the  vegetables,  and  put  the  onion 
in  a saucepan  with  the  butter,  but  do  not 
brown  it ; add  the  vegetables  to  the  onion, 
and  stir  them  - over  a slow  fire  for  10 
minutes.  Put  in  the  seasoning  and  stock 
boiling,  and  boil  for  another  10  minutes  ; 
then,  when  cool,  add  the  yolks  of  the  eggs 
and  the  milk.  Cut  the  roll  iu  thin  slices, 
dry  them  in  the  oven,  then  put  them  in  a 
tureen  and  pour  the  soup  over. 

Time. — J an  hour. 

Seasonable  in  spring  or  early  summer. 
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Potato  Balls.  — Isokedients. — 
flashed  potatoes,  e{ig,  bread-crumbs,  a little 
parsley,  pepper  and  salt,  dripping  or  lard. 

Boil  aud  mash  the  potatoes,  adding  a 
seasoning  of  pepper  and  salt,  and  a little 
finely-minced  parsley.  Form  the  potato 


into  balls,  dip  them  in  egg  aud  bread- 
crumbs, and  fry  in  hot  lard  or  dripping  till 
a bright  brown.  Draui  them  before  the 
fire,  and  dish  them  upon  a napkin. 

Time. — 10  mimdes  to  fry. 

Seasonable  at  any  time. 

Potato  Cake. — Ingredients  fur 
good-sized  cake. — 1 lb.  of  potato  flour,  6 02. 
of  blitter,  i lb.  of  castor  sugar,  2 eggs, 
ilavouring  of  essence  of  lemon.  Average 
Cost,  lOd. 

Beat  the  butter  to  a cream,  add  the  flour 
and  next  the  other  ingredients,  then  beat 
well  together  for  10  minutes.  Pour  into  a 
buttered  cake-tin,  and  bake  for  15  to  20 
minutes  in  a quick  oven. 

Time. — 15  to  20  minutes  to  bake. 

Seasonable  at  any  time. 

Potato  Fritters. — Ingredients /O' 
dish  for  3 or  i persons.— 2 large  potatoes,  3 
eggs,  2 tahlespoonfuls  of  cream,  2 ditto  of 
raisin  or  sweet  icine,  1 dessertspoonful  of 
lemon-juice,  \ teaspoonful  of  grated  nutmeg, 
hot  lard.  Average  Cost,  9d. 

Boil  the  potatoes,  and  beat  them  up 
lightly  with  a fork,  but  do  not  use  a spoon, 
as  that  would  make  them  hea\-y.  Beat  the 
eggs  well,  leaving  out  one  of  the  whites ; 
add  the  other  ingredients,  and  beat  all 
together  for  at  least  20  minutes,  or  until 
the  batter  is  extremely  light.  Put  plenty 
of  good  lard  into  a frying-pan,  and  drop  a 
tablespoonfnl  of  the  batter  at  a time  into 
it,  and  fry  the  fritters  a nice  brown.  Serve 


them  with  the  following  sauce; — A glass 
of  sherry  mixed  with  the  strained  juice  of 
a lemon,  and  sufficient  white  sugar  to 
sweeten  the  whole  nicely.  Warm  these 
ingredients,  and  serve  the  sauce  separately 
in  a tureen.  The  fritters  should  be  neatly 
dished  on  a white  d’oyley  or  an  ornamented 
paper,  and  pounded  sugar  sprinkled  over 
them.  They  should  be  well  drained  on  a 
piece  of  blotting-paper  before  the  fire 
previously  to  being  dished. 

Time.— From  6 to  8 minutes. 

Seasonable  at  any  time. 

Potato  Pasty. — Ingredients  for 
dish  for  4 persons. — li  lb.  of  rump-steak  or 
mutton  cutlets,  pepper  and  salt  to  taste,  i 
piint  of  iveak  broth  or  gravy,  1 oz.  of  butter, 
mashed  potatoes.  Average  Cost,  Is.  lOd. 

Place  the  meat,  cut  in  small  pieces,  at 
the  bottom  of  the  pan ; season  it  with 
pepper  and  salt,  and  add  the  gravy  and 
butter  broken  into  small  pieces.  Put  on 
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the  perforated  plate,  with  its  valve-pipe 
screwed  on,  and  fill  up  the  whole  space  to 
the  top  of  the  tube  with  nicely-mashed 
potatoes  mixed  with  a little  milk,  and 
finish  the  surface  of  them  in  any  orna- 
mental manner.  If  carefully  baked,  the 
potatoes  wdll  be  covered  with  a delicate 
broivn  crust,  retaining  all  the  savoury 
steam  rising  from  the  meat.  Send  it  to 
table  as  it  comes  from  the  oven,  with  a 
napkin  folded  round  it. 

Time.— 40  to  60  minutes. 

Seasonable  at  any  time. 

Potato  Patties. — Ingredients  for 
dish  for  G persons.— a lb.  of  mealy  potatoes, 
2'oz.  of  butter,  hpint  of  milk,  4 eggs,  bread- 
crumbs. Average  Cost,  8d. 
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Boil  the  potatoes,  run  them  throu'jli  a 
sieve,  adding  a little  milk  and  the  butter, 
melted  and  beaten  to  a cream.  Boil  the 
rest  of  the  milk  and  xjour  it  boiling  over 
the  potatoes,  add  seasoning  of  pepper  and 
salt  to  taste,  then  stir  over  the  fire  into  a 
smooth  firm  paste.  Next  add  to  it  2 well- 
beaten  eggs,  and,  when  the  mixture  becomes 
cold,  beat  up  with  the  yolks  of  the  other  2 
eggs,  adding  the  whites  of  the  eggs  well- 
beaten.  Butter  small  patty-pans,  sprinkle 
them  with  crumbs,  fill  them  with  the 
mixture,  and  bake  a nice  bright  brown  in  a 
hot  oven. 

Time. — Altogether,  h hour. 

Seasonable  at  any  time. 

Potato  Pie. — Ingredients  for  diifh 
for  3 persons. — 1 1b.  fin  of  roast  mutton,  2 
lbs.  of  potatoes,  2 oz.  of  butter,  2 onions,  a 
little  sauce,  milk,  seasoning,  bread-crumbs. 
Average  Cost,  Is.  3d. 

Turn  out  the  meat  from  the  tin,  taking 
off  most  of  the  fat,  then  boil  and  mash  the 
potatoes  with  a little  milk  and  butter  ; 


then  slice  the  onions,  and  fry  them  in  the 
mutton  fat.  Butter  a pie-dish,  line  it  with 
the  potatoes,  next  a layer  of  mutton,  cut 
in  small  pieces  and  well  seasoned,  then  a 
few  onions,  and  so  on  till  the  dish  is  full, 
scattering  a few  bread-crumbs  and  small 
pieces  over  the  top,  and  bake. 

Time. — 20  minutes  to  hake. 

Seasonable  at  any  time. 


onion,  1 oz.  of  sago,  1 oz.  of  butler,  paste  to 
cover  the  pie,  a little  milk.  Average  Cost, 
7d. 

Fry  the  onion  in  a little  butter,  and  fill 
a pie-dish  with  it  and  the  celery,  and 
potatoes  sliced,  strewing  in  between  the 
layers  the  sago  and  seasoning  of  pepper 
and  salt.  Fill  up  the  dish  with  milk,  and 
cover  with  a paste ; then  bake  in  a good 
oven  for  an  hour. 

Time.— 1 hour  to  bake. 

Seasonable  at  any  time. 

Potato  Pudding.  — Ingredients 
for  pudding  for  5 or  6 pei'sons. — hlb.  of 
mashed  potatoes,  2 oz.  of  butter,  2 eggs, 
\ pint  of  milk,  3 tablespoonf  uls  of  sherry,  i 
saltspoonful  of  salt,  the  juice  and  rind  of 
1 small  lemon,  2 oz.  of  sugar.  Average 
Cost, 8d. 

Boil  sufficient  potatoes  to  make  5 lb. 
when  mashed ; add  to  these  the  butter, 
eggs,  milk,  sherry,  lemon-juice  and  sugar  ; 
mince  the  lemon-peel  very  finely,  and  beat 
all  the  ingredients  well  together.  Put  the 
pudding  into  a buttered  pie-dish,  and  bake 
for  rather  more  than  h hour.  To  enrich  it, 
add  a few  ijounded  almonds,  and  increase 
the  quantity  of  eggs  and  butter. 

Time. — 1-  hour,  or  rather  longer. 

Seasonable  at  any  time. 

Potato  Rissoles.— Ingredients.— 

Mashed  potatoes,  salt  and  pepper  to  taste 
when  liked,  a very  little  minced  parsley, 
egg  and  bread-crumbs. 

Boil  and  mash  the  potatoes ; add  a sea- 
soning of  pepper  and  salt,  and,  when  liked, 
a little  minced  parsley.  Roll  the  potatoes 
into  small  balls,  cover  them  with  egg  and 
bread-crumbs,  and  fry  in  hot  lard  for  about 
10  minutes  ; let  them  drain  before  the  fire, 
dish  them  on  a napkin,  and  servo. 

Time. — 10  minutes  to  fry  the  rissoles. 

Seasonable  at  any  time. 


Potato  Pie.  (Vegetarian  Recipe.) — 
Ingredients  for  pie  for  2 or  3 persons. — 
1 lb.  of  potatoes,  a small  stu-k  of  celery,  1 


2fotc. — The  flavour  of  these  rissoles  may  he 
very  much  increased  by  adding  finely-minced 
tongue  or  ham,  or  even  chopped  onions  when 
these  arc  liked. 
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Potlto  SSilSid.  IXOKKDIEKTS  foi' 

$(iitid  for  8 -per^ong. — 10  or  12  cold  boiled 
potittoe;!,  -t  tahlespoonfids  of  tarragon  or 
plain  vinegar,  6 tablespoonfuls  of  salad-oil, 
pepper  and  salt  to  taste,  1 teaspoonful  of 
tninced  parsley.  Average  Cost,  M. 

Cut  the  potatoes  into  slices  about  i inch 
in  thickness ; put  these  into  a salad-bowl 
with  oil  and  vinegar  in  the  above  propor- 
tion : season  with  pepper,  salt  and  a tea- 
spoonful  of  minced  parsley  ; stir  the  salad 
well,  that  all  the  ingredients  may  be 
thoroughly  incorporated,  and  it  is  ready  to 
serve.  This  should  be  made  two  or  three 
hours  before  it  is  wanted  for  table.-  An- 
chovies, olives  or  pickles  may  be  added  to 
this  salad,  as  also  slices  of  cold  beef,  fowl 
or  turkey. 

Seasonable  at  any  time. 

Potato  Sanders.  (Vegetarian 
Eecipe.)  — Ingredients.  — Cold  boiled 
potatoes,  flour,  bread-cncmbs,  soalied  in 
-irnter,  mi  need  parsley  or  herbs,  seasoning,  a 
little  minced  onion. 

MLv  with  the  mashed  potatoes  sufiBcient 
flour  to  make  a paste,  roll  this  out  and  cut 
in  small  squares.  Squeeze  the  bread  dry, 
add  the  other  ingredients,  put  a little  in 
each  square  of  paste  and  close,  and  bake  as 
a sausage  roll. 

Se.4sonable  at  any  time. 

Potato  Snow.  — Ingredients.  — 
Potatoes,  salt  and  water. 

, Choose  large  white  potatoes,  as  free  from 
spots  as  possible ; boil  them  in  their  skins 
in  salt  and  water  until  perfectly  tender; 
<lrain  and  dry  them  thoroughly  by  the  side 
of  the  fire,  and  peel  them.  Put  a hot  dish 
l)cfore  the  fire,  rnb  the  potatoes  through  a 
coarse  sieve  on  to  this  dish  ; do  not  touch 
them  afterward.-,  or  the  flakes  will  fall,  and 
serve  as  hot  a.s  possible. 

TiiiE.—From  i to  hour  to  boil  the  pota- 
toes. 

Seasonable  at  any  li.ne. 


Potato  Soup.  — Ingredients  for 
soup  for  8 persons.— 4i  lbs.  of  mealy  fjotatoes, 
boiled  or  steamed  very  dry,  pepper  and  salt 
to  taste,  2 quarts  of  stock.  Average  Cost, 
Is.  Cd. 

Mash  the  boiled  potatoes  smoothly,  that 
no  lumps  remain,  and  gradually  put  them 
to  the  boiling  stock ; pass  it  through  a 
sieve,  season  and  simmer  for  5 minutes. 
Skim  well,  and  serve  with  fried  bread. 

Time. — i hour. 

Seasonable /rom  September  to  3Iarch. 

Potato  Soup.  — Ingredients  fur 
soup  for  9 or  10  pei'sons. — 1 lb.  of  shin  of 
beef,  1 lb.  of  potatoes,  1 onion,  J a pint  of 
peas,  2 oz.  of  rice,  2 heads  of  celery,  pepper 
and  salt  to  taste ; 3 qu,arts  ofivater. 

Cut  the  beef  into  thin  slices,  chop  the 
potatoes  and  onion,  and  put  them  into  a 
stewpan,  with  the  water,  peas  and  rice. 
Stew  gently  till  the  gravy  is  drawn  from  the 
meat ; strain  it  off,  take  out  the  beef,  and 
pulp  the  other  ingredients  through  a coarse 
sieve.  Put  the  pulp  back  into  the  soup, 
cut  up  the  celery  in  it,  and  simmer  till  this 
is  tender.  Season,  and  serve  with  fried 
bread  cut  into  it. 

Time.— 3 hours. 

Seasonable /roni  September  to  March. 

Potato  Soup.  (Very  Economical.)  — 
Ingredients  for  soup  for  4 persons. — 4 
middle-sized  potatoes,  well  pared,  a thick 
slice  of  bread,  6 leeks,  peeled  and  cut  into 
thin  slices  as  far  as  the  white  extends  up- 
wards  from  the  roots,  a teacxipful  of  rice,  a 
teaspoonful  of  salt,  and  half  that  of  pepper, 
and  2 quarts  of  water.  Average  Cost, 
3id. 

The  water  must  be  completely  boiling 
before  anything  is  put  into  it ; then  add 
the  whole  of  the  ingredients  at  once,  with 
the  exception  of  the  rice,  the  salt  and  the 
pepper.  Cover,  and  lot  those  come  to  a 
bri.sk  boil ; put  in  the  others,  and  let  the 
whole  boil  slowly  for  an  hour,  or  till  all 
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the  ingredients  are  thoroughly  done,  and 
their  several  juices  extracted  and  mixed. 

Time. — 2J  hours. 

Seasonable  at  any  time. 

Potatoes.— To  Sir  Walter  Ealeigh 
has  generally  been  attributed  the  introduc- 
tion of  these  valuable  vegetables  into 
England,  but  as  a matter  of  fact.  Sir 
Francis  Drake  brought  them  into  this 
country  a year  before,  in  1585,  just  20  years 
after  they  had  been  taken  to  Ireland  by  Sir 
John  Hawkins. 

Besides  being  in  themselves  a most 
useful,  in  fact,  now  an  almost  indispen- 
sable food,  from  potatoes  other  foods  are 
obtained.  The  best  substitute  for  arrow- 
root  is  made  from  the  starch  in  potatoes, 
and,  where  flour  is  scarce,  they  are  largely 
used  in  bread.  Spirit  is  also  made  from 
potatoes  by  boiling  the  starch  with  weak 
sulphuric  acid,  which  changes  it  into  what 
is  called  grape  water,  this,  being  fermented, 
yielding  alcohol.  Potatoes  are  deficient 
in  flesh-formers,  but  rich  in  heat-giving 
properties. 
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Albu  monoids 

. . . 

...  t) 

161 

Starch,  sugar,  etc.  ... 

... 

...  3 

185 

Fat  

...  0 

21 

Miacral  Matter 

...  0 

70 

1()  0 


Potatoe 3,  B Jtkod. — Inoueoients. 
- Pol  aloes. 

Choose  large  potatoes,  as  much  of  a size 
as  possible  ; wash  tliem  in  lukewarm  water, 
and  scrub  them  well,  for  the  browned  skin 
of  a baked  potato  is  by  many  persons  con- 
sidered the  better  part  of  it.  Put  them 
into  a moderate  oven  and  bake  them  for 
about  two  hours,  turning  them  three  or  four 
times  whilst  they  are  cooking.  Serve  them 
in  a napkin  immediately  they  are  done,  as, 
if  kept  a long  time  in  the  oven,  they  have  a 


shrivelled  appearance.  Potatoes  may  also 
be  roasted  before  the  fire  in  an  American 
oven ; but  when  thus  cooked  they  must  bo 


JiAKEI)  rOT.ATOES. 


done  very  slowly.  Do  not  forget  to  send 
to  table  with  them  some  butter. 

Time. — Large  potatoes,  in  a hoi  oren,  11 
to  2 hours;  in  a cool  oven,  2 to  2^-  hours. 

Seasonable  all  the  year,  hut  not  good 
just  before  and  whilst  neiv  potatoes  are  In 
season. 

Potatoes,  To  Boil. — Ingredients 
for  dish  for  5 persons. — 10  or  12  potatoes ; to 
each  i gallon  of  water  allow  1 heaped  table- 
spoonful of  salt.  Average  Cost,  3d. 

Choose  potatoes  of  an  equal  size,  pare 
them,  take  out  all  the  eyes  and  specks,  and 
as  they  are  iieeled,  throw  them  into  cold 
water.  Put  them  into  a saucepan  with 
sufficient  cold  water  to  cover  them,  with 
salt  in  the  above  proportion,  and  let  them 
boil  gently  until  tender.  Ascertain  when 
they  are  done  by  thrusting  a fork  in  them. 


and  take  them  up  the  moment  they  feel 
soft  through ; for  if  they  are  left  iu  the 
water  afterwards,  they  become  waxy  or 
watery.  Drain  away  the  water,  put  the 
saucepan  by  the  side  of  the  fire,  with  the 
lid  partially  removed,  to  allow  the  steam 
to  escape,  and  let  the  potatoes  get  tho- 
roughly dry,  and  do  not  allow  them  to  get 
burnt.  Their  superfluous  moisture  will 
evaporate,  and  the  potatoes,  if  a good  sort. 


r '■ 
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POTATOES,  TO  1501 L. 

should  be  perfectly  mealy  and  dry.  Pota- 
toes vary  so  much  in  quality  and  size  that 
it  is  difficult  to  give  the  exact  time  for 
boiling ; they  should  bo  attentively  watched, 
and  probed  with  a fork  to  ascertain  when 
they  are  cooked.  Send  them  to  table 
quickly,  and  very  hot,  aud  with  an  opening 
in  the  cover  of  the  dish,  that  a portion  of 
the  steam  may  evaporate,  and  not  fall  back 
on  the  potatoes. 

Time. — Moderate-sized  old  potatoes,  15  to 
“JJ  minutes  after  the  'icater  boils;  large 
ones,  i hour  to  35  minutes. 

S -.AsoxABLE  all  the  year,  hut  not  good 
just  before  aud  whilst  new  potatoes  are  in 
season. 

Xote  —To  keep  potatoes  hot,  after  draining 
the  water  from  them,  put  a folded  cloth  or 
flannel  (kept  for  the  purpose)  on  the  top  of 
them,  keeping  the  saucepan-lid  partially  re- 
moved. This  will  absorb  the  moisture,  and 
keep  them  hot  some  time  without  spoiling. 

Potatoes,  To  Boil,  in  their 

Jackets. — Ingredients /or  dish  for  5 or  C 
persons. — 10  or  12  potatoes  ; to  each  gallon 
of  leater  allow  1 heaped  tablespoonful  of 
salt.  Average  Cost,  3d. 

To  obtain  this  wholesome  and  delicious 
vegetable  cooked  in  perfection  it  should  be 
boiled  and  sent  to  table  with  the  skin  on. 
In  Ireland,  where,  perhaps,  the  cooking  of 
potatoes  is  better  understood  than  in  any 
country,  they  are  always  served  so.  Wash 
the  potatoes  well,  and  if  necessary,  use  a 
clean  scrnbbing-brush  to  remove  the  dirt 
from  them ; and.  if  possible,  choose  the 
potatoes  so  that  they  may  all  be  as  nearly 
the  same  size  as  ])ossible.  When 
thoroughly  cleansed,  fill  the  saucepan  half 
full  with  them,  and  jn.st  cover  the  potatoes 
with  cold  water,  salted  in  the  above  propor- 
tion ; they  are  more  quickly  boiled  with  a 
small  quantity  of  water,  and,  besides,  are 
more  savoury  than  when  drowned  in  it. 
Bring  them  to  boil,  then  draw  the  pan  to 
the  side  of  the  fire,  and  let  them  simmer 
gently  until  tender.  Ascertain  when  they 
are  done  by  probing  them  with  a fork  ; 


then  pour  off  the  water,  uncover  the  sauce- 
pan, and  let  the  potatoes  dry  by  the  side  of 
the  fire,  taking  care  not  to  let  them  burn. 
Peel  them  quickly,  put  them  in  a very  hot 
vegetable-dish,  either  with  or  without  a 
napkin,  and  serve  very  quickly.  After 
potatoes  are  cooked  they  should  never  be 
entirely  covered  up,  as  the  steam,  instead 
of  escaping,  falls  down  on  them,  and  makes 
them  watery  and  insipid.  In  Ireland,  they 
are  usually  served  up  with  the  skins  on, 
and  a small  plate  is  placed  by  the  side  of 
each  guest. 

Tiwb.— Moderate-sized  potatoes,  with 
their  skins  on,  20  to  25  minutes  after  the 
water  boils ; large  potatoes,  25  minutes  to  i 
hour,  or  longer ; 5 minutes  to  dry  them. 

Seasonable  all  the  year,  hut  not  good 
just  before  and  ivhilst  new  potatoes  are  in 
season. 

Potatoes,  New,  To  Boil. — in- 
gredients.— Potatoes;  to  each gallon  of 
water  allow  1 heaped  tahlespoonful  of  salt. 
Average  Cost,  2d.  per  lb. 

Do  not  have  the  potatoes  dug  long  before 
they  are  dressed,  as  they  are  never  good 
when  they  have  been  out  of  the  ground 
some  time.  Well  wa.sh  them,  rub  off'  the 
skins  with  a coarse  cloth,  and  put  them 
into  boiling  water,  salted  in  the  above  pro- 
portion. Let  them  boil  until  tender;  try 
them  with  a fork,  and  when  done,  pour  the 
water  away  from  them ; let  them  stand  by 
the  side  of  the  fire  with  the  lid  of  the 
saucepan  partially  removed,  and  when 
the  potatoes  are  thoroughly  dry,  put  them 
into  a hot  vegetable-dish,  with  a piece  of 
butter  the  size  of  a walnut;  pile  the 
potatoes  over  this,  and  serve.  If  the 
potatoes  are  too  old  to  have  the  skin 
rubbed  off,  boil  them  in  their  jackets  ; 
drain,  peel  and  serve  them  as  above,  with 
a piece  of  butter  placed  in  the  midst  of 
them. 

Time. — J to  h hour,  according  to  the  size. 

Seasonable  in  May  and  June,  hut  may 
be  had,  forced,  in  March. 
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Potatoes,  Fried.  (l-T-ench  Fashion.) 
— Ingredients.  — Potatoes,  hot  butter  or 
clarified  dripping,  salt. 

Peel  and  cut  the  potatoes  into  thin  slices, 
as  nearly  the  same  size  as  possible,  or  in 
ribbons  with  a cutter;  make  some  butter 
or  dripping  hot  in  a frying-pan ; put  in  the 
potatoes,  and  fry  them  on  both  sides  until 
nearhj  cooked.  Now  take  the  potatoes  out 
of  the  fat,  make  the  fat  quite  boiling,  then 
throw  in  the  potatoes  for  a minute  or  two 
until  sufficiently  done.  The  immersion  of 
the  vegetable  in  the  grease  a second  time, 
after  it  is  partially  cooked,  causes  it  to  puff 
or  “gonfler,”  as  the  French  say,  which  is 
the  desired  appearance  for  properly-dressed 
fried  potatoes  to  possess.'  When  they  are 
crisp  and  done,  take  them  up,  place  them 
on  a cloth  before  the  fire  to  drain  the 
grease  from  them,  and  serve  very  hot,  after 
sprinkling  them  with  salt.  These  are  gen- 
erally served  with  pheasants  and  other 
game-birds  as  a garnish,  they  are  also  deli- 
cious with  rump-steak,  and,  iu  France,  are 
frequently  served  thus  as  a breakfast  dish. 
The  remains  of  cold  potatoes  may  also  be 
sliced  and  fried  by  the  above  recipe,  but 
the  slices  must  be  cut  a little  thicker. 

Time. — Sliced  raw  potatoes,  5 minutes; 
coohed  potatoes,  5 minutes. 

Seasonable  at  any  time. 

Potatoes,  A German  Method 

of  Cooking. — Ingredients.— 8 to  10  mid- 
dling-sized potatoes,  3 oz.  of  butter,  2 table- 
spoonfuls  of  flour,  Is  pint  of  broth,  2 table- 
spoonfuls of  vinegar.  Average  Cost,  9tl. 

Put  the  butter  and  flour  into  a stowpan  ; 
stir  over  the  Are  until  the  butter  is  of  a 
nice  brown  colour,  and  add  the  broth  and 
vinegar ; peel  and  cut  the  potatoes  into 
long  thin  .slices,  lay  them  in  the  gravy,  and 
let  them  simmer  gently  until  tender,  which 
will  be  iu  from  10  to  15  minutes,  and  serve 
very  hot.  A laurel-leaf  simmered  with  the 
potatoes  is  an  improvement. 

Time. — 10  to  15  minutes. 

Seasonable  at  any  time. 


Potatoes  a la  Maitre  d’Hotel. 
Ingredients. — Potatoes,  salt  atui  v:aier; 
to  every  H potatoes  allow  1 tablespoonful  of 
minced  parsley,  2 oz.  of  butter,  pepper  and 
salt  to  taste,  4 tablespoonfuls  of  gravy,  2 
tablespoonfuls  of  lemon-juice. 

Wash  the  potatoes  clean,  and  boil  them 
in  salt  and  water ; when  they  are  done, 
drain  them,  let  them  cool ; then  peel  and 
cut  the  potatoes  into  thick  slices ; if  these 
are  too  thin,  they  will  break  in  the  sauce. 
Put  the  butter  into  a stowpan  with  the 
pepper,  salt,  gravy  and  parsley ; mis  these 
ingredients  well  together,  put  in  the  pota- 
toes, shake  them  two  or  three  times,  that 
they  may  be  well  covered  with  the  sauce, 
and,  when  quite  hot  through,  squeeze  in 
the  lemon-juice,  and  serve. 

Time. — 4 to  ^ hotor  to  boil  the  potatoes ; 
10  minutes  for  them  to  heat  in  the  sauce. 

Seasonable  all  the  year. 

Potatoes,  Mashed.  — Ingredi- 
ents for  dish  for  6 persons.— 3 lbs.  of  pota- 
toes, 2 oz.  of  butter,  3 tablespoonfuls  of  milk, 
salt  to  taste.  Average  Cost,  6d. 

Boil  the  potatoes  in  their  skins ; when 
done,drainthem,  and  let  them  get  thoroughly 
dry  by  the  side  of  the  fire  ; then  peel  them, 
and,  as  they  are  peeled,  put  them  int»  a clean 
saucepan,  and  with  a large  fork  boat  them 
to  a light  paste ; add  butter,  milk  and  salt 
in  the  above  proportion,  and  stir  all  the 
ingredients  well  over  the  fire.  When 
thoroughly  hot,  dish  them  lightly,  and 
draw  the  fork  backwards  over  the  potatoes 
I to  make  the  surface  rough,  and  serve. 
When  dressed  in  this  manner,  they  may  bo 
browned  at  the  top  with  a salamander,  or 
before  the  fire.  Some  cooks  press  the  pota- 
toes into  moulds,  then  turn  them  out,  and 
brown  them  in  the  oven : this  is  a pretty 
mode  of  serving,  but  it  makes  them  heavy. 
In  whatever  way  they  are  sent  to  table, 
care  must  bo  taken  to  have  them  quite  free 
from  lumps. 

Time. — iu  hour  to  boil  the  potatoes. 

' Seasonable  at  any  time. 
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Potatoes,  Very  Thin-mashed, 
or  Puree  de  Pommes  de  Terre. •—  Inore- 
DiENTS. — To  everij  lb.  of  maghed  vohttoeti 
allow  ^ pint  of  good  broth  or  stuck,  2 oz.  of 
blitter. 

Boil  the  potatoes,  well  drain  them,  and 
pound  them  smoothly  in  a mortar,  or  beat 
them  up  with  a fork  ; add  the  stock  or 
broth,  and  rub  the  potatoes  through  a sieve. 
Put  the  puree  into  a very  clean  saucepan 
with  the  butter ; stir  it  well  over  the  fire 
until  thorouiihly  hot,  and  it  udll  then  bo 
ready  to  serve.  A puree  should  be  rather 
thinner  than  mashed  potatoes,  and  is  a 
delicious  accompaniment  to  delicately- 
broiled  mutton  cutlets.  Cream  or  milk 
may  be  substituted  for  the  broth  when  the 
latter  is  not  at  hand.  A casserole  of  pota- 
toes, which  is  often  used  for  ragouts  instead 
of  rice,  is  made  by  mashing  potatoes  rather 
thickly,  placing  them  on  a dish,  and  making 
an  opening  in  the  centre.  After  having 
browned  the  potatoes  in  the  oven,  the  dish 
should  be  wiped  clean,  and  the  ragout  or 
fricassee  poured  in. 

Time. — About  ^ hour  to  boil  the  potatoes ; 
6 or  7 minutes  to  warm  thepure'e. 

Seasonable  at  aivj  time. 

Potatoes,  How  to  use  Cold.— 
Ingredients. — The  remains  of  cold  jwta- 
toes ; to  every  lb.  allow  2 tablespoon  fids  of 
flour,  2 ditto  of  minced  onions,  1 oz.  of  butter- 
milk. 

Ma.sh  the  potatoes  with  a fork  until  per- 
fectly free  from  lumps  ; stir  in  the  other 
ingredients,  and  add  sufficient  milk  to 
inoi.sten  them  well ; press  the  potatoes  into 
a mould,  and  bake  in  a moderate  oven  until 
nicely  brown,  which  will  be  in  from  20 
minutes  to  i hour.  Turn  them  out  of  the 
mould,  and  .serve. 

Time.  — 20  ininnies  to  h hour. 

•Sea.sonable  at  any  time. 

Potatoes,  To  Steam.— Inouedi- 

ENT3. — Potatoes;  boiliiiy  VHi.ler. 

This  mode  of  cooking  potatoes  Ls  now 


much  in  vogue,  particularly  where  they  arc 
wanted  on  a largo  scale,  it  being  so  very 
convenient.  Pare  the  potatoes,  throw  them 
into  cold  water  as  they  are  peeled,  then  put 
them  into  a steamer.  Place  the  steamer 
over  a saucepan  of  boiling  water,  and  steam 
the  potatoes  from  20  to  40  mijiutes,  accord- 
ing to  the  size  and  sort.  When  a fork  goes 
easily  through  them,  they  are  done  ; then 
take  them  up,  dish,  and  serve  very  quickly. 

Time. — 20  to  40  minutes. 

Seasonable  all  the  year,  but  not  so  good 
whilst  new  potatoes  are  in  season. 

Pot  au  Feu. — Ingredients /or  .«0!(p 
for  6 persons.— li  lb.  of  lean  beef,  J lb.  of 
bones,  3 quarts  of  water,  1 oz.  of  salt,  2 
carrots,  2 turnips,  2 leeks,  1 head,  of  celery, 
2 or  3 cloves.  Average  Cost,  Is.  6d. 

Bone  the  meat  and  tie  it  up  with  string, 
chop  the  bones  and  put  them  at  the  bottom 
of  the  saucepan,  and  over  them  the  meat. 
Pour  in  the  water  and  add  the  salt,  and  let 
boil  with  the  lid  of  the  saucepan  leaving  an 
inch  wide  opening.  As  soon  as  the  scum 
rises  add  h pint  of  cold  water,  and  take  off 
the  scum  with  a skimmer.  Repeat  this, 
boiling  and  skimming  twice  after  the  first 
time,  and  after  this  the  broth  should  be 
perfectly  clear.  Wipe  the  edges  of  the 
stewpan  carefully  and  add  the  vegetables, 
which  will  stop  the  boiling.  As  soon  as  it 
boils  up  again,  draw  the  pan  aside,  so  that 
only  part  of  it  is  over  the  fire.  Place  cin- 
ders on  the  fire  to  subdue  the  heat,  which 
should  be  regular  and  gentle  for  3 hours, 
during  which  .the  broth  should  simmer. 
Take  out  the  meat  and  bones,  take  off  all 
fat,  and  pour  into  the  tureen,  when,  if  more 
salt  be  necessary,  it  should  be  added. 

Time. — 3 hours  to  simmer. 

Seasonable  at  any  time. 

Poulet  aux  Cressons.— ingredi- 
ents for  dish  for  4 or  bqyersons. — 1 fowl,  I 
large  bunch  of  watercresses,  3 tablespoon- 
fids  of  vinegar,  .(  yiid  of  gravy.  Average 
Cost,  3;. 


i>ouli-:t  a la  maulxgo. 
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Truss  nnd  roast  a fowl  by  recipe,  taking 
care  that  it  is  nicely  frothed  and  brown. 
Wash  and  dry  the  watercressos,  pick  them 
nicely  and  arrange  them  in  a flat  layer  on  a 
dish.  Sprinkle  over  a little  salt  and  the 
above  proportion  of  vinegar ; place  over 
these  the  fowl,  and  pour  over  it  the  gravy. 
A little  gravy  should  be  served  in  a 
tureen.  When  not  liked,  the  vinegar  may 
be  omitted. 

Time. — From  ^ to  1 hour,  according  to 
size. 

Seasonable  at  any  time. 

Poulet  a la  Marengo.— Ingredi- 
ents for  dish  for  5 persons. — 1 large  fowl,  4 
tahlespoonfuls  of  salad  oil,  1 tablespoonful 
of  flour,  1 pint  of  stock  or  water,  about  28 
mushroom-buttons,  salt  and  pepper  to  the 
taste,  1 teaspoonful  of  powdered  sugar,  a 
very  small  piece  of  garlic.  Average  Cost, 
3i).  Gd. 

Cut  the  fowl  into  8 or  10  iiieces,  put 
them  with  the  oil  into  a stewpan,  and 
brown  them  over  a moderate  fire  ; dredge 
in  the  above  proportion  of  flour  ; when  that 
is  brown,  pour  iu  the  stock  or  water,  let  it 
simmer  very  slowly  for  rather  more  than 
4 an  hour,  and  skim  off  the  fat  as  it  rises 
to  the  top  ; add  the  mushrooms,  season 
with  pepper,  salt,  garlic  and  sugar ; take 
out  the  fowl,  which  arrange  pyramidically 
on  a dish,  with  the  inferior  joints  at  the 
bottom.  Eeduce  the  sauce  by  boiling  it 
quickly  over  the  fire,  keeping  it  stirred 
until  sufficiently  thick  to  adhere  to  the 
back  of  the  spoon  ; pour  over  the  fowl,  and 
serve. 

Time. — Altogether,  50  minutes. 

Seasonable  at  any  time. 

Poultry  and  Game. — There  are 
about  thirty  different  kinds  of  birds  used 
as  food  in  Great  Britain,  but  only  three 
animals  that  come  under  this  class,  namely 
the  hare,  the  rabbit  and  the  deer.  The 
flesh  ot  both  hare  and  rabbit  approaches 
very  nearly  to  the  texture  and  constituents 


of  poultry,  but  venison  is  more  like  that  of 
well-seasoned  mutton. 

The  chief  characteristic  of  the  flesh  of 
fowls  is  the  almost  total  absence  of  fat, 
and  when  it  does  exist,  it  renders  digestion 
more  difficult.  The  flesh  of  game  appears 
to  be  the  only  kind  of  animal  food  that 
can  be  eaten  with  impunity  when  decom- 
posed, or,  as  it  is  usually  termed,  “ high.” 

As  it  would  not  be  possible  to  give  an 
analysis  of  the  constituent  parts  of  the 
many  kinds  of  poultry  and  game,  we  con- 
fine ourselves  to  that  of  the  one  more  in 
request  than  any  other. 


Constituent  Parts  op  1 

LB.  OP  Fowl. 

OZ.  grs. 

Water  

12  107 

Albumenoids  

3 153 

Fat 

...  Traces 

Mineral  Matter 

0 174 

16  0 

Pound  CakO. — Ingredients  for 
largo  cake.—l  lb.  of  butter,  1?  lb.  of  flour, 
1 lb.  of  pwunded  loaf  sugar,  1 lb.  of  cur- 
rants, 9 eggs,  2 oz.  of  candied  peel,  ^ oz.  of 
citron,  ^ oz.  of  sweet  almonds;  when  liked, 
a little  pounded  mace.  Average  Cost, 
3s.  6fZ. 

Work  the  butter  to  a cream  ; dredge  in 
the  flour ; add  the  sugar,  currants,  candied 


peel,  which  should  be  cut  into  neat  slices, 
and  the  almonds,  ivhich  should  be  blanched 
and  chopped,  and  mix  all  these  well  to- 
gether ; whisk  the  eggs,  and  let  them  bo 
thoroughly  blended  with  the  dry  ingre- 
dients. Beat  the  cake  well  for  20  minutes, 
and  put  it  into  a round  tin,  lined  at  the 
bottom  and  sides  with  a strip  of  white 
buttered  paper.  Bake  it  from  1.}  to  2 
hours  and  let  the  oven  be  well  heated 
when  the  cake  is  first  put  in,  as,  if  this  is 
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not  the  case,  the  currants  will  all  sink  to 
the  bottom  of  it.  To  make  this  prepara- 
tion light,  the  yolks  and  whites  of  the  eggs 
should  be  beaten  separately,  and  added 
separately  to  the  other  ingredients.  A 
glass  of  wine  is  sometimes  added  to  the 
mixture  ; but  this  is  scarcely  necessary,  as 
the  cake  will  be  found  quite  rich  enough 
without  it. 

Time. — li  to  2 hours. 

Seasonable  at  any  time. 

Pralines,  Lemon. — Ingredients. 

— Lemons  and  sugar. 

Pare  some  lemons,  and  cut  the  rinds 
into  pieces  an  inch  long  and  very  narrow. 
Boil  some  sugar  nearly  to  a caramel,  put 
in  the  lemon  shreds,  stirring  them  about 
well  with  a large  wooden  spoon  till  cold ; 
then  set  them  on  a sieve  to  shako  off  the 
loose  sugar,  and  store  in  tin  boxes. 

Pralines,  Pistachio.  — Ingredi- 
ents.— Equal  quantities  of  loaf  sugar  and 
■pistachio  nuts,  rose-water  for  flavouring . 

Dissolve  the  sugar  in  water  till  it  can  be 
made  into  a ball,  add  to  it  the  nuts, 
blanched  and  chopped ; take  the  pan  from 
the  fire,  stirring  them  till  they  have  taken 
all  the  sugar,  then  put  the  pan  on  again, 
and  boR  to  a caramel.  Put  the  pralines 
next  on  a sieve,  and  scatter  over  sufficient 
rose-water  to  flavour  them. 

Prawn  Soup.  — Ingredients  for 
soup  for  8 persons.  — Two  quarts  of  fish 
stock,  two  pints  of  prawns,  the  crumb  of  a 
French  roll,  anchovy  sauce  or  mushroom 
Setchup  to  taste,  one  blade  of  mace,  i pint 
of  vinegar,  a little  lemon-juice.  Average 
Cost,  5s. 

Pick  out  the  tails  of  the  prawns,  put  the 
bodies  in  a stewpan  with  1 blade  of  mace, 
i pint  of  vinegar  and  the  same  quantity  of 
water  ; stew  them  for  i honr,  and  strain  off 
the  liquor.  Put  the  fish  stock  into  a stew- 
pan  ; add  the  strained  liquor,  pound  the 
prawns  with  the  crumb  of  a roll  moi.st 


enod  with  a little  of  tho  soup,  rub  them 
through  a tammy  and  mix  them  by  degrees 
with  the  soup  ; add  ketchup  or  anchovy 
sauce  to  taste,  with  a little  lemon-juice. 
When  it  is  well  cooked,  put  in  a few 
picked  prawns  ; let  them  get  thoroughly 
hot,  and  serve.  If  not  thick  enough,  put 
in  a little  butter  and  flour. 

Time. — 1 hour. 

Seasonable  at  any  time. 

Note. — This  can  be  thickened  with  tomatoes, 
and  vermicelli  served  in  it,  which  makes  it  a 
very  tasteful  soup. 

Prawns,  Curried. — Ingredients 
for  entree  for  3 persons. — 2 dozen  prawns,  2 
oz.  of  butter,  2 tablespoonf uls  of  curry- 
powder,  a sour  apple,  an  onion,  a small 
cocoanut,  the  juice  of  i lemon,  x)int  of 
stock.  Average  Cost,  2s.  Gd. 

Melt  the  butter  in  a stewpan,  and  fry  in 
it  the  onion,  out  in  very  thin  slices  ; stir  in 
the  curry-powder,  and  see  that  tho  mixture 
is  smooth  before  adding  the  stock,  which 
should  first  be  made 
hot.  Next  add  the 
apple,  chopped,  and 
a large  tablespoonful 
of  grated  cocoanut, 
and  salt  to  taste,  and 
simmer  for  about 
hour.  Then  put  in  the 
prawns,  picked,  a wineglassful  of  the 
cocoanut-milk  and  the  lemon-juice,  and  let 
the  fish  get  quite  hot.  Serve  with  boiled 
rice,  as  other  curries. 

Tinned  prawns  can  also  be  used  for 
curry,  and  cost  far  less  than  tho  fresh 
ones. 

Time. — 15  minutes  to  simmer. 

Seasonable  at  any  time. 

Prawns,  To  Dress. — Cover  a dish 
with  a largo  cup  reversed,  and  over  that 
lay  a small  white  napkin.  Arrange  tlie 
prawns  on  it  in  tho  form  of  a pyramid,  and 
garnish  with  plenty  of  parsley.  Some- 
times prawns  are  stuck  into  a lemon  cut  in 
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lialf  the  longf  way,  and  garnished  with 
parsley. 

PreSGrves.  — From  the  nature  of 
vegetable  substances,  and  chiefly  from 
their  not  passing  so  rapidly  into  the 
putrescent  state  as  animal  bodies,  the 
mode  of  preserving  them  is  somewhat 
different,  although  tlie  general  principles 
are  the  same.  All  the  moans  of  preserva- 
tion are  put  in  practice  occasionally  for 
fruits  and  the  various  parts  of  vegetables, 
according  to  the  nature  of  the  species,  the 
climate,  the  uses  to  which  they  are  applied, 
&c.  Some  are  dried,  as  nuts,  raisins, 
sweet  herbs,  &c. ; others  are  preserved  by 
means  of  sugar,  such  as  many  fruits  whose 
delicate  juices  would  be  lost  by  drying; 
some  are  preserved  by  means  of  vinegar, 
and  chiefly  used  as  condiments  or  pickles ; 
a few  also  by  salting,  as  French  beans ; 
while  others  are  preserved  in  spirits.  We 
have,  however,  in  this  place  to  treat  of  the 
best  methods  of  preserving  fruits.  Fruit  is 
a most  important  item  in  the  economy  of 
health ; the  epicurean  can  scarcely  be  said 
to  have  any  luxuries  without  it ; therefore, 
as  it  is  so  invaluable,  when  we  cannot  have 
it  fresh,  we  must  have  it  preserved.  It 
has  long  been  a desideratum  to  preserve 
fruits  by  some  cheap  method,  yet  by  such 
as  would  keep  them  fit  for  the  various 
culinary  purposes,  as  making  tarts  and 
other  similar  dishes.  The  expense  of  pre- 
serving them  with  sugar  is  a serious  objec- 
tion ; for,  except  the  sugar  bo  used  in 
considerable  quantities,  the  success  is  very 
uncertain.  Sugar  also  overpowers  and 
destroys  the  sub-acid  taste  so  desirable  in 
many  fruits  ; those  which  are  preserved  in 
this  manner  are  chiefly  intended  for  the 
dessert.  Fruits  intended  for  preservation 
should  be  gathered  in  the  morning,  in  dry 
weather,  with  the  morning  sun  upon  them, 
if  possible ; they  will  then  have  their 
fullest  flavour,  and  keep  in  good  condition 
longer  than  when  gathered  at  any  other 
time.  Until  fruit  can  bo  used,  it  should  bo 


placed  in  the  dairy,  an  ice-house,  or  a 
refrigerator.  In  an  ice  house  it  will  remain 
fresh  and  plump  for  several  days.  Fruit 
gathered  in  wet  or  foggy  weather  will  soon 
be  mildewed,  and  be  of  no  service  for 
preserves. 

Having  secured  the  first  and  most  im- 
portant contribution  to  the  manufacture  of 
preserves — the  fruit,  the  next  consideration 
is  the  preparation  of  the  syrup  in  whicli 
the  fruit  is  to  bo  suspended ; and  this 
requires  much  care.  In  the  confectioner’s 
art  there  is  a great  nicety  in  proportioning 
the  degree  of  concentration  of  the  syrup 
very  exactly  to  each  particular  case ; and 
he  knows  this  by  signs,  and  expresses  it 
by  certain  technical  terms.  But  to  dis- 
tinguish these  properly  requires  very  great 
attention  and  considerable  experience. 
The  principal  thing  to  be  acquainted  with 
is  the  fact  that,  in  proportion  as  the  syrup 
is  longer  boiled,  its  water  will  become 
evaporated,  and  its  consistency  will  bo 
thicker.  Great  eare  must  be  taken  in  the 
management  of  the  fire,  that  the  syrup 
does  not  boil  over,  and  that  the  boiling  is 
not  carried  to  such  an  extent  as  to  hum 
the  sugar. 

The  first  degree  or  consistency  is  called 
the  thread,  which  is  subdivided  into  the 
little  and  great  thread.  If  you  dip  the 
finger  into  the  syrup  and  apply  it  to  the 
thumb,  the  tenacity  of  the  syrup  will,  on 
separating  the  finger  and  thumb,  afford  a 
thread,  which  shortly  breaks : this  is  the 
little  thread.  If  the  thread,  from  the  greater 
tenacity,  and  consequently,  greater  strength 
of  the  syrup,  admits  of  a greater  extension 
of  the  finger  and  thumb,  it  is  called  the 
great  thread.  There  are  half-a-dozen  other 
terms  and  experiments  for  testing  the 
varying  thiekness  of  the  boiling  sug.ar  to- 
wards the  consistency  called  caramel ; but 
that  degree  of  sugar-boiling  belongs  to  the 
confectioner.  A solution  of  sugar  prepared 
by  dissolving  two  p.arts  of  double-refined 
sugar  (the  best  sugar  is  the  most  economi- 
cal for  preserves)  in  one  of  water,  and 


boiling  this  a little,  aftbrds  a syrup  of  tho 
right  degree  of  strength,  and  which  neither 
ferments  nor  crystallizes.  This  appears  to 
bo  tho  degi‘00  called  smooth  by  the  confec- 
tioners, and  is  proper  to  bo  used  for  the 
purposes  of  preserves.  The  syrup  employed 
should  sometimes  be  clarified,  which  is  done 
in  the  following  manner : — Dissolve  2 lbs. 
of  loaf  sugar  in  a pint  of  water ; add  to  this 
solution  the  white  of  an  egg  and  beat  it 
well.  Put  the  preserving-pan  upon  the 
tire  with  the  solution ; stir  it  with  a wooden 
spatula,  and  when  it  begins  to  swell  and 
boil  up,  throw  in  some  cold  water  or  a little 
oil  to  damp  the  boiling ; for,  as  it  rises 
suddenly,  if  it  should  boil  over,  it  would 
take,  fire,  being  of  a very  inflammable  nature. 
Let  it  boil  up  again  ; then  take  it  off,  and 
remove  carefully  the  scum  that  has  risen. 
Boil  the  solution  again,  Dirow  in  a little 
more  cold  water,  remove  the  scum,  and  so 
on  for  three  or  four  times  successively ; 
then  strain  it.  It  is  considered  to  be  suffi- 
ciently boiled  when  some  taken  up  in  a 
spoon  pours  out  like  oil. 

Although  sugar  passes  so  easily  into  the 
state  of  fermentation,  and  is,  in  fact,  the 
only  substance  capable  of  undergoing  the 
vinous  stage  of  that  process,  yet  it  will  not 
ferment  at  all  if  the  quantity  be  sufficient 
to  constitute  a very  strong  syrup ; hence, 
syrups  are  used  to  preserve  fruits  and  other 
vegetable  substances  from  the  changes  they 
would  undergo  if  left  to  themselves.  Before 
sugar  was  in  use,  honey  was  employed  to 
preserve  many  vegetable  productions, 
though  this  substance  has  now  given  way 
to  the  juice  of  the  sugar-cane. 

The  fruits  that  are  the  most  fit  for  pre- 
servation in  syrup  are  apricots,  peaches, 
nectarines,  apple.s,  greengages,  plums  of 
all  kinds  and  pears.  As  an  example,  take 
some  apricots  not  too  ripe,  make  a small 
slit  at  the  stem  end,  and  push  out  the  stone  ; 
simmer  them  in  water  till  they  are  softened 
and  about  half  done,  and  afterwards  throw 
them  into  cold  water.  "When  they  have 
cooled,  take  them  out  and  drain  them.  Put 


the  apricots  into  the  preserving-pan  with 
sufficient  syrup  to  cover  them  ; lot  them 
boil  up  three  or  four  times,  and  then  skim 
them ; remove  them  from  tho  fire,  pour 
them  into  an  earthen  pan,  and  let  them 
cool  till  next  day.  Boil  them  up  three  days 
successively,  skimming  each  time,  and  they 
will  then  be  finished  and  in  a fit  state  to  bo 
put  into  pots  for  use.  After  each  boiling, 
it  is  proper  to  examine  into  the  state  of  the 
syrup  when  cold : if  too  thin,  it  will  bear 
additional  boiling ; if  too  thick,  it  may  bo 
lowered  with  more  syrup  of  the  usual  stan- 
dard. The  reason  why  the  fruit  is  emptied 
out  of  the  preserving-pan  into  an  earthen 
pan  is,  that  the  acid  of  tho  fruit  acts  upon 
the  copper,  of  which  the  preserving-pans  are 
usually  made.  From  this  example  the  pro- 
cess of  preserving  fruits  by  syrup  will  be 
easily  comprehended.  The  first  object  is 
to  soften  the  fruit  by  blanching  or  boiling 
it  in  water,  in  order  that  the  syrup  by 
which  it  is  preserved  may  penetrate  through 
its  substance. 

Many  fruits,  when  preserved  by  boiling, 
lose  much  'of  their  peculiar  and  delicate 
flavour,  as,  for  instance,  pine-apples  ; and 
this  inconvenience  may,  in  some  instances, 
be  remedied  by  preserving  them  without 
heat.  Cut  the  fruit  in  slices  about  oUe- 
fifth  of  an  inch  thick,  strew  powdered  loaf 
sugar  an  eighth  of  an  inch  thick  on  the 
bottom  of  a jar,  and  put  tho  slices  on  it. 
Put  more  sugar  on  this,  and  then  another 
layer  of  the  slices,  and  so  on  till  the  jar  is 
full.  Place  the  jar  with  the  fruit  up  to 
the  neck  in  boiling  water,  and  keep  it  there 
till  the  sugar  is  completely  dissolved, 
which  may  take  half-an-hour,  removing  tho 
scum  as  it  rises.  Lastly,  tie  a wet  bladder 
over  the  mouth  of  the  jar,  or  cork  and 
wax  it. 

Any  of  tho  fruits  that  have  been  preserved 
in  syrup  may  bo  converted  into  dry  pre- 
serves, by  first  draining  them  from  tho  syrup 
and  then  drying  them  in  a stove  or  very 
moderate  oven,  adding  to  tliem  a quantity 
of  powdered  loaf-sugar,  which  will  gradu- 
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ally  penetrate  the  fruit,  while  the  liquid 
parta  of  the  fruit  gently  evaporate.  They 
should  be  dried  in  the  stove  or  oven  on  a 
sieve,  and  turned  every  six  or  eight  hours, 
fresh  powdered  sugar  being  sifted  over 
them  every  time  they  are  turned.  After- 
wards, they  are  to  bo  kept  in  a dry  situa- 
tion, in  drawers  or  boxes.  Currants  and 
cherries  preserved  whole  in  this  manner,  in 
bunches,  are  extremely  elegant,  and  have 
a fine  flavour.  In  this  way  it  is,  also, 
that  orange  and  lemon  chips  are  pre- 
served. 

Marmalades,  jams  and  fruit  pastes  are  cf 
the  same  nature,  and  are  now  in  very 
general  request.  They  are  prepared  with- 
out difficulty,  by  attending  to  a very  few 
directions:  they  are  somewhat  expensive, 
but  may  be  kept  without  spoiling  for  a 
considerable  time.  Marmalades  and  jams 
differ  little  from  each  other : they  are  pre- 
serves of  a half-liquid  consistency,  made 
by  boiling  the  pulp  of  fruits,  and  some- 
times part  of  the  rinds,  with  sugar.  The 
appellation  of  marmalade  is  applied  to 
those  confitures  which  are  composed  of  the 
firmer  fruits,  as  pine-apples  or  the  rinds  of 
oranges ; whereas  jams  are  made  of  the 
more  juicy  berries,  such  as  strawberries, 
raspberries,  currants,  mulberries,  &c. 
Fruit  pastes  are  a kind  of  marmalades, 
consisting  of  the  pulp  of  fruits,  first 
evaporated  to  a proper  consistency,  and 
afterwards  boiled  with  sugar.  The  mix- 
ture is  then  poured  into  a mould,  or  spread 
on  sheets  of  tin,  and  subsequently  dried  in 
the  oven  or  stove  till  it  has  acquired  the 
state  of  a paste.  From  a sheet  of  this 
paste,  strips  may  be  cut  and  formed  into 
any  shape  that  may  be  desired,  as  knots, 
rings,  &c.  Jams  require  the  same  care  and 
attention  in  the  boiling  as  marmalade : the 
slightest  degree  of  burning  communicates 
a disagreeable  empyreumatic  taste ; and  if 
they  are  not  boiled  sufficiently,  they  will 
not  keep.  That  they  may  keep,  it  is 
necessary  not  to  be  sparing  of  sugar. 

In  all  the  operations  for  preserve-making, 


when  the  preserving-pan  is  used,  it  should 
not  bo  placed  on  the  fire,  but  on  a trivet, 
unless  the  jam  bo  made  on  a hot  plate, 
when  this  is  not  necessary.  If  the  pan 
be  placed  close  on  to  the  fire,  the  preserve 
is  very  liable  to  burn,  and  the  colour  aud 
flavour  be  consequently  spoiled. 

Fruit  jellies  are  compounds  of  the  juices 
of  fruits  combined  with  sugar,  concen- 
trated, by  boiling,  to  such  a consistency 
that  the  liquid,  upon  cooling,  assumes  the 
form  of  a tremulous  jelly. 

Refore  fruits  are  candied,  they  must 
first  be  boiled  in  syrup,  after  which  they 
are  taken  out  aud  dried  on  a stove,  vr 
before  the  fire;  the  syrup  is  then  to  be 
concentrated,  or  boiled  to  a candy  heat, 
and  the  fruit  dipped  in  it,  and  again  laid 
oil  the  stove  to  dry  and  candy ; they 
are  then  to  bo  put  into  boxes,  and  kept 
dry. 

Conserves  consist  of  fresh  vegetable 
matters  beaten  into  a uniform  mass  with 
refined  sugar;  and  they  are  intended  to 
preserve  the  virtues  and  properties  of 
recent  flowers,  leaves,  roots,  peels  or  fraits 
unaltered,  and  as  near  as  possible  to  what 
they  were  when  freshly  gathered,  and  to 
give  them  an  agreeable  taste. 

The  last  to  be  mentioned,  but  not  the 
least  important  preparation  of  fruit,  is  the 
compote,  which  can  be  made  at  the  moment 
of  need,  and  with  much  less  sugar  than 
would  be  ordinarily  put  to  preserves.  Com- 
potes are  very  wholesome  things,  suitable 
to  most  stomachs  which  cannot  accommo- 
date themselves  to  raw  fruit  or  a large 
portion  of  sugar.  They  are  the  happy 
medium— far  better  than  ordinary  stewed 
fruit. 

Prince  of  Wales’s  Soup.— Ingre- 
dients j'or  soup  for  S persons. — 12  turnip.i, 
1 lump  of  sugar,  2 spoonfuls  of  strong  retd 
stock,  salt  and  white  pepper  to  taste,  2 
quarts  of  %'ery  bright  .stock.  AvERAGt! 
Cost,  2.'.-. 

Peel  the  tnrni|>s,  and,  with  a eat'er.  e;.t 
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them  into  balls  as  round  as  possible,  but 
very  small.  Put  them  iu  the  stock,  which 
must  bo  very  bright,  and  simmer  till 
tender.  Add  the  veal  stock  and  seasoning. 
Have  little  pieces  of  bread  out  round, 
about  the  size  of  a shilling  ; moisten  them 
with  stock;  put  them  into  a tureen,  and 
pour  the  soup  over  without  shaking,  for 
fear  of  crumbling  the  bread,  wliich  would 
spoil  the  appearance  of  the  soup  and  make 
it  look  thick. 

Time.— 2 hours. 

Seasonable  in  the  winter. 

PlTUies,  Stewed,  — Ingredients 
for  dish  for  4 or  5 persons. — 1 lb.  of  prunes, 
4 lb.  of  sugar,  1 pint  of  water.  Average 
Cost,  lOd. 

Boil  the  sugar  and  water  together  a few 
minutes,  then  wash  the  fruit  and  put  it  in 
and  let  it  boil  gently  for  2 hours,  till  it  is 
perfectly  tender.  Take  out  the  prunes  and 
boil  the  syrup  till  it  is  very  thick,  then  put 
back  the  fruit  and  let  it  stand  till  the  next 
day. 

Time. — 24  hours. 

Seasonable  when  fresh  fruit  is  scarce. 

Ptarmigan,  The,  or  White 

Grouse. — This  bird  is  nearly  the  same  size 
as  red  grouse,  and  is  fond  of  lofty  situa- 
tions, where  it  braves  the  severest  weather, 
and  is  found  in  most  parts  of  Europe  as 


the  PT.injIIGA.V. 

well  as  in  Greenland.  At  Hudson's  Bay 
they  appear  in  such  multitudes  that  so 
many  as  sixty  or  seventy  are  frequently 


I taken  at  once  in  a net.  As  they  are  as 
tame  as  chickens,  this  is  done  without 
difficulty. 

Buffon  says  that  the  ptarmigan  avoids 
the  solar  heat,  and  prefers  the  frosts  of  the 
summits  of  the  mountains ; for,  as  the  snow 
melts  on  the  sides  of  the  mountains,  it 
ascends  till  it  gains  the  top,  where  it  makes 
a hole  and  burrows  in  the  snow.  In  winter, 
it  flies  In  flocks,  and  feeds  on  the  wild 
vegetation  of  the  hills,  which  imparts  to  its 
flesh  a bitter,  but  not  altogether  unpala- 
table taste.  It  is  dark-coloured,  has  some- 
thing of  the  flavour  of  the  hare,and  is  greatly 
relished  and  much  sought  after  by  some 
sportsmen. 

Ptarmigan,  To  Carve ptarmi- 

gan, being  much  of  the  same  size,  and 
trussed  in  the  same  manner  as  the  red  bird, 
may  be  carved  in  the  manner  described  in 
Partridge  and  Grouse  carving. 

Ptarmigan,  To  Dress  the.  — 

Ingredients. — 2 orSbirds;  butter,  fiour, 
fried  bread-crumbs.  Average  Cost,  2s.  6d. 
per  brace. 

The  ptarmigan,  or  white  grouse,  when 
young  and  tender,  are  exceedingly  flne  eat- 
ing, and  should  be  kept  as  long  as  possible, 
to  bo  good.  Pluck,  draw  and  truss  them  in 
the  same  manner  as  grouse,  and  roast  them 
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before  a brisk  Are.  Flour  and  froth  them 
nicely,  and  serve  on  buttered  toast,  with  a 
tureen  of  bro^vn  gravy.  Bread  sauce,  when 
liked,  may  be  sent  to  table  with  them,  and 
fried  bread-crumbs  substituted  for  the 
toasted  bread. 

Time. — About  hour. 

Seasonable  from  the  beginning  of  Feb- 
ruary to  the  end  of  April. 

•2  1 


rUDDING,  AliNT  NELLY’S. 


402  rUDDINGS,  KECIPES  FOR. 


Pudding,  Aunt  Nelly’s.— Ingre- 
dients/or  pit(ict£7i.7/07’  6 'Persons. — i lb.  of 
flour,  i Ih.  of  treacle,  .V  lb.  of  suet,  the  rind 
and  juice  of  1 lemon,  a few  strips  of  candied 
lemon-peel,  3 tablespoonfuls  of  cream,  2 ecjgs. 
Average  Cost,  Is. 

Chop  the  suot  finely ; mix  it  with  the 
flour,  treacle,  lemon-peel,  minced,  and  can- 
died lemon-peel ; add  the  cream,  lemon-juice 
and  2 well-beaten  eggs  ; beat  the  pudding 


well,  put  it  into  a buttered  basin,  tie  it 
down  with  a cloth,  and  boil  from  31  to  4 
hours. 

Time. — 31  to  4 hours. 

Seasonable  at  any  time,  but  more  suit- 
able for  a winter  piulding. 

Pudding,  Cold  . — Ingredients  for 
pudding  for  6 persons. — 4 eggs,  1 pint  of 
nvilk,  sugar  to  taste,  a little  grated  lemon- 
rind,  2 oz.  of  raisins,  4 tablespoonfuls  of 
marmalade,  a few  slices  of  sponge-cake. 
Average  Cost,  Is. 

Sweeten  the  milk  with  lump  sugar,  add  a 
little  grated  lemon-rind,  and  stir  to  this  the 
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eggs,  which  should  be  well- whisked ; line  a 
buttered  mould  with  the  raisins,  stoned  and 
cut  in  half ; spread  the  slices  of  cake  with 
the  marmalade,  and  place  them  in  the 
mould;  then  pour  in  the  custard,  tie  the 


pudding  down  with  paper  and  a cloth,  and 
boil  gently  for  1 hour ; when  cold,  turn  it 
out,  and  serve. 

Time.— 1 hour. 

Seasonable  at  any  lime. 


Pudding  - Pies,  Folkestone.  — 

Ingredients  for  12  puddings. — 1 pint  of 
milk,  3 oz.  of  ground  rice,  3 oz.  of  butter, 
i lb.  of  sugar,  flavouring  of  lenwn-peel  or 
bay-leaf,  4i  eggs,  puf -paste,  cur  rants.  Aver- 
age Cost,  Is.  2cl. 

Infuse  2 laurel  or  bay-leaves,  or  the  rind 
of  1 lemon  in  the  milk,  and  when  it  is  well 
flavoured,  strain  it  and  add  the  rice ; boil 
these  for  1 hour,  stirring  all  the  time  ; then 
take  them  off  the  fire,  iiour  in  the  butter, 
sugar  and  eggs,  and  let  these  latter  be  well 
beaten  before  they  are  added  to  the  other 
ingredients ; when  nearly  cold,  line  some 
patty-pans  with  puff-paste,  fill  with  the 
custard,  strew  over  each  a few  currants,  and 
bake  from  20  to  25  minutes  in  a moderate 
oven. 

Time.— 20  to  25  minutes. 

Seasonable  at  any  time. 

Puddings,  Recipes  for.— Direc- 
tions for  making  the  following  appear  under 
their  respective  headings  : — 


Alma. 

Almond. 

,,  Small. 

Amber. 

Apple,  Baked. 

,,  ,,  Rich. 

,,  Batter. 

,,  Boiled. 

„ Dumplings, 
Baked. 

,,  Dumplings, 
Boiled. 
Apricot. 

Arrowroot. 

Asparagus. 

Aunt  Martha’s 


Aunt  Nelly’s. 

,,  Polly’s. 
Bachelor’s. 
Bakewell. 

,,  Rich. 
Baroness. 

Batter,  Baked. 

„ Another  Mod'. 
„ with  Fruit. 

,,  Boiled. 
Batter,with  Marma- 
lade. 

Beef-steak. 

Bread  and  Butter. 
Cabinet. 

,,  Plain. 


Jam.  Pi.idd.in' 


Atnond.  Pudding 


Vaiulla  Cream. 


Pear  & Apple  Puraplinj 


lesser  I:  Biscuits 


Gingerbread.  Pudding 


Milk  Padding 


Chiris  tma  s Plum  Pudding 
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Canary. 

Carrot. 

Cobarg. 

Cola. 

College. 

Currant  Dumplings. 

„ Boiled. 

,,  Black. 

„ Eed. 

Custard,  Baked. 

,,  Boiled. 
Dampfnud^ln. 
Damson. 

Empress. 

Exeter. 

Fig. 

,,  Another  Mode. 
German. 

Ginger. 

Gingerbread. 

Golden. 

Gooseberry,  Baked. 

„ Boiled. 

Half-Pay. 

Herodotus. 

Hunters’. 

Iced. 

Indian. 

Jam. 

Lark. 

Lemon,  Baked.  ’ 

„ VeryEich.  j 

,,  Boiled.  j 

,,  Plain.  1 

; Macaroni.  | 

! Maize.  I 

Maizena. 

Manchester. 

’ Manna  Kronp.  | 

Man.sfield.  ] 

Marlborough.  | 

Marmalade  & Vcr-  j 
micelli. 

Military. 

Monrlay’s. 

Marrow  Dumplings.  i 
Mu.shroom. 

Mutton. 


Nesselrode. 

Orange,  Baked. 

„ (Seville). 
Paradise. 

Pease. 

Plum,  Baked. 

„ without  Eggs. 
,,  Unrivalled. 

„ Plain. 

„ Christmas, 

.,  Pound. 

,,  Fresh  Fruit. 
Potato. 

Quaking. 

Queen  Mab. 

Queer  Times. 
Quickly  Made. 
Eaisin,  Baked. 

„ Boiled. 
Eatafia. 

Ehubarb. 

Eice,  Baked. 

;,  „ for  Chil- 

dren. 

„ Boiled. 

,,  Plain. 

„ with  Fresh 
Fruit. 

.,  French. 

;,  Ground. 

,,  Iced. 

,,  Miniature. 
Eump-steak  & Kid- 
ney. 

Eump-steak  & Kid- 
ney, Baked. 

Sago. 

Semolina. 

Spinach. 

Suet,  for  Meat. 

„ Sweet. 

,,  Veal. 

Tapioca. 

Transparent. 

Treacle. 

Vermicelli. 

Yeast  Dumplings. 
Yorkshire. 


Puff-paste  Kings,  or  Puits 

d’ Amour.— Ingredients.— P»#-:pnste  (see 
Paste),  the  white  of  an  egg,  sifted  loaf 
sugar. 

Make  some  good  puff-paste  by  recipe ; 
roll  it  out  to  the  thickness  of  about  i inch, 
and,  with  a round  fluted  paste-cutter, 
stamp  out  as  many  pieces  as  may  be 
required  ; then  work  the  paste  up  again, 
and  roll  it  out  to  the  same  thickness,  and 
with  a smaller  cutter,  stamp  out  sufficient 
pieces  to  correspond  with  the  larger  ones. 
Again  stamp  out  the  centre  of  these 
smaller  rings ; brush  over  the  others  with 
the  white  of  an  egg,  place  a small  ring  on 
the  top  of  every  large  circular  piece  of 
paste,  egg  over  the  tops,  and  bake  from  15 
to  20  minutes.  Sift  over  sugar,  put  them 
back  in  the  oven  to  colour  them  ; then  All 
the  rings  with  preserve  of  any  bright 
colour.  Dish  them  high  on  a napkin,  and 
serve.  So  many  pretty  dishes  of  pastry 
may  be  made  by  stamping  puff-paste  out 
with  fancy  cutters,  and  filling  the  pieces, 
when  baked,  with  jelly  or  preserve,  that 
our  space  will  not  allow  us  to  give  a 
separate  recipe  for  each  of  them;  but  as 
they  are  all  made  from  one  paste,  and  only 
the  shape  and  garnishing  varied,  perhaps 
it  is  not  necessary,  and  by  exercising  a 
little  ingenuity,  variety  may  always  be 
obtained.  Half-moons,  leaves,  diamonds, 
stars,  shamrocks,  rings,  &c.,  are  the  most 
appropriate  shapes  for  fancy  pastry. 

Time. — 15  to  25  miimtes. 

Seasonable  at  any  time. 

Pumpkin  Pie.  (American  Eecipe.) 
— Ingredients  for  large  pie. — Pumpkin, 
6 eggs,  3 pints  of  milk,  i lb.  of  loaf  sugar, 
flavouring  of  mace  and  nutmeg.  Average 
Cost,  Is.  6d. 

Pare  the  pumpkin,  take  out  the  seeds, 
and  stew  till  soft,  press  it  through  a sieve, 
and  to  a quart  of  the  pulp  allow  the  ingre- 
dients named.  Mix  first  with  it  the  sugar, 
then  the  milk,  then  tho  yolks  and  whites  of 
the  eggs,  beaten  separately,  and  boat  all 
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together.  Line  a pie-dish  with  puff-paste, 
pour  in  the  mixture,  and  bake  in  a quick 
oven. 

Time. — J-  hour  to  balce  ihe^ie. 

Seasonable  in  summer. 

Pumpkin  Pies. — Ingredients. — To 
every  quart  of  pumpkm,  strained,  alloiv  6 
eyy.^,  i lb.  of  butter,  i-  pint  of  siveet  milk, 

lb.  of  white  sugar,  1 tablespoonful  of 
French  brandy,  1 gill  of  madeira  or  sherry. 
Average  Cost,  2«.  per  quart. 

Cut  the  pumpkin  into  large  pieces  ; peel 
these,  and  put  them  into  cold  water  over  a 
very  slow  fire ; simmer,  without  boiling, 
until  every  piece  is  tender ; then  strain 
through  a colander,  and  afterwards  through 
coarse  muslin,  squeezing  out  every  drop  of 
water.  To  every  quart  of  the  pumpkin 
add  the  ingredients  given  above,  beating 
the  eggs  till  thick  and  light,  and  stirring 
the  butter  and  sugar  to  a cream.  When 
well  mixed,  bake  in  a puff-paste. 

Time.— 1-J-  hour. 

Seasonable  in  September  and  October. 

Pumpkin,  Preserved.— Ingredi- 
ents.— To  each  lb.  of  pumpkin  allow  1 lb. 
of  roughly-pounded  loaf  sugar,  1 gill  of 
lemon-juice. 

Obtain  a good  sweet  pumpkin  ; halve  it, 
take  out  the  seeds  and  pare  off  the  rind ; 
cut  it  into  neat  slices,  or  into  pieces  about 
the  size  of  a five-shilling  piece.  Weigh 
the  pumpkin,  put  the  slices  in  a pan  or 
deep  dish  in  layers,  with  the  sugar 
sprinkled  between  them  ; pour  the  lemon- 
piicc  over  the  top,  and  let  the  whole  remain 
for  2 or  3 days.  Boil  altogether,  adding  J- 
pint  of  water  to  every  3 lbs.  of  sugar  used, 
until  the  pumpkin  becomes  tender ; then 
turn  the  whole  into  a pan,  where  let  it 
remain  for  a week ; then  drain  off  the 
syrup,  boil  it  until  it  is  quite  thick  : skim^ 
and  pour  it,  boiling,  over  the  pumpkin.  A 
little  bruised  ginger  and  lemon-rind,  thinly 
pared,  maybe  boiled  in  the  syrup  to  flavour 
the  pumpkin. 


Time. — From  ^ to  J hour  to  boil  the 
pxmpkin  tender. 

Seasonable  in  September  and  October, 
but  better  when  made  in  the  latter  month, 
as  the  pumpkin  is  then  quite  ripe. 

Note. — Vegetable  marrows  are  very  good  pre- 
pared in  the  same  manner,  but  are  not  quite  so 
rich. 

Punch,  Cold.  — Ingredients  for 
bowl  for  12  ]}ersons.—l  bottle  of  rum,  2 
glasses  of  cxcraroa,  1 bottle  of  champagne,  i 
lb.  of  pounded  sugar,  1 large  lemon,  4 pint 
of  water,  ice.  Average  Cost,  8s. 

Put  the  sugar  and  lemon-rind  into  a 
bowl,  uuth  the  water,  made  boiling,  poured 
over  them.  When  the  water  is  cold,  and 
the  sugar  thoroughly  dissolved,  add  the 
spirits  and  champagne  and  the  juice  of  the 
lemon,  and  just  before  serving,  break  some 
ice  into  the  bowl,  and  take  out  the  lemon- 
rind.  Some  thin  slices  'Of  quartered  lemon 
ma.y  be  floated  on  the  top  of  the  punch. 

Seasonable  in  Summer. 

Punch,  To  Make  Hot.  — Ingre- 
dients.— k pint  of  rum,  hpint  of  brandy, 
J lb.  of  sxigar,  1 large  lemon,  4 teaspxoonful 
of  nutmeg,  1 p>int  of  boiling  water. 

Eiub  the  sugar  over  the  lemon  until  it 
has  absorbed  all  the  yellow  part  - of  the 
skin,  then  put  the  sugar  into  a punch- 
bowl ; add  the  lemon-juice  (free  from  pips). 


PUXCH-DOWI.  AND  L.U3LE. 


and  mix  these  two  ingredients  well 
together.  Pour  over  them  the  boiling 
water,  stir  well  together,  add  the  rum, 
brandy,  and  nutmeg ; mix  thoroughly,  and 
the  punch  will  be  ready  to  serve.  It  is 
very  important  in  making  good  punch  that 
all  the  ingredients  are  thoroughly  incor- 
porated ; and  to  insure  success,  the  pro-  , 
cesses  of  mixing  must  bo  diligently  | 
attended  to. 


I 


t^neese  Straws. 


Fritters. 


Puddings,  Tarts,  &c. 


Apple  Snow. 


Sultana  Pudding. 


Tipsy  Cal'e. 


Pam  Rolls. 


Sweet  Omelette. 


Almond  Tartlets. 


Apricot  Tart. 


Cabinet  or  Plum  Pudding. 


7 


“ Quickly  prepare  ilie  feast,”  cpuoth  lie, 

“ And  let  there  be  salad  and  quail.” — Anon. 


QUAILS,  TO  DRESS. 

UAILS,To  Dress. 

— Ingredients. — 
Quails,  butter, 
toast.  Average 
Cost,  Is.  to  2s. 
each. 

These  birds  keep 
good  several  days, 
and  should  be 
roasted  without 
drawing.  Truss 
them  in  the  same 
manner  as  woodcock ; roast  them  before  a 
clear  fire,  keep  them  well  basted,  and  serve 
on  toast. 


THE  QUAIL. 


Time. — About  20  minutes. 
SEA.soNABi.E/rom  October  lo  December. 


QUEEN  CAKES. 

Quails,  Carving  of.  — Quails,  being 
trussed  and  served  like  woodcock,  may  be 
similarly  carved. 

Quaking  Pudding. — Ingredients 
for  qnulding  for  Gp>ersons. — 1 pint  of  milk, 
1 pint  of  cream,  2 tablespoonfiils  of  four, 
4 eggs,  sugar  and  flavouring  to  taste. 
Average  Cost,  2s. 

Scald  the  cream  and  milk,  and,  when 
nearly  cold,  add  tho  other  ingredients  ; 
then  pour  in  a buttered  basin,  tie  a cloth 
over  and  boil  for  4 hour.  Carefully  turn 
out  the  pudding,  and  send  fruit  or  wine 
sauce  to  table  with  it. 

Time.— 4 hour. 

Seasonable  at  any  time. 

Queen  Cakes  ■ — Ingredients  for 

18  cakes. — 1 lb.  of  flour,  i-  lb.  of  butter,  4 Ih. 
of  pounded  loaf  sugar,  3 eggs,  1 teacupful 
of  cream,  * lb.  of  currants,  1 teaspoonfnl 
of  carbonate  of  soda,  essence  of  lemon 
or  almonds  to  taste.  Average  Cost, 
Is.  8d. 

Work  tho  butter  to  a cream  ; dredge  in 
tho  flour,  add  the  sugar  and  currants,  and 
mi.v  the  ingredients  well  together.  Whisk 
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tho  ogga,  mix  them  with  the  cream  and 
flavouring  and  stir  these  to  tlie  flour  ; add 
the  carbonate  of  soda,  beat  the  paste  well 
for  10  minutes,  put  it  into  small  buttered 
pans  and  bake  the  cakes  from  i to  ^ hour. 
Grated  lemon-rind  may  be  substitiated  for 
the  lemon  or  almond  flavouring,  which  will 
make  the  cakes  equally  nice. 

Time. — i to  i hour. 

Seasonable  at  any  time. 

Queen  Mab  Pudding.— Ingeedt- 

T.'STS  for  2nidding  for  6 per.sons.— 1 pint  of 
milk,  flavouring  of  almonds  or  vanilla,  the 
rind  of  a lemon,  1 oz.  of  gelatine,  5 lb.  of 
loaf  stigar,  k pint  of  cream,  4 eggs,  2 oz.  of 
dried  citron,  2 oz.  of  crystallized  cherries. 
Average  Cost,  2,s-. 

Put  into  the  milk  the  rind  of  the  lemon, 
and  heat  it  slowly  by  the  side  of  the  fire 
till  it  is  well  flavoured,  then  add  some 
vanilla  essence  or  any  other  that  is  liked ; 
then  add  a pinch  of  salt  and  the  gelatine. 
When  dissolved,  strain  the  milk  through  a 
muslin  into  a clean  saucepan,  with  the 
sugar  and  cream,  and  by  degrees  the  well 
beaten  yolks  of  the  eggs.  Next  thicken 
the  mixture  as  a custard  over  tho  fire, 
which  should  bo  a gentle  one,  but  do  not 
risk  it  curdling.  When  of  a good  con- 
sistence, pour  it  out  and  continue  stirring 
until  half  cold,  then  add  the  citron  cut  in 
small  pieces  and  the  cherries  cut  in  halves. 
Well  oil  a mould,  pour  in  the  mixture  and 
let  it  set.  Serve  cold.  This  pudding  is 
very  nice  made  with  tinned  pine-apple  cut 
in  dice  in  the  place  of  the  citron  and 
cherries. 

Time.— 14  hour. 

Sea.sonable  at  any  time. 

Queer  Times  Pudding.— Ingee- 

DIENTS  for  pindding  for  3 or  4 persons. — 
pint  of  golden  syrup,  4 pint  of  water,  2 tea- 
spoonfuls  of  carbonate  of  soda,  a teaspoonful 
of  salt,  flour.  Average  Cost,  Zd. 

Mix  the  syrup,  water,  salt  and  soda  to- 
gether, and  add  enough  flour  to  make  a 


rather  stiff  batter.  Tie  tho  pudding  in  a 
cloth  loosely,  that  it  may  have  room  to 
swell,  and  boil  for  3 hours. 

Time.— 3 hours. 

Seasonable  at  any  time. 

Quenelles.  (For  Turtle  and  other 
Soups.) — Ingredients  for  sufficient  for  6 
quarts  of  soup. — li-  lb.  of  lean  fillet  of  veal, 
1 lb.  of  beef  suet,  6 oz.  of  panada,  1 tea- 
spioonful  of  salt,  seasoning  of  pepper  and 
nutmeg,  4 eggs.  Average  Cost,  2s.  lOd. 

Cut  tho  veal  in  long,  thin  slices,  and 
scrape  them  with  a knife  till  nothing  but 
the  fibre  remains,  then  put  it  in  a mortar, 
pound  it  to  a paste,  which  pass  through  a 
wire  sieve  (what  remains  will  do  for  stock) ; 
skin,  shred  and  chop  the  suet  fine,  then 
pound  it,  adding  the  panada  and  pounding 
them  well  together.  Add  the  veal  and  the 
seasoning,  and  work  all  well  together,  then 
the  eggs  slowly,  continuing  the  pounding. 
When  well  mixed,  take  a small  piece  in  a 
spoon  and  poach  it,  and  if  it  is  delicate,  firm 
and  of  a good  flavour,  it  is  ready  for  use. 

Quickly  Made  Pudding.  — In- 
gredients for  G puddings.—^  lb.  of  butter, 

lb.  of  sifted  sugar,  ^ lb.  of  flour,  1 pint  of 
milk,  4 eggs,  a little  grated  lemon-rind. 
Average  Cost,  Is. 

Make  the  milk  hot ; stir  in  the  butter, 
and  let  it  cool  before  the  other  ingredients 
are  added  to  it ; then  stir  in  the  sugar, 
flour  and  eggs,  which  should  be  well 
whisked  ; flavour  with  a little  grated  lemon- 
rind,  and  beat  the  mixture  well.  Butter 
some  small  cups,  rather  more  than  half  fill 
them ; bake  them  20  minutes  to  i hour, 
according  to  the  size  of  tho  puddings,  and 
serve  with  fruit,  custard  or  wine-sauce,  a 
little  of  which  may  be  poured  over  them. 

Time, — 20  minutes  to  1 lioitr. 

Seasonable  at  any  time. 

Quince  Jelly. — Ingredients.— To 
every  piint  of  juice  allow  1 lb.  of  loaf  sugar. 
Average  Cost,  lOd.  per  lb.  pot. 


(>riN<-’E  *mai;malade. 


407 


(Jl’lX’S  SAl’CE 


Pare  and  slice  the  quinces,  and  put  them 
into  a preserving-pan  with  sufficient  water 
to  float  them.  Boil  them  until  tender,  and 
the  fruit  is  reduced  to  a pulp  ; strain  off 
the  clear  juice,  and  to  each  pint  allow  the 
above  proportion  of  loaf  sugar.  Boil  the 
juice  and  sugar  together  for  about  j hour ; 


TITE  QUINCE. 


remove  all  the  scum  as  it  rises,  and  if  the 
jelly  appears  firm  when  a little  is  poured 
on  a pLate,  it  is  done.  The  residue  left  on 
the  sieve  will  answer  to  make  a common 
marmalade  for  immediate  use,  by  boiling 
it  with  -Ir  lb.  of  common  sugar  to  every  lb. 
of  pulp. 

Time. — 3 hours  to  boil  the  quinces  in 
water : ^ hour  to  boil  the  jelly. 

Seasonable /ro7)i  August  to  October. 

Quince  Marmalade.— Inghedi- 

EXTS. — To  every  lb.  of  quince  pulp  dlloiv 
5 lb.  of  loaf  sugar.  Ateeaqe  Cost,  9d.  per 
lb.  pot. 

Slice  the  quinces  into  a preserving-pan, 
adding  snfBcient  water  for  them  to  float : 
place  them  on  the  Are  to  stew,  until  re- 
duced to  a pulp,  keeping  them  stirred 
occasionally  from  the  bottom,  to  prevent 
their  burning  ; then  pass  the  pulp  through 
a hair  sieve,  to  keep  back  the  skin  and 
seeds.  Weigh  the  pulp,  and  to  each  lb. 
add  lump  sugar  in  the  above  proportion, 
broken  very  small.  Place  the  whole  on  the 
fire,  and  keep  it  well  stirred  from  the 
bottom  of  the  pan  with  a wooden  spoon, 
until  reduced  to  a marmalade,  which  may 


bo  known  by  dropping  a little  on  a cold 
plate,  when,  if  it  jellie.s,  it  is  done.  Put  it 
into  jars  whilst  hot ; let  it  cool,  and  cover 
with  iiieoes  of  oiled  paper  cut  to  the  size 
of  the  mouths  of  the  jars.  The  tops  of 
them  may  be  afterwards  covered  with 
pieces  of  bladder,  or  tissue  paper  brushed 
over  on  both  sides  with  the  white  of  an  egg. 

Time, — 3 hours  to  boil  the  quinces  ivitlu 
out  the  sugar ; ^ hour  to  boil  the  pulp  with 
the  sugar. 

Seasonable  in  Augxtst,  September  and 
October. 

Quinces,  Preserved.— Ingredi- 
ents.-^Qataces,  sugar,  water. 

Pare  and  quarter  the  fruit,  then  boil  in 
enough  water  to  keep  the  pieces  whole. 
When  they  are  tender  take  them  out,  and 
to  every  pound  of  quince  add  the  same  of 
white  sugar.  Let  them  stand  with  the 
sugar  on  until  the  next  day,  when  the 
syrup  should  be  as  clear  as  amber  ; then 
put  them  in  the  pan  and  boil  for  20 
minutes  more.  They  may  be  coloured 
with  a little  cochineal.  The  water  in 
which  they  were  boiled  may  be  made  into 
a jelly  with  the  parings,  adding  a pound  of 
sugar  to  each  pint  of  juice,  and  boiling  for 
{r  an  hour. 

Time. — 3 hours. 

Seasonable  in  August,  September  and 
October. 

Quin’s  Sauce.  (An  Exceflent  Fish 
Sauce.)— Ingredients.— pint  of  walnut 
piclde,  pint  of  port  wine,  1 pint  of  mush- 
room hetclmp,  1 dozen  anchovies,  1 dozen 
shalots,  i pint  of  soy,  h teaspoonful  of 
cayenne. 

Put  all  the  ingredients  into  a saucepan, 
having  previously  chopped  the  shalots  and 
anchovies  very  small  ; simmer  for  15 
minutes,  strain,  and,  when  cold,  bottlo  off 
for  use  ; the  corks  should  be  well  sealed  to 
exclude  the  air. 

Time.— i hour. 

Seasonable  at  any  time, 


“ Right  royal  fare 
Lay  ready  there, 

Old  Eiujland'^  prime  roast  beef." — 

The  Knight’s  Guest. 


EABBIT,  BOILED. 


RABBIT,  CURRIED. 


ABBIT,  Boiled In- 

gredients for  dish 
for  4 persons.— Rab- 
bit; ivater.  Average 
Cost,  Is.  to  Is.  CtJ. 
each . 

For  boiling,  choose 
rabbits  with  smooth 
and  sharp  claws,  as 
that  denotes  they  are 
young : should  these 
be  blunt  and  rugged, 
the  ears  dry  and  tough,  the  animal  is 
old.  After  emptying  and  skinning  it, 
wash  it  well  in  cold  water,  and  let  it  soak 
for  about  ^ hour  in  warm  water,  to  draw 
out  the  blood.  Bring  the  head  round  to 
the  side,  and  fasten  it  there  by  means  of  a 
skewer  run  through  that  and  the  body. 
Put  the  rabbit  into  sufficient  hot  water  to 
cover  it,  let  it  boil  very  gently  until  tender, 
which  will  be  in  from  i to  2 hour,  accord- 
ing to  its  size  and  age.  Dish  it,  and 
smother  it  either  with  onion,  mushroom,  or 
liver-sauce,  or  parsley-and-butter ; the  for- 
mer is,  however,  genprally  piicfcrpec]  to  any 


of  the  last-named  sauces.  When  liver-sauce 
is  preferred,  the  liver  should  be  boiled  for  a 
few  minutes,  and  minced  very  finely  or 


boiled  rabBit,  with  onioks. 

rubbed  through  a sieve,  before  it  is  added 
to  the  sauce.  Boiled  salted  pork  is  another 
usual  accompaniment. 

Time. — A very  young  rabbit,  i/ionr;  n 
large  one,  J hour;  an  old  one,  1 hour  or 
longer. 

Seasonable /roiji  September  to  February. 

Rabbit,  Curried  . — Ingredients 
for  dish  for  4 or  5 persom. — 1 rabbit,  2 oz. 
of  butter,  .3  onions,  1 pint  of  stock,  1 table- 
spoonful of  curry-powder,  1 tablespoonful  of 
flour,  1 tablespoonf  ul  of  mushroom-powder, 
the  juice  of  lemon,  A lb.  of  rice.  Average 
Cost,  2s. 

Empty,  skin  and  wash  the  rabbit  tho- 
poughly,  ami  cut  it  neatly  ipto  joipts.  Put 
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it  into  a stewpan  with  the  buttc-r  and 
sliced  onions,  and  let  them  acquire  a nice 
brown  colour,  but  do  not  allow  them  to 
blacken.  Pour  in  the  stock,  which  should 
be  boiling ; mix  the  curry-powder  and  flour 
smoothly  with  a little  water,  add  ii;  to  the 
stock,  with  the  mushroom-powder,  and 
simmer  gently  for  rather  more  than  ^ hour ; 
squeeze  in  the  lemon-juice  and  serve  in  the 
centre  of  a dish,  with  an  edging  of  boiled 
rice  all  round.  Where  economy  is  studied, 
water  may  be  substituted  for  the  stock  ; in 
this  case,  the  meat  and  onions  must  be 
very  nicely  browned.  A little  sour  apple 
and  rasped  cocoa-nut  stewed  with  the  curry 
will  be  found  a great  improvement,  as  in 
other  curries. 

hyi'E.— Altogether,  j hour. 

Seasoxabue  in  vjinter. 

Rabbit,  Fried.  — Ingredients  for 
dish  for  4 or  5persons. — 1 rabbit,  flour,  drip- 
ping, loz.  of  butter,  1 teaspoonfu.l  of  minced 
shalot,  2 tablespoonfuls  of  musliroom-het- 
chup.  Average  Cost,  Is.  8d. 

Cut  the  rabbit  into  neat  joints,  and  flour 
them  well ; make  the  dripping  boil  in  a | 
frying-pan,  put  in  the  rabbit,  and  fry  it  a 
nice  brown.  Have  ready  a very  hot  dish, 
put  in  the  butter,  shalot  and  ketchup ; 
arrange  the  rabbit  pyramidically  on  this, 
and  serve  as  quickly  as  possible. 

Time. — 10  minutes. 

Seasonable  from  September  to  February. 

Note. — The  rabbit  may  be  brushed  over  with 
egg,  and  sprinkled  with  bread-crumbs,  and  fried 
as  above.  When  cooked  in  this  manner,  make 
a gravy  in  the  pan,  and  pour  it  round,  but  not 
over,  the  pieces  of  rabbit. 

RSibbit  ^ l8i  IVIimitG. — Ingredi- 
ents for  dish  for  i or  5 persons.— 1 rabbit, 

1 lb.  of  butter,  salt  and  pepper  to  taste,  2 
blades  of  pounded,  mace,  3 dried  mvjihrooms, 

2 tnhlespoomfuls  of  minced  parsley,  2 tea- 
spoonfuls of  flour,  2 glasses  of  sherry,  1 pint 
of  water.  Average  Cost,  2s.  lid. 

Empty,  skin  and  wash  the  rabbit  tho- 


roughly, and  cut  it  into  joints.  Put  the 
butter  into  a stewpan  with  the  pieces  of 
rabbit ; add  salt,  pepper  and  pounded  mace, 
and  let  it  cook  until  three  parts  done  ; thou 
put  in  the  remaining  ingredients,  and  boil 
for  about  10  minutes  ; it  will  then  be  ready 
to  serve.  Fowls  or  hare  may  be  dressed  in 
the  same  manner. 

Time. — Altogether,  35  minutes. 

SEASONABLE/i’om  September  to  February. 

Rabbit  Pie. — Ingredients  for  me- 
dium-sized pie. — 1 rabbit,  a few  slices  of 
ham  or  bacon,  salt  and  white  pepper  to 
taste,  2 blades  of  pounded  mace,  J teaspoon- 
ful of  grated  nutmeg,  a few  forcemeat  balls, 
2 hard-boiled  eggs,  j pint  of  gravy,  puff- 
crust.  Average  Cost,  2s.  6d. 

Cut  up  the  rabbit  (which  should  be 
young),  remove  the  breast-bone  and  bone 
the  legs.  Put  the  rabbit,  slices  of  ham, 
forcemeat  balls  and  hard-boiled  eggs,  by 
turns,  in  layers,  and  season  each  layer  with 
pepper,  salt,  pounded  mace  and  grated  nut- 


RABBIT  PIE, 


meg.  Pour  in  about  4 pint  of  water,  cover 
with  crust,  and  bake  in  a well-heated  oven 
for  about  1^  hour.  .Should  the  crust  acquire 
too  much  colour,  place  a piece  of  paper  over 
it  to  prevent  it  from  burning.  When  done, 
pour  in  at  the  top,  by  means  of  the  hole  in 
the  middle  of  the  crust,  a little  good  gravy, 
which  may  be  made  of  the  breast  and  leg 
bones  of  the  rabbit  and  2 or  3 shank-bones, 
flavoured  with  onion,  herbs  and  spices. 

Time.— l.j-  hour. 

Seasonable /roniSepfemier  to  February. 

Note.— The  liver  of  the  rabbit  may  be  boiled, 
minced  and  mixed  with  the  forcemeat  balls, 
when  the  flavour  is  liked.  ' 


RABBIT,  RAGOUT  OF, 
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RABBIT  SOUP. 


Rabbit  or  Hare,  Ragout  of. — 

Ingredients  for  ditih  for  5 persons. — 1 
rnhhit,  3 teaspooiifids  of  flour,  3 .sliced 
onions,  2 oz.  of  butter,  a few  thin  slices  of 
bacon,  pepper  and  salt  to  taste,  2 slices  of 
lemon,  1 bay-leaf,  1 glass  of  port  wine. 
Average  Cost,  2s. 

Slice  the  onions,  and  put  them  into  a 
stewpan  with  the  flour  and  butter ; place 
the  pan  near  the  fire,  stir  well  as  the 
butter  melts,  till  the  onions  become  a rich 
brown  colour,  and  add,  by  degrees,  a little 
water  or  gravy  till  the  mixture  is  of  the 
consistency  of  cream.  Cut  some  thin 
slices  of  bacon  ; lay  in  these,  with  the 
rabbit,  cut  into  neat  joints  ; add  a season- 
ing of  pepper  and  salt,  the  lemon  and  bay- 
leaf,  and  let  the  whole  simmer  until  tender. 
Pour  in  the  port  wine,  give  one  boil,  and 
serve. 

Time.  — About  4 hojir  to  sinvner  the 
rabbit. 

Seasonable/)’o?ji  September  to  February. 

Rabbit,  Roast  or  Baked in- 

gredients for  dish  for  4 or  5 per.som. — 1 
rabbit,  forcemeat,  buttered  paper,  sausage- 
meat.  Average  Cost,  Is.  9tl. 

Empty,  skin  and  thoroughly  wash  the 
rabbit;  wipe  it  dry,  line  the  inside  with 
sausage-meat  and  forcemeat,  to  which 
has  been  added  the  minced  liver.  Sew  the 
stuffing  inside,  skewer  back  the  head 


BOAST  BABBIT. 


between  the  shoulders,  cut  off  the  fore- 
joints of  the  shoulders  and  legs,  bring  them 
close  to  the  body,  and  secure  them  by 
means  of  a skewer.  Wrap  the  rabbit  in 
buttered  paper,  and  put  it  down  to  a bright, 
clear  fire  ; keep  it  well  basted,  and,  a few 
minutes  before  it  is  done,  remove  the 
paper,  flour  and  froth  it,  and  let  it  acquire 
a nice  brown  colour.  Talie  out  the  skewers, 


and  serve  with  brown  gravy  and  red- 
currant  jelly.  To  bake  the  rabbit,  proceetl 
in  the  same  manner  as  above  : in  a good 
oven,  it  will  take  about  the  same  time  as 
roasting. 

Time. — A young  rabbit,  35  mimites ; a 
large  one,  about  2 hour. 

Seasonable  from  September  to  February . 

Rabbit  Soup.  — Ingredients  for 
soup>  for  10  or  12  persons. — 2 large  rabbits, 
or  3 small  ones;  a faggot  of  savoury  herbs, 
4 head  of  celery,  2 carrots,  1 onion,  1 blade 
of  mace,  salt  and  ichite  pepper  to  taste,  a 
little  pounded  mace,  ^ ^nnt  of  cream,  the 
yolhs  of  2 eggs,  boiled  hard,  the  crumb  of  a 
French  roll,  3 quarts  of  water.  Average 
Cost,  4s. 

Make  the  soup  with  the  legs  and 
shoulders  of  the  rabbits,  and  keep  the  nice 
pieces  for  a dish  or  entree.  Put  them  into 
warm  water  to  draw  the  blood ; when 
quite  clean,  put  them  into  a stewpan,  with 
a faggot  of  herbs,  and  a teacupful,  or 
rather  more,  of  veal  stock  or  water. 
Simmer  slowly  till  done  through,  add  the 
three  quarts  of  water,  and  boil  for  an  hour. 
Take  out  the  rabbits,  pick  the  meat  from 
the  bones,  covering  it  up  to  keep  it  white; 
put  the  bones  back  in  the  liqudr,  add  the 
vegetables,  and  simmer  for  two  hours ; 
skim  and  strain,  and  let  it  cool.  Now 
pound  the  meat  in  a mortar,  with  the  yolks 
of  the  eggs,  and  the  crumb  of  the  roll 
previously  soaked  ; rub  it  through  a tammy 
and  gradually  add  it  to  the  strained  liquor, 
and  simmer  for  15  minutes.  Mix  arrow- 
root  or  rice-flour  with  tlie  cream  (say  2 
dessertspoonfuls),  and  stir  in  the  soup  ; 
bring  it  to  a boil,  and  serve.  This  soup 
must  be  very  white,  and  instead  of  thick- 
ening it  with  arrowroot  or  rice-flour,  ver- 
micelli or  pearl  barley  can  be  boiled  in  a 
little  stock,  and  put  in  five  minutes  before 
serving. 

Time.— Near?//  4 ho;irs. 

Seasonable /com  Se])tembcr  to  blarch. 
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Rabbit,  Stewed.— Ingredients /oi- 
dish  for  4 or  5 persons. — 1 rabbit,  2 large 
onions,  0 cloves,  1 small  teaspoonfnl  of 
chopped  lemon-peel,  a few  forcemeat  balls, 
thickening  of  butter  and  flour,  1 large  table- 
spoonful of  musluvom  ketchup.  Average 
Cost,  Is.  dd. 

Cut  the  rabbit  into  small  joints ; put 
them  into  a stewpan,  add  the  onions, 
sliced,  the  cloves  and  minced  lemon-peel. 
Ponr  in  sufficient  water  to  cover  the  meat, 
and,  when  the  rabbit  is  nearly  done,  drop 
in  a few  forcemeat  balls,  to  which  has 
been  added  the  liver,  finely  chopped. 
Thicken  the  gravy  with  flour  and  butter, 
put  in  the  ketohup,  give  one  boil,  and 
serve. 

Time. — Rather  more  than  i hour. 

Seasonable  from  September  to  February. 

Rabbit,  Stewed,  Larded.  — 

Ingredients  for  dish  for  4 or  5 persons.— 
1 rabbit,  a few  strips  of  bacon,  rcdher  more 
than  Ipint  of  good  broth  or  stock,  a bunch 
of  savoury  herbs,  salt  and  pepper  to  taste, 
thickening  of  butter  and  flour,  1 glass  of 
sherry.  Average  Cost,  2s. 

Well  wash  the  rabbit,  cut  it  into  quarters, 
lard  them  with  slips  of  bacon,  and  fry 
them ; then  put  them  into  a stewpan  with 
the  broth,  herbs  and  a seasoning  of  pepper 
and  salt ; simmer  gently  until  the  rabbit 
i-s  tender,  then  strain  the  gravy,  thicken  it 
with  butter  and  flour,  add  the  sherry,  let  it 
boil,  ponr  it  over  the  rabbit,  and  serve. 
Gami.sh  with  slice.s  of  cut  lemon. 

Hi'iiz.— Rather  more  than  ^ hour. 

Seasonable  from  September  to  Febriumj. 

Rabbits,  Stewed  in  Milk.— 

Ingredients /or  dish  for  C or  7 persons.— 2 
very  young  rabbits,  not  nearly  half  grown; 
I V pint  of  milk,  1 blade  of  mace,  1 dessert- 
spoonful of  flc/ur,  a Utile  salt  and  cayenne. 
Average  Co.st,  2s. 

Mix  the  flour  very  smoothly  with  4 tablo- 
spoonfnl.s  of  the  milk,  and,  when  this  is 


i;,.\l!)UTS,  TO  CAKVK. 

well  mixed,  add  the  remainder.  Cut  up 
the  rabbits  into  joints,  put  them  into  a 
stewpan,  with  the  milk  and  other  ingredi- 
ents, and  simmer  them  very  gently  until 
quite  tender.  Stir  the  contents  from  time 
to  time,  to  keep  the  milk  smooth  and 
prevent  it  from  burning.  hour  will  bo 
sufficient  for  the  cooking  of  this  dish. 

Time. — i hour. 

Seasonable /roiii  September  to  February. 

Rabbits,  To  Carve.— in  carving 
a boiled  rabbit,  let  the  knife  be  drawn  on 
each  side  of  the  backbone,  tlie  whole  length 
of  the  rabbit,  as  shown  by  the  dotted  line 
B to  A ; thus  the  rabbit  will  be  in  three 
parts.  Now  let  the  back  be  divided  into 
two  equal  parts,  in  the  direction  of  the  line 
from  C to  D ; then  let  the  leg  be  taken  off, 
as  shown  by  the  line  E to  F,  and  the 


BOILED  BABBIT. 


shoulder,  as  shown  by  the  lino  G to  H. 
This,  in  our  opinion,  is  the  best  plan  to 
carve  a rabbit,  although  there  are  other 
modes  which  are  preferred  by  some. 

A roast  rabbit  is  rather  differently  trussed 
from  one  that  is  meant  to  be  boiled ; but 
the  carving  is  nearly  similar,  as  will  be 
seen  by  the  cut.  The  back  should  be 


BOAST  IIABBII. 


divided  into  as  many  pieces  as  it  will  give, 
and  the  logs  and  shoulders  can  then  bo 
disengaged  in  the  same  manner  .as  those  of 
the  boiled  animal, 
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Rabbit,  Trussing  of.  — Having 
skinned,  paunched  and  washed  the  rabbit, 
and  taken  out  the  eyes,  cut  off  the  fore- 
joints  of  shoulders  and  legs,  draw  the 


BABBIT  BEING  SKEWERED. 

legs  forward  close  to  the  body,  bring  the 
head  round  to  the  side,  and  skewer  through 
all. 

Raised  Biscuits.  (American 
Recipe.) — Ingredients  for  large  brealfast 
dish. — I quart  of  millc,  if  cup  of  lard,  ^ cup 
of  yeast,  2 tahlespoonfuls  of  white  sugar,  1 
teaspoonful  of  salt,  flour  to  mahe  a soft 
dough.  Average  Cost,  lOtl. 

Mix  the  ingredients  over  night,  melting 
the  lard  and  slightly  warming  the  milk. 
In  the  morning,  roll  out  the  dough  thick, 
and  form  into  cakes.  Put  these  into  a 
baking-pan,  and  when  they  have  risen  for 
20  minutes,  bake  them  for  another  20 
minutes  or  1 hour. 

Time. — 40  minutes. 

Seasonable  at  any  time. 

Raised  Pie  of  Poultry  or 

Game.— Ingredients  for  large  pie.— To 
every  lb.  of  flour  allow  ^ lb.  of  butter,  t^pint 
of  water,  the  yolks  of  2 eggs,  i teaspoonful  of 
salt  {these  are  for  the  crust) ; 1 large  fowl  or 
pheasant,  a few  slices  of  veal  cutlet,  a few 
slices  of  dressed  ham,  forcemeat,  seasoning 
of  nutmeg,  allspice,  pepper  and  salt,  gravy. 
Average  Cost,  6s. 

Make  a stiff  short  crust  with  the  above 
proportion  of  butter,  flour,  water,  and 
eggs,  and  work  it  up  very  smoothly ; butter 
g raised-pie  mould,  and  line  it  wiBi  paste- 


Previously  to  making  the  crust,  bone  the  | 
fowl,  or  whatever  bird  is  intended  to  be 
u.sed,  lay  it,  breast  downwards,  upon  a 
cloth,  and  season  the  inside  well  with 
pounded  mace,  allspice,  pepper  and  salt ; 
then  spread  over  it  a layer  of  forcemeat, 
then  a layer  of  seasoned  veal,  and  then  one 
of  ham,  and  then  another  layer  of  force- 
meat, and  roll  the  fowl  over,  making  the 
skin  meet  at  the  back.  Line  the  pie  with 
forcemeat,  put  in  the  fowl,  and  fill  up  the 
cavities  with  slices  of  seasoned  veal,  and 
ham  and  forcemeat ; wet  the  edges  of  the 
pie,  put  on  the  cover,  pinch  the  edges 
together  with  the  paste-pincers,  and  de- 
corate it  with  leaves;  brush  it  over  with 
beaten  yolk  of  egg,  and  bake  in  a moderate 
oven  for  4 hours.  In  the  mean  time,  make 
a good  strong  gravy  from  the  bones,  pour 
it  through  a funnel  into  the  hole  at  the 
top  ; cover  this  hole  with  a small  leaf,  and 
the  pie,  when  cold,  will  be  ready  for  use. 
Let  it  be  remembered  that  the  gravy  must 
be  considerably  reduced  before  it  is  poured 
into  the  pie,  as,  when  cold,  it  should  form 
a firm  jelly,  and  not  be  the  least  degree  in 
a liquid  state.  This  recipe  is  suitable  for 
all  kinds  of  poultry  or  game,  using  one  or 
more  birds,  according  to  the  size  of  the  pie 
intended  to  be  made,  but  the  birds  must 
always  be  boned.  Truffles,  mushrooms, 
&c.,  added  to  this  pie,  make  it  much  nicer , 
and,  to  enrich  it,  lard  the  fleshy  parts  of 
the  poultry  or  game  with  thin  strips  of 
bacon.  This  method  of  forming  raised 
pies  in  a mould  is  generally  called  a 
timbale,  and  has  the  advantage  of  being 
more  easily  made  than  one  where  the  paste 
is  raised  by  the  hands  ; the  crust,  besides, 
being  eatable.  The  birds  may  be  cut  up  if 
preferred,  and  are  then  easier  to  bone. 

Time. — Large  pie,  4 hours. 

Seasonable  ttn'fhpoitZfr)/,  all  the  year; 
with  game,  from  September  to  March. 

Raised  Pie  of  Veal  and  Ham. 

— Ingredients /or  very  large  p/e.— 3 or  4 
lbs.  of  veal  cutlets,  a few  slices  of  bacon  of 
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huiH,  seasoning  of  pepper,  salt,  nutmeg  and 
allspice,  forcemeat,  2 lbs.  of  hot-water  paste, 
•V  pint  of  good  strong  gravy.  Average 
Cost,  6s. 

To  raise  the  crust  for  a pie  with  the 
hands  is  a very  difficult  task,  and  can  only 
bo  accomplished  by  skilled  and  experienced 
cooks.  The  process  should  be  seen  to  bo 
satisfactorily  learnt,  and  plenty  of  practice 
given  to  the  making  of  raised  pies,  as  by 
that  means  only  will  success  be  insured. 


Make  a hot-water  paste  by  recipe,  and 
from  the  mass  raise  the  pie  with  the 
hands  ; if  this  cannot  be  accomplished,  cut 
out  pieces  for  the  top  and  bottom,  and  a 
long  piece  for  the  sides ; fasten  the  bottom 
and  side-piece  together  by  means  of  egg, 
and  pinch  the  edges  well  together ; then 
line  the  pie  with  forcemeat,  put  in  a layer 
of  veal,  and  a plentiful  seasoning  of  salt, 
pepper,  nutmeg  and  allspice  ; for,  let  it  be 
remembered,  these  pies  taste  very  insipid 
unless  highly  seasoned.  Over  the  season- 
ing place  a layer  of  sliced  bacon  or  cooked 
ham,  and  then  a layer  of  forcemeat,  veal, 
seasoning  and  bacon,  and  so  on  until  the 
meat  rises  to  about  an  inch  above  the 
paste  ; taking  care  to  finish  with  a layer  of 
forcemeat,  to  fill  all  the  cavities  of  the  pie, 
and  to  lay  in  the  meat  firmly  and  compactly. 
Brush  the  top  edge  of  the  pie  with  beaten 
pill'  on  the  cover,  press  the  edges, 
and  pinch  them  round  with  paste-pincers, 
ilakc  a hole  in  the  middle  of  the  lid,  and 
ornament  the  pie  with  leaves,  which  should 
be  stuck  on  with  the  white  of  an  egg ; 
then  brush  it  all  over  with  the  beaten  yolk 
of  an  egg,  and  bake  the  pie  in  an  oven 


with  a soaking  heat  from  3 to  4 hours. 
To  ascertain  when  it  is  done,  run  a sharp - 
pointed  knife  or  skewer  through  the  hole 
at  the  top  into  the  middle  of  the  pie,  and 
if  the  meat  feels  tender,  it  is  sufficiently 
baked.  Have  ready  about  J pint  of  very 
strong  gravy,  pour  it  through  a funnel  into 
the  hole  at  the  top,  stop  up  the  hole  with 
a small  leaf  of  baked  paste,  and  put  the 
pie  away  until  w'anted  for  use.  Should  it 
acquire  too  much  colour  in  the  baking, 
cover  it  with  white  paper,  as  the  crust 
should  not  in  the  least  degree  be  burnt. 
Mushrooms,  truffles  and  many  other  in- 
gredients may  be  added  to  enrich  the 
flavour  of  these  pies,  and  the  very  fleshy 
parts  of  the  meat  may  be  larded.  These 
pies  are  more  frequently  served  cold  than 
hot,  and  form  excellent  dishes  for  cold 
suppers  or  breakfasts.  The  cover  of  the 
pie  is  sometimes  carefully  removed,  leaving 
the  perfect  edges,  and  the  top  decorated 
■with  square  pieces  of  very  bright  aspic 
jelly ; this  has  an  exceedingly  pretty  effect. 

Time. — About  4 hours. 

Seasonable /rojii-  March  to  October. 

Raisin  Cheese. — Ingredients. — 
To  every  lb.  of  raisins  allow  -J-  lb.  of  loaf 
sugar;  pounded  cinnamon  and  cloves  to 
taste. 

Stone  the  raisins  ; put  them  into  a stew- 
pan  with  the  sugar,  cinnamon  and  cloves, 
and  let  them  boil  for  IJ  hour,  stirring  all 
the  time.  Let  the  preparation  cool  a little, 
pour  it  into  a glass  dish,  and  garnish  with 
strips  of  candied  lemon-peel  and  citron. 
This  \vill  remain  good  some  time,  if  kept 
in  a dry  place. 

Time. — hour. 

Seasonable  at  any  time. 

Raisin  Pudding,  Baked.  (Plain 
and  Economical.)— Ingredients  for  large 
pudding. — 1 lb.  of  flour,  £ lb.  of  stoned 
raisins,  i lb.  of  suet,  a pinch  of  salt,  1 os.  of 
sugar,  a little  grated  nutmeg,  milk.  Aver- 
age Cost,  Is. 
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Chop  the  suet  finely;  stone  the  raisins 
and  cut  them  in  halves ; mix  these  with  the 
suet,  add  the  salt,  sugar  and  grated 
nutmeg,  and  moisten  the  whole  with  suffi- 
cient milk  to  make  it  of  the  consistency  of 
thick  batter.  Put  the  pudding  into  a pie- 
dish,  and  bake  for  11-  hour,  or  rather 
longer.  Turn  it  out  of  the  dish,  strew 
sifted  sugar  over,  and  serve.  This  is  a 
very  plain  recipe,  and  suitable  where  there 
is  a family  of  children.  It,  of  course,  can 
be  much  improved  by  the  addition  of 
candied  peel,  currants  and  rather  a larger 
proportion  of  suet ; a few  eggs  would  also 
make  the  pudding  richer. 

Time.— IJ  hour. 

Seasonable  in  the  ivinter. 

Raisin  Pudding,  Boiled.  (Plain 
and  Economical.) — Ingkedients /or  large 
jgndding. — 1 lb.  of  flour,  I Ih.  of  stoned 
raisins,  -i-  lb.  of  chopped  suet,  ^ saZtspoonful 
of  salt,  milk.  Average  Cost,  lOd. 

After  having  stoned  the  raisins,  and 
chopped  the  suet  finely,  mix  them  with  the 
flour,  add  the  salt,  and 
when  these  dry  ingre- 
dients are  thoroughly 
mixed,  moisten  the 
pudding  witksufficient 
milk  to  make  it  into 
a rather  stiff  paste. 
Tie  it  up  in  a floured 
cloth,  put  it  into  boil- 
ing water,  and  boil  for 
4 hours  ; serve  with 
sifted  sugar.  This 
pudding  may  also  be 
made  in  a long  shape, 
the  same  as  a rolled 
EAISIN-GBAPE.  jam-pudding,  and  will 
not  require  quite  so 
long  boiling— hours  would  then  be  quite 
sufficient. 

Time. — Made  round,  i hours;  in  a long 
shape,  hours. 

Seasonable  in  the  winter^ 


Raisin  W^in©. — Ingredients. — 10 
lbs.  of  raisins,  1 lb.  of  sugar,  water.  Aver- 
age Cost,  3».  6cZ.  per  gallon. 

Pick  some  sound  large  raisins,  and  chop' 
them  very  finely.  Pour  a gallon  of  hot 
water  upon  them,  and  press  the  liquor 
through  a bag.  Let  it  stand  12  hours, 
then  put  in  the  sugar,  and  leave  it  to 
ferment.  When  this  has  ceased,  cask  it, 
bung  it,  and  leave  it  for  3 months,  when 
draw  it  off  into  another  cask,  which  it  must 
quite  fill.  Bung  very  closely  and  bottle 
10  months  later.  A year  afterwards  it  will 
be  ready. 

Time. — About  2 years. 

Se.asonable. — Make  this  in  autumn. 

Ramekins  (to  serve  with  the  Cheese 
Course). — Ingredients /or  9 or  10  tins. — 
i lb.  of  Cheshire  cheese,  J lb.  of  Parmesan 
cheese,  \lb.  of  fresh  butter,  4:  eggs,  thecrumb 
of  a small  roll;  pepper,  salt  and  pounded 
mace  to  taste.  Average  Cost,  Is.  4d. 

Boil  the  crumb  of  the  roll  in  milk  for  5 
minutes  ; strain  and  put  it  into  a mortar  ; 
add  the  cheese,  which  should  be  finely 
scraped,  the  butter,  the  yolks  of  the  eggs 
and  seasoning,  and  pound  these  ingredients 
well  together.  Whisk  the  whites  of  the 
eggs,  mix  them  with  the  paste,  and  put  it 
into  small  tins  or  cases,  which  should  not 
be  more  than  half  filled.  Bake  them  from 
10  to  12  minutes,  and  serve  them  very  hot 
and  very  quickly.  This  batter  answers 
equally  well  for  macaroni  after  it  is  boiled 
tender. 

Time. — 10  or  12  minutes. 

Seasonable  at  any  time. 

. Ramekins,  Pastry  (to  servo  with 
the  Cheese  Course).— Ingredients.— Ani/ 
pieces  of  very  goodlight  puff-paste,  Cheshire, 
Parmesan  or  Stilton  cheese. 

The  remains  or  odd  pieces  of  paste  loft 
from  large  tarts,  &c.,  answer  for  making 
these  little  dishes.  Gather  up  the  pieces  of 
paste,  roll  it  out  evenly,  and  sprinkle  it 
with  gi’ated  cheese  of  a nice  flavour.  Fold 
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the  paste  in  three,  roll  it  out  again,  and 
sprinkle  more  cheese  over ; fold  the  paste, 
roll  it  out,  and  with  a paste-cutter  shape  it 
in  any  way  that  may  be  desired.  .Bake  the 
ramekins  in  a brisk  oven  from  10  to  15 
minutes,  dish  them  on  a hot  napkin,  and 
serve  quickly.  The  appearance  of  this  dish 
may  be  very  mnch  improved  by  brushing 
the  ramekins  over  with  the  yolk  of  egg 
before  they  are  placed  in  the  oven. 

TniE. — 10  to  15  minutes. 

Seasonable  at  any  tiin:. 

Raspberry  Cream Ingredients 

for  quart  mould. — if  pint  of  mill;,  ^ pint  of 
cream,  11-  oz.  of  gelatine,  raspherry  Jelly, 
sugar  to  taste,  2 tahlespoonfuls  of  brandy. 
Average  Cost,  2s.  3d. 

Boil  the  milk,  cream  and  gelatine  to- 
gether for  t hour,  or  until  the  latter  is 
melted,  and  strain  it  through  a hair-sieve 
into  a basin.  Let  it  cool  a little  ; then 
add  to  it  sufiScient  raspberry  jelly,  which, 
when  melted,  would  make  J pint,  and  stir 
weU  until  the  ingredients  are  thoroughly 
mixed.  If  not  sufficiently  sweet,  add  a 
little  pounded  sugar  with  the  brandy ; whisk 
the  mixture  well  until  nearly  cold,  put  it 
into  a well-oiled  mould,  and  set  it  in  a cool 


BASPBEBBY-CEEAII  MOULD. 

place  till  perfectly  set.  Raspberry  jam 
may  be  substituted  for  the  jelly  ; but  must 
be  melted,  and  rubbed  through  a sieve,  to 
free  it  from  seeds ; in  summer,  the  juice  of 
the  fresh  fruit  may  be  used,  by  slightly 
mashing  it  with  a wooden  spoon,  and  sprink- 
ling sugar  over  it ; the  juice  that  flows 
from  the  fruit  should  then  be  used  for 
mixing  with  the  cream.  If  the  colour 


should  not  be  very  good,  a few  drops  of 
prepared  cochineal,  or  carmine,  may  bo 
added  to  improve  its  appearance. 

Time.  — i hour  to  boil  the  cream  and 
gelatine. 

Seasonable,  with  jelly,  at  any  time. 

strawberry  cream  may  be  made  in  pre- 
cisely the  same  manner,  substituting  strawberry 
jam  or  jelly  for  the  raspberry. 

Raspberry  andCurrant  Jam. — 

Ingredients /or  24  jmts  of  Jam. — 9 lbs.  of 
red  currants,  (3  lbs.  of  raspberries,  12  lbs.  of 
loaf  sugar.  Average  Cost,  7s.  6cl.  to  8s.  6cZ. 

Pick  over  the  currants  and  stem  the 
raspberries,  and  put  both,  with  the  sugar, 
in  a preserving-pan  ; and  after  coming  to 
the  boil,  boil  for  j hour.  Remove  all  scum 
as  it  rises,  and  put  into  xiots,  covering  the 
jam  with  oiled  paper;  and  then  the  pots 
with  tissue-x>aper,  brushed  over  with  white 
of  egg. 

Time. — J hour. 

Seasonable. — Atahe  in  July. 

Raspberry  Ice  Cream.— Ingre- 
dients for  1 quart. — 1 lemon,  1 lb.  pot  of 
Jam,  ^ pint  of  cream,  ^ pint  of  mill',  a few 
drops  of  cochineal.  Average  Cost,  Is.  lOcl. 

Strain  the  lemon-juice  over  the  jam, 
colour  with  the  cochineal,  add  the  milk  and 
cream,  and  freeze  as  other  ices. 

Time. — 25  minutes  to  freeze.  ■ 

Seasonable  at  any  time. 

Raspberry  Jam.— Ingredients.— 
To  every  lb.  of  raspiberries  allow  1 lb.  of 
sugar,  \pint  of  red-currant  Juice.  Average 
Cost,  6d.  per  pot. 

Let  the  fruit  for  this  preserve  be  gathered 
in  line  weather,  and  used  as  soon  after  it  is 
picked  as  possible.  Take  off  the  stalks,  iiut 
the  raspberries  into  a preserving-pan,  break 
them  well  with  a wooden  spoon,  and  let 
them  boil  for  i hour,  keeping  them  well 
stirred.  Then  add  the  currant-juice  and 
sugar,  and  boil  again  for  .V  hour.  Sliim  the 
jam  well  after  the  sugar  is  added,  or  the 
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preserve  will  not  be  clear.  The  addition  of 
the  currant-juice  is  a very  great  improve- 
luent  to  this  preserve,  as  it  gives  it  a 
piquant  acidity,  which  the  flavour  of  the 
raspberries  seems  to  require. 

Time. — J hour  to  simmer  the  fruit  without 
the  sugar;  -J-  Ti-our  after  it  is  added. 

Seasonable.  — Make  in  July  and 
Augxist. 

Raspberry  Jelly. — Ingredients. 
— To  each  irint  of  juice  allow  J lb.  of  loaf 
sugar.  Average  Cost,  dd.  2ierpot. 

Let  the  raspberries  be  freshly  gathered, 
quite  ripe,  and  picked  from  the  stalks  ; put 
them  into  a large  jar,  after  breaking  the 
fruit  a little  with  a 
wooden  spoon,  and 
place  this  jar, covered, 
in  a saucepan  of  boil- 
ing water.  When  the 
juice  is  well  drawn, 
which  will  be  in  from 
I to  1 hour,  strain  the 
fruit  through  a fine 
hair-sieve  or  cloth ; 
measure  the  juice,  and 
to  every  pint  allow 
the  above  proportion 
of  loaf  sugar.  Put  the 
juice  and  sugar  into  a 
preserving-pan,  place  it  over  the  fire,  and 
boil  gently  until  the  jelly  thickens  when  a 
little  is  poured  on  a plate ; carefully  re- 
move all  the  scum  as  it  rises,  pour  the  jelly 
into  small  pots,  cover  down,  and  keep  in  a 
dry  place.  This  jelly  answers  for  making 
raspberry  cream,  and  for  flavouring  various 
sweet  dishes,  when,  in  winter,  the  fresh 
fruit  is  not  obtainable. 

Time. — J to  1 hour  to  draiu  the  juice. 

Seasonable.— T/u’s  should  be  made  in 
July  or  August. 

Raspberry  Liqueur.  — Ingredi- 

E.VTS /or  2 quarts. — 1 gtiart  of  gin,  1 pint  of 
raspberries,  1 lb.  of  loaf  sugar,  IJ-  pint  of 
water.  Average  Cost,  3s.  3d, 


Put  the  gin  with  the  fruit  in  a bottle, 
which  cork  closely.  Let  it  stand  a fortnight, 
then  boil  the  sugar  and  water,  and  when 
cold,  filter  and  pour  to  the  gin  and  fruit. 
Filter  through  blotting-paper,  and  put  up 
in  small  well-corked  bottles. 

Seasonable.— ilfafce  in  July. 

Raspberry  Vinegar.  — Ingredi- 
ents.— 3 qiints  of  the  best  vinegar,  4^  pints 
of  freshly-gathered  raspberries ; to  eachpint 
of  liquor  allow  1 lb.  of  pounded  loaf  sugar 
and  1 wineglassful  of  brandy.  Average 
Cost,  Is.  per  pint. 

Let  the  raspberries  be  freshly  gathered, 
pick  them  from  the  stalks,  and  put  1^  pint 
of  them  into  a stone  jar;  pour  3 pints  of 
the  best  vinegar  over  them,  and  let  them 
remain  for  24  hours  ; then  strain  the  liquor 
over  another  li  pint  of  fresh  raspberries. 
Let  them  remain  another  24  hours,  and  the 
following  day  repeat  the  process  for  the 
third  time  ; then  drain  off  the  liquor  with- 
out pressing,  and  pass  it  through  a jelly- 
bag  (previously  wetted  with  plain  vinegar) 
into  a stone  jar.  Add  to  every  pint  of  the 
liquor  1 lb.  of  pounded  loaf  sugar ; stir  them 
together,  and,  when  the  sugar  is  dissolved, 
cover  the  jar,  set  it  upon  the  fire  in  a sauce- 
pan of  boiling  water  and  let  it  boR  for  an 
hour,  removing  the  scum  as  fast  as  it  rises  ; 
add  to  each  pint  a glass  of  brandy,  bottle 
it  and  seal  the  corks.  This  is  an  excellent 
drink  in  cases  of  fevers  and  colds : it  should 
be  diluted  with  cold  water,  according  to 
the  taste  or  requirement  of  the  patient. 

Time. — To  be  boiled  1 hour. 

Seasonable.  — Make  this  in  July  or 
August,  when  raspberries  are  most  plentiful. 

Ratafia  Pudding. — Ingredients 
for  larg  pudding. — 1 quart  of  milk,  4 eggs, 
5 lb.  of  ratafias,  loaf  sugar  and  flavouring 
of  almonds  to  taste.  Average  Cost,  Is. 

Well  beat  the  eggs,  and  add  them  to  the 
milk,  with  sugar  and  almond  flavouring  to 
taste.  Pour  into  a pie-dish,  and  on  the  top 
drop  the  ratafias,  right  side  upwards,  till 
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the  top  is  covered.  Bake  in  a good  oven 
for  ^ hour. 

Tijie. — ihov.r. 

Seasonable  at  auy  time. 

Ratafias.  — Ingrepients. — ih.  of 
sweet  almonds.  lb.  of  hit'er  ones,  3 lb.  of 
sifted  loaf  suijar,  the  white  of  4 eyys.  Aver- 
age Cost,  1.<.  2d. 

Blanch,  skin  and  dry  tlie  almonds,,  and 
pound  them  in  a mortar  with  the  white  of 
an  egg;  stir  in  the  sugar,  and  gradually 
add  the  remaining  whites  of  eggs,  taking 
care  that  they  are  very  thoroughly  whisked. 
Drop  the  mixture  through  a small  biscuit 
syringe,  on  to  cartridge-paper,  and  bake 
the  cakes  from  10  to  12  minutes  in  rather 
a quick  oven.  A very  small  quantity 
should  be  dropped  on  the  paper  to  form 
one  cake,  as  the  mixture  spreads  ; when 
baked,  the  ratafias  should  be  about  the 
size  of  a large  button. 

Time.— 10  to  12  mimiles. 

Ravigote.  (A  French  Salad  Sauce ; 
Mons.  Ude’s  Eecipe.)— Ingredients  for 
moderate-sized  dish.  — 1 teaspoonful  of 
mushroom  hetchup,  1 teaspoonful  of  cavice, 
1 teaspoonfid  of  chili  vinegar,  1 teaspoonful 
of  Reading  sauce,  a piece  of  butter  the  size 
of  an  egg,  3 tablespoonfuls  of  thick  Bechamel, 
1 tablespoonful  of  minced  parsley,  3 table- 
spoonfuls of  cream,  salt  and  pepper  to  taste. 
Average  Cost,  9d. 

Scald  the  parsley,  mince  the  leaves  very 
fine  and  add  to  it  all  the  other  ingredi- 
ents ; after  mixing  the  whole  together 
thoroughly,  the  sauce  will  be  ready  for  use. 

Seasonable  at  any  time. 

Reading  Sauce. — Ingredients. — 
2i  pints  of  vsalnut  pickle,  11-  oz.  of  shalols, 
1 quart  of  sparing  water,  pint  of  Indian 
soy,  i oz.  of  bruised  ginger,  ^ oz.  of  long 
jtep[>er,  1 oz.  of  mustard-seed,  1 anchovy,  h 
oz.  of  cayenne,  J oz.  of  dried  sweet  hay- 
lewes. 


Bruise  the  shalots  in  a mortar,  and  put 
them  in  a stone  .jar  with  the  walnut  liquor  ; 
place  it  before  the  fire,  and  let  it  boil  until 
reduced  to  2 pints.  Then,  into  another 
jar,  put  all  the  ingredients  except  the  bay- 
leaves,  taking  care  that  they  are  well 
bruised,  so  that  the  flavour  may  bo  tho- 
roughly extracted  ; put  this  also  before  the 
fire,  and  let  it  boil  for  1 hour  or  rather 
more.  When  the  contents  of  both  jars  are 
sufficiently  cooked,  mix  them  together, 
stirring  them  well  as  you  mix  them,  and 
submit  them  to  a slow  boiling  for  ^ hour  ; 
cover  closely,  and  lot  them  stand  24  hours 
in  a cool  place ; then  open  the  jar  and  add 
the  bay-leaves  ; let  it  stand  a week  longer 
closed  doivn,  when  strain  through  a flannel 
bag,  and  it  will  be  ready  for  use.  The 
above  quantities  will  make  I gallon. 

Time. — Altogether,  3 hours. 

Seasonable. — This  sauce  may  be  made 
at  any  time. 

Regency  Soup. — Ingredients  for 
soup  for  8 perso7is. — The  bones  and  remains 
of  any  cold  game,  such  as  of  pheasants, 
partridges,  cj-c. ; 2 carrots,  2 small  onions, 
1 head  of  celery,  1 turnip,  ^ lb.  of  pearl 
barley,  the  yolks  of  3 eggs,  boiled  hard,  ^ 
pint  of  cream,  salt  to  taste,  2 quarts  of 
medium  or  common  stock.  Average  Cost, 
exclusive  of  the  cold  game,  2s.  Gd. 

Place  the  bones  or  remains  of  game  in 
the  stewpan,  with  the  vegetables  sliced ; 
pour  over  the  stock,  and  simmer  for  2 
hours ; skim  off  all  the  fat,  and  strain  it. 
Wash  the  barley  and  boil  it  in  2 or  3 waters 
before  putting  it  to  the  soup ; finish  sim- 
mering in  the  soup,  and  when  the  barley  is 
done,  take  out  half,  and  pound  the  other  ‘ 
half  with  the  yolks  of  the  eggs.  When  you 
have  finished  pounding,  rub  it  through  a 
clean  tammy,  add  the  cream,  and  salt  if 
necessary ; give  one  boil,  and  serve  very 
hot,  putting  in  the  barley  that  was  taken 
out  first. 

Time.— 2i  hours. 

Reasonable  from  September  to  Utarch. 
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Remoulade,  or  French  Salad- 

Dressing.— Ingredients  for  dressing  fur 
salad  for  G persons. — 4 eggs,  ^ tahlespoonfn  l 
of  made  mustard,  salt  and  cayenne  to  taste. 
3 tablespoonfals  of  olive  oil,  1 tahlespoonfal 
of  tarragon  or  plain  vinegar.  Average 
Cost,  7d. 

Boil  3 eggs  quite  hard  for  about  :V  hour, 
put  them  into  cold  water,  and  let  them  re- 
main in  it  for  a few  minutes  ; strip  off  the 
sliells,  put  the  yolks  in  a mortar  and  pound 
them  very  smoothly ; add  to  them,  very 
gradually,  the  mustard,  seasoning  and 
vinegar,  keeping  all  well  stirred  and  rubbed 
down  A,vith  the  back  of  a wooden  spoon. 
Put  in  the  oil  very  slowly,  and  when  this  is 
thoroughly  mixed  with  the  other  ingredi- 
ents, add  the  yolk  of  a raw  egg,  and  stir 
well,  when  it  will  bo  ready  for  use.  This 
sauce  should  not  be  curdled ; and  to  prevent 
this,  the  only  way  is  to  mix  a little  of 
everything  at  a time,  and  not  to  cease  stir- 
ring. The  quantities  of  oil  and  vinegar 
may  be  increased  or  diminished,  according 
to  taste,  as  many  persons  would  prefer  a 
smaller  proxiortion  of  the  former  ingredi- 
ent. 

Green  Remoulade  is  made  by  using  tar- 
ragon vinegar  instead  of  plain,  and  colouring 
with  a little  parsley-juice.  Harvey’s  sauce, 
or  chili  vinegar  may  be  added  at  pleasure. 

Time. — ^ hour  to  hoil  the  eggs. 

Restorative  Jelly.  (Invalid’s  Cook- 
ery.)—Ingredients  for  a quart. — 1 bottle 
of  sherry,  2 oz.  of  sugar  candy,  3 oz.  of  isin- 
glass, 2 oz.  of  gum  arabic.  Average  Cost, 
5s. 

• Put  aU  in  a jar,  which  cover  closely,  and 
let  it  stand  all  night ; then  set  it  in  a sauce 
pan  of  water,  and  let  it  simmer  tiU  the 
isinglass  and  candy  are  dissolved. 

Seasonable  at  any  time. 

Rhubarb  Jam. — Ingredients.— Tb 
every  lb.  of  rhubarb  allow  1 lb.  of  loaf  sugar, 
the  rind  of  J lemon.  Average  Cost,  4d. 
2ur  lb  pot. 


Wipe  the  rhubarb  perfectly  dry,  take  off 
the  string  or  peel,  and  weigh  it ; put  it  into 
a preserving-pan,  with  sugar  in  the  above 
proportion ; mince  the 
lemon-rind  very  finely, 
add  it  to  the  other  in- 
gredients, and  jjlace 
the  preserving-pan  by 
the  side  of  the  fire ; 
keep  stirring  to  pre- 
vent the  rhubarb  from 
burning,  and  when  tho 
sugar  is  welldissolved, 
put  the  pan  more  over 
the  fire,  and  let  the 
jam  boil  until  it  is 

, , , . , RHCB.iRB. 

done,  taking  care  to 

keep  it  well  skimmed  and  stirred  wdth  a 

wooden  or  silver  spoon.  Pour  it  into 

pots,  and  cover  down  with  oiled  and  egged 

papers. 

Time. — If  the  rhubarb  is  young  and  ten- 
der, 5 hour,  reckoning  from  the  time  it 
simmers  equally;  old  rhubarb,  li  to  1^ 
hour. 

Seasonable /roui.  February  to  May. 

Rhubarb  and  Orange  Jam  (to 

resemble  Scotch  Marmalade).  — Ingre- 
dients.— 1 quart  of  finely-cut  rhubarb,  (» 
oranges,  1;}  lb.  of  loaf  sugar.  Average 
Cost,  6d.  per  pot. 

Peel  the  oranges  ; remove  as  much  of  the 
white  pith  as  possible,  divide  them  and 
take  out  the  pips ; slice  the  pulp  into  a 
preserving-pan,  add  the  rind  of  half  the 
oranges  cut  into  thin  strips,  and  the  loaf 
sugar,  which  should  be  broken  small.  Peel 
the  rhubarb,  cut  it  into  thin  pieces,  put  it 
to  the  oranges  and  stir  all  together  over  a 
gentle  fire  until  the  jam  is  done.  Remove 
all  the  scum  as  it  rises,  put  the  preserve 
into  pots,  and,  when  cold,  cover  down. 
Should  tho  rhubarb  be  very  old,  stew  it 
alone  for  ^ hour  before  the  other  ingredi- 
ents are  added. 

Time. — v-  to  1 hour. 

SEAROXARf  E./’reii)  February  to  May, 
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Rhubarb  Pudding,  Boiled.—iN- 

OREDiENTs/or  puddiiig  for  6 persons. — 4 or 
5 sticks  of  fine  rhubarb,  lb.  of  moist  sugar, 
^ lb.  of  suet-crust.  Average  Cost,  8(i. 

Make  a suet-crust  with  J lb.  of  flour,  and 
line  a buttered  basin  with  it.  Wash  and 
wipe  the  rhubarb,  and,  if  old,  string  it— 
that  is  to  sav,  pare  off  the  outside  skin. 
Cat  it  into  inch  lengtlis,  fill  the  basin  with 
it,  put  ill  the  sugar  and  cover  with  crust. 
Pinch  the  edges  of  the  pudding  together, 
tie  over  it  a floured  cloth,  put  it  into  boil- 
ing water,  and  boil  from  2 to  2J  hours. 
Turn  it  out  of  the  basin^  and  serve  with 
sifted  sugar. 

Tiite. — 2 to  2i  hours. 

Seasonable /roni  February  to  May. 

Rhubarb  Tart  . — Ingredients  for 
tart  of  medium  size.—k  lb.  of  puff-paste, 
about  5 sticks  of  large  rhubarb,  5 lb.  of  moist 
sugar.  Average  Cost,  lOcl. 

Make  a puff-crust;  line  the  edges  of  a 
deep  pie-dish  with  it,  and  wash,  wipe  and 
cut  the  rhubarb  into  pieces  about  1 inch 
long.  Should  it  be  old  and  tough,  string 
it — that  is  to  say,  pare  off  the  outside  skin. 
Pile  the  fruit  high  in  the  dish,  as  it  shrinks 
very  much  in  the  cooking ; put  in  the  sugar, 
cover  with  crust,  ornament  the  edges  and 
bake  the  tart  in  a well-heated  oven  from  4 
to  5 hour.  If  wanted  very  nice,  brush  it 
over  with  the  white  of  an  egg  beaten  to  a 
stiff  froth,  then  sprinkle  on  it  some  sifted 
sugar,  and  put  it  in  the  oven  just  to  set  the 
glaze  : this  should  be  done  when  the  tart  is 
nearly  baked,  A small  quantity  of  lemon- 
juice  and  a little  of  the  peel,  minced,  are  by 
many  persons  considered  an  improvement 
to  the  flavour  of  rhubarb  tart. 

Time.— J to  i hour. 

Seasonable /rom  February  to  May. 

Rbubufb  Wiu6. — Ingredient.?. 

To  every  T>  lbs.  of  rhubarb  pulp  allow  1 
gallon  of  cold  spring  water;  to  eve>-y  gallon 
of  ligvxtr  allow  3 lbs.  of  loaf  sugar,  i oz.  of 
isinglass,  the  rind  of  1 lemon. 


Gather  tlie  rhubarb  about  the  middle  of 
May ; wipe  it  with  a wet  cloth,  and,  with  a 
mallet,  bruise  it  in  a large  wooden  tub,  or 
other  convenient  moans.  When  reduced 
to  a pulp,  weigh  it,  and  to  every  5 lbs,  add 
1 gallon  of  cold  spring  water ; let  these 
remain  for  3 days,  stirring  3 or  4 times  a 
day ; and  on  the  fourth  day,  press  the 
i pulp  through  a hair  sieve  ; put  the  liquor 
I into  a tub,  and  to  every  gallon  put  3 lbs.  of 
I loaf  sugar,  stir  in  the  sugar  until  it  is 
quite  dissolved,  and  add  the  lemon-rind ; 
let  the  liquor  remain,  and,  in  4,  5,  or  6 
days,  the  fermentation  will  begin  to  sub- 
side, and  a crust  or  head  will  be  formed, 
which  should  be  skimmed  off,  or  the  liquor 
drawn  from  it  when  the  crust  begins  to 
crack  or  separate.  Put  the  wine  into  a 
cask,  and  if,  after  that,  it  ferments,  rack  it 
off  into  another  cask,  and  in  a fortnight 
stop  it  down.  If  the  wine  should  have  lost 
any  of  its  original  sweetness,  add  a little 
more  loaf  sugar,  taking  care  that  the  cask 
is  full.  Bottle  it  off  in  February  or 
March,  and  in  the  summer  it  should  be  fit 
to  drink.  It  will  improve  greatly  by  keep- 
ing ; and,  should  a very  brilliant  colour  be 
desired,  add  a little  currant-juice. 

Se-Asonable.  — Make  this  about  the 
middle  of  May. 

RiC6. — This  grass  is  chiefly  grown  in 
the  East,  but  it  is  also  cultivated  in  the 
Southern  parts  of  Europe.  It  is  said  to  bo 
the  chief  food  of  one  third  of  the  human 
race,  and  it  is  a fact  that  more  of  it  is 
grown  and  consumed  than  any  other  cereal. 
There  is  a great  deal  of  starch  in  rice,  but 
it  is  lacking,  as  will  be  seen  by  the  follow- 
ing analy.sis  of  one  pound,  in  flesh-forming 
qualities.  It  is  useful  as  a food  when 
employed  with  others  possessing  the  latter 
quality,  such  as  meat  or  eggs. 

In  cooking  rice  the  best  method  is 
steaming,  as  by  boiling  it  in  the  water  a 
groat  part  of  the  constituents  in  which  it 
is  deficient  is  lost.  The  husk  of  rice  is 
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largely  used  in  the  adulteration  of  many 
food.s. 

Constituent  Parts  of  1 lb.  of  Rick. 


Water 

oz. 

2 

grs. 

147 

Albumenoids 

• . • 

...  1 

87 

Starch,  &c.  ... 

. . • 

...  12 

133 

Fat  

• ■ 

...  0 

35 

IMineral  matter 

• • • 

...  0 

35 

16  0 


Rice  Biscuits  or  Cakes.— Ingre- 
dients for  18  cakes. — ^ lb.  of  rice-Jlour,  ^ 
lb.  of  'pounded  lump  sugar,  5 lb.  of  butter, 
2 eggs.  Average  Cost,  8rZ. 

Beat  the  butter  to  a 'cream,  stir  in  the 
rice-flour  and  pounded  sugar,  and  moisten 
the  whole  with  the  eggs,  which  should  be 
previously  well  beaten.  Roll  out  the 
paste,  shape  it  with  a round  paste-cutter 
into  small  cakes,  and  bake  them  from  12  to 
18  minutes  in  a very  slow  oven. 

Time. — 12  to  18  minutes. 

Seasonable  at  any  time. 

Rice  Blancmange. — Ingredients 
for  quart  mould. — { lb.  of  ground  rice,  3 oz. 
of  loaf  sugar,  1 oz.  of  fresh  butter,  1 quart 
of  milk,  flavouring  of  lemon-peel,  esseitce  of 
almonds  or  vanilla,  or  laurel-leaves.  Aver- 
age Cost,  8d. 

Mix  the  rice  to  a smooth  batter  with 
about  ^ pint  Of  the  milk, 
and  the  remainder  put 
into  a saucepan,  with  the 
sugar,butterand  whichever 
of  the  above  flavourings 
may  be  preferred ; bring 
the  milk  to  the  boiling- 
point,  quickly  stir  in  the 
rice,  and  let  it  boil  for 
about  10  minutes,  or  until 
it  comes  easily  away  from 
the  saucepan,  keeping  it 
well  stirred  the  whole 
time.  Grease  a mould 
with  pure  salad-oil,  pour 
in  the  rice  and  let  it  get 
perfectly  set,  when  it  should  turn  out 


quite  easily ; garnish  it  with  jam,  or  pour 
round  a compote  of  any  kind  of  fruit,  just 
before  it  is  sent  to  table.  This  blanc- 
mange is  better  for  being  made  the  day 
before  it  is  wanted,  as  it  then  has  time  to 
become  firm.  If  laurel-leaves  are  u.sed  for 
flavouring,  steep  3 of  them  in  the  milk,  and 
take  them  out  before  the  rice  is  added ; 
about  8 drops  of  essence  of  almonds,  or 
from  12  to  16  drops  of  essence  of  vanilla, 
would  be  required  to  flavour  the  above  pio- 
portion  of  milk. 

Time.— Prom  10  to  15  minutes  to  boil  the 
rice. 

Seasonable  at  any  time. 

Rice  Bread.  — Ingredients. — To 
every  lb.  of  rice  allow  4 lbs.  of  wheat  flour, 
nearly  3 tablespoonfuls  of  yeast,  ^ oz.  of 
salt. 

Boil  the  rice  in  water  until  it  is  quite 
tender ; pour  off  the  water,  and  put  the 
rice,  before  it  is  cold,  to  the  flour.  Mix 
these  well  together  with  the  yeast,  salt, 
and  sufficient  warm  water  to  make  the 
whole  into  a smooth  dough  ; let  it  rise  by 
the  side  of  the  fire,  then  form  it  into 
loaves,  and  bake  them  from  l.V  to  2 hours, 
according  to  their  size.  If  the  rice  is 
boiled  in  milk  instead  of  water,  it  makes 
very  delicious  broad  or  cakes.  When 
boiled  in  this  manner,  it  may  be  mixed 
with  the  flour  without  straining  the  liquid 
from  it. 

Time.— li-  to  2 hours. 

Rice,  Buttered. — Ingredients. — 
5 lb.  of  rice,  l^pint  of  milk,  2 oz.  of  butter, 
sugar  to  taste,  grated  nutmeg  or  poanded 
cinnamon. 

Wash  and  pick  the  rice,  drain  and  put 
it  into  a saucepan  with  the  milk ; let  it 
swell  gradually,  and,  when  tender,  pour  off 
the  milk  ; stir  in  the  butter,  sugar  and 
nutmeg  or  cinnamon,  and,  when  the  butter 
is  thoroughly  melted  and  the  whole  is 
quite  hot,  serve.  After  the  milk  is  poured 
off,  be  particular  that  the  rice  does  not 
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baru  ; to  provout  this,  do  not  cease  stirring 
it. 

' Timk. — J hour  to  svsell  the  rice. 

Seasonable  at  any  time. 

Rice  Cake. — Ingredients /or  good- 
.’>ized  cake. — J lb.  of  ground  rice,  a-  lb.  of 
four,  4 lb.  of  loaf  sugar,  9 eggs,  20  droj)s  of  | 
essence  of  lemon,  or  the  rind  of  1 lemon,  J | 
lb.  of  butter.  Average  Cost,  Is.  6d.  j 

Separate  the  whites  from  the  yolks  of  1 
the  eggs  ; whisk  them  both  well,  and  add  | 
to  the  latter  the  butter  i 
beaten  to  a cream.  Stir  ; 
in  the  flour,  rice  and  lemon 
(if  the  rind  is  used  it  must 
be  very  finely  minced),  and 
beat  the  mixture  well ; 
then  add  the  whites  of  the 

CAKE -MOULD,  eggs,  beat  the  cake  again 
for  some  time,  put  it  into  a buttered  mould 
or  tin,  and  bake  it  for  nearly  Ij  hour.  It 
may  be  flavoured  with  essence  of  almonds, 
when  this  is  preferrad. 

Time.— Aenrly  II  hour. 

Seasonable  nt  nny  time. 

Rice,  Savoury  Casserole  of; 

or  Eice  Border  (for  Eagouts.  Fricassees 
and  Entrees).— Ingredients  for  2 casse- 
roles.— li  lb.  of  rice,  3 pints  of  weak  stock  or 
broth,  2 slices  of  fat  ham,  1 teaspoonful  of 
salt.  Average  Cost,  Is.  3d. 

A casserole  of  rice,  when  made  in  a 
mould,  is  not  such  a difficult  operation  as 
when  it  is  moulded  by  the  hand.  It  forms 
the  basis  of  an  elegant  and  inexpensiv'e 
entree,  as  the  re- 
mains of  cold  fish, 
flesh,  or  fowl  may 
be  served  as  ra- 
gohts,  fricassees, 
&c.,  inclosed  in  the 
cas.serolc.  It  re- 
quires great  nicety  in  its  preparation,  the 
principal  thing  to  attend  to  being  the  boil- 
ing of  the  rice,  as,  if  this  is  not  sufficiently 


cooked,  the  casserole,  when  moulded,  will 
have  a rough  appearance,  which  would  en- 
tirely  spoil  it.  After  having  washed  the 
I rice  in  two  or  throe  waters,  tlrain  it  well 
and  put  it  into  a stewpan,  with  the  stock, 
ham  and  salt  ; cover  the  pan  closely,  and 
let  the  rice  gradually  swell  over  a slow  fire, 
occasionally  stirring,  to  prevents  its  stick- 
ing. When  it  is  quite  soft,  strain  it,  pick 
out  the  pieces  of  ham,  and,  with  the  back  of 
a large  wooden  spoon,  mash  the  rice  to  a 
perfectly  smooth  paste.  Then  well  grease 
a mould  (moulds  are  made  purposely  for 
rice  borders),  and  turn  it  upside  down  for  a 
minute  or  two,  to  drain  away  the  fat,  should 
there  be  too  much ; put  some  rice  all  round 
the  bottom  and  sides  of  it ; place  a piece  of 
soft  bread  in  the  middle,  and  cover  it  with 
rice  : press  it  equally  with  the  spoon,  and 
let  it  cool.  Then  dip  the  mould  into  hot 
water,  turn  the  casserole  carefully  on  to  a 
dish,  mark  where  the  lid  is  to  be  formed  on 
the  top,  by  making  an  incision  with  the 
point  of  a knife  about  an  inch  from  the 
edge  all  round,  and  put  it  into  a verij  hot 
oven.  Brush  it  over  with  a little  clarified 
butter,  and  bake  about  1-  hour,  or  rather 
longer  j then  carefully  remove  the  lid,  which 
will  be  formed  by  the  incision  having  been 
made  all  round,  and  remove  the  bread  in 
small  pieces,  with  the  point  of  a penknife, 
being  careful  not  to  injure  the  casserole. 
Fill  the  centre  with  the  ragoflt  or  fricassee, 
which  should  be  made  thick  ; put  on  the 
cover,  glaze  it,  place  it  in  the  oven  to  set 
the  glaze,  and  serve  as  hot  as  possible. 
The  casserole  should  not  be  emptied  too 
much,  as  it  is  liable  to  crack  from  the 
weight  of  whatever  is  put  in ; and,  in 
baking  it,  let  the  oven  be  very  hot,  or  the 
casserole  will  probably  break. 

Ti6Ie. — About  hour  to  swell  the  rice. 

Seasonable  at  any  time. 

Rice,  Sweet  Casserole  of.—  in- 
gredients/or  2 casseroles. — IJ  lb.  of  rice,  3 
pints  of  milk,  sugar  to  taste,  Jlaconring  of 
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litter  ahnonde,  3 oz.  aflutter,  the  yolks  of  3 
eggs.  Aveeage  Cost,  Is.  6cl. 

This  is  made  iu  precisely  the  same  man- 
ner as  a savoury  casserole,  only  substituting 
the  milk  and  sugar  for  the  stock  and  salt. 
Put  the  milk  into  a stewpan,  with  sufficient 
essence  of  bitter  almonds  to  flavour  it  well ; 
then  add  the  rice,  which  should  bo  washed, 
picked  and  drained,  and  let  it  swell  gradu- 
ally- in  the  milk  over  a slow  fire.  When  it 
is  tender,  stir  in  the  sugar,  butter  and  yolks 
of  eggs  ; butter  a mould,  press  in  the  rice, 
and  jiroceod  in  exactly  the  same  manner  as 
in  preceding  recipe.  When  the  casserols  is 
ready,  fill  it  with  a compote  of  any  fruit 
that  may  be  preferred,  or  with  melted 
apricot-jam,  and  serve. 

Time. — From%  tol  hour  to  swell  the  rice, 
n to  ^ hour  to  bake  the  casserole. 

Seasonable  at  any  time. 

Rice  Croquettes. — Ingredients 
for  8 croquettes. — i lb.  of  rice,  1 quart  of 
milk,  G oz.  of  pounded  sugar,  flavouring  of 
vanilla,  lemon-peel  or  hitter  almonds,  egg 
and  bread-crumbs,  hot  lard.  Average 
Cost,  lOd. 

Put  the  rice,  milk  and  sugar  into  a sauce- 
pan, and  let  the  former  gradually  swell  over 
a gentle  fire  until  all  the  milk  is  dried  up  ; 
and  just  before  the  rice  is  done,  stir  in  a 
few  drops  of  essence  of  any  of  the  above 
flavourings.  Let  the  rice  get  cold ; then 
form  it  into  small  round  balls,  dip  them 
into  yolk  of  egg,  sprinkle  them  with  bread- 
crumbs, and  fry  them  in  boiling  lard  for 
about  10  minutes,  turning  them  about  that 
they  may  get  equally  browned.  Drain  the 
greasy  moisture  from  them,  by  placing  them 
on  a cloth  in  front  of  the  fire  for  a minute 
or  two ; pile  them  on  a white  d’oyley,  and 
send  them  quickly  to  table.  A small  piece 
of  jam  is  sometimes  introduced  into  the 
middle  of  each  croquette,  which  adds  very 
much  to  the  flavour  of  this  dish. 

Time.— fVoin  3 lo  1 hour  to  swell  the  rice; 
about  10  minutes  to  fry  the  croquettes. 

Seasonabi.e  at  any  time. 


Rice  Fritters.  — Ingredients  fur 
fritters  for  b or  C persons. — G oz.  of  rice,  1 
quart  of  milk,  3 oz.  of  sugar,  1 oz.  of  fresh 
butter,  G oz.  of  orange  marmalade,  4 eggs. 
Average  Cost,  Is.  3tZ. 

Swell  the  rice  iu  the  milk,  with  the  sugar 
and  butter,  over  a slow  fire  until  it  is  per- 
fectly tender,  which  will  be  in  about  J hour. 
When  the  rice  is  done,  strain  away  the 
milk,  should  there  be  any  left,  and  mix 
with  it  the  marmalade  and  well-beaten 
eggs  ; stir  the  whole  over  the  fire  until  the 
eggs  are  set ; then  spread  the  mixture  on  a 
dish  to  the  thickness  of  about  h inch,  or 
rather  thicker.  When  it  is  perfectly  cold, 
cut  it  into  long  strips,  dip  them  in  a batter 
the  same  as  for  apple  fritters,  and  fry  them 
a nice  brown.  Dish  them  on  a white  d’oyley, 
strew  sifted  sugar  over,  and  serve  quickly. 

Time. — About  f hour  to  swell  the  rice; 
from  7 to  10  minutes  to  fry  the  fritters. 

Seasonable  at  any  time. 

Rice  Milk  . — Ingredients  for  dish 
for  4 children. — 3 tablespoonfuls  of  rice,  1 
quart  of  milk,  sugar  to  taste;  when  liked,  a- 
little  grated  nutmeg.  Average  Cost,  5tL 

Well  wash  the  rice,  put  it  into  a sauce'- 
pan  with  the  milk,  and  simmer  gently  until! 
the  rice  is  tender,  stirring  it  from  time  to' 
time  to  prevent  the  milk  from  burning 
sweeten  it,  add  a little  grated  nutmeg,  andl 
serve.  This  dish  is  also  very  suitable  and; 
wholesome  for  children ; it  may  be  flavouredi 
with  a little  lemon-peel,  and  a little  finely- 
minced  suet  may  be  boiled  with  it,  which 
renders  it  more  strengthening  and  more 
wholesome.  Tapioca,  semolina,  vermicelli 
and  macaroni  may  all  be  dressed  in  the 
same  manner. 

Time. — From  f;  to  1 hour. 

Seasonable  at  any  time. 

Rice  Pudding,  Rich,  Baked.— 

Ingredients  for  pudding  for  G persons. — 1 
small  teacupful  of  rice,  4 eggs,  1 pint  of 
milk,  2 oz.  of  fresh  butter,  2 oz.  of  beef  mar- 
row, i lb.  of  currants,  2 tablespioonfuls  of 
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braiidy,  nutmeg-,  i lb.  of  sugar,  the  rind  oj 
i lemon.  Averaoe  Cost,  Is.  4<I. 

Put  the  lemon-rind  and  milk  into  a stovv- 
pan,  and  let  it  infuse  until  the  mUk  is  well 
flavoured  with  the  lemon  ; in  the  meantime, 
boil  the  rice  until  tender  in  water,  with  a 
very  small  quantity  of  salt,  and,  when  done, 
let  it  be  thoroughly  drained.  Beat  the  eggs, 
stir  to  them  the  milk,  which  should  be 
strained,  the  butter;  marrow,  currants  and 
remaining  ingredients ; add  the  rice,  and 
hiix  all  well  together;  Line  the  edges  of 
the  dish  with  puff-paste,  put  in  the  pud- 
ding, and  bake  for  about  J hour  in  a slow 
oven.  Slices  of  candied-peel  may  be  added 
at  pleasure,  or  Sultana  raisins  may  be  sub- 
stituted for  the  currants. 

Time.— 5 hour. 

Seasonable /or  a winter  pudding,  lehen 
fresh  fruits  are  not  obtainable. 

Rice  Pudding,  Baked.  (Plain  and 

Economical ; a nice  Pudding  for  Children.) 
— Ingredients /or  piiddm;; /or  6 children. 
— 1 teacupful  of  rice,  2 tablespoonfuls  of 
moist  sugar,  1 quart  ofmilh,  4 oz.  of  butter 
or  2 small  tablespoonfuls  of  chopped  suet,  i 
teaspoonful  of  grated  nutmeg.  Average 
Cost,  6d. 

W ash  the  rice,  put  it  into  a pie-dish  with 
the  sugar,  pour  in  the  milk,  and  stir  these 
ingredients  well  together ; then  add  the 
butter  cut  up  into  very  small  pieces,  or, 
instead  of  this,  the  above  proportion  of 
finely-minced  suet;  grate  a little  nutmeg 
over  the  top,  and  bake  the  pudding  in  a 
moflerate  ove>i,  from  l.V  to  2 hours.  As  the 
rice  is  not  previously  cooked,  care  must  be 
taken  that  the. pudding  bo  very  slowly 
baked,  to  give  plenty  of  time  for  the  rice  to 
swell,  and  for  it  to  be  very  thoroughly 
done. 

Time.— 1.1  to  2 hours. 

Seasonable  at  any  time. 

Rice,  Plain  Boiled.-iNOREDiEN-rs 

for  pudding  for  4 children. — i lb,  of  rice. 
Average  Cost,  2d. 


Wash  the  rice,  tie  it  in  a pudding-cloth, 
allowing  room  for  the  rice  to  swell,  and  put 
it  into  a saucepan  of  cold  water ; boil  it 
gently  for  2 hours,  and  if,  after  a time,  the 
cloth  seems  tied  too  loosely,  take  the  rice 
up  and  tighten  the  cloth.  Serve  with  sweet 
melted  butter,  or  cold  butter  and  sugar,  or 
stewed  fruit,  jam  or  mannalade,  any  of 
which  accompaniments  are  suitable  for 
plain  boiled  rice. 

Time. — 2 hours  after  the  water  boils. 

Seasonable  at  any  time. 

Rice  Pudding,  Boiled.  — Ingre- 
dients/or  puddoiy /or  6 persons, — j lb.  of 
rice,  lb  pint  of  new  milk,  2 oz.  of  butter,  4 
oggs,  i saltspoonful  of  salt,  4 large  table- 
spoonfuls  of  moist  s ugar,  flavouring  to  taste. 
Average  Cost,  lid. 

Stew  the  rice  very  gently  in  the  above 
proportion  of  new  milk,  and,  when  it  is 
tender,  pour  it  into  a basin ; stir  in  the 
butter  and  let  it  stand  to  cool ; lihen  beat 
the  eggs,  add  these  to  the  rice  with  the 
sugar,  salt  and  any  flavouring  that  may  be 
approved,  such  as  nutmeg,  powdered  cin- 
namon, grated  lemon-peel,  essence  of  bitter 
almonds,  or  vanilla.  When  all  is  well 
stirred,  put  the  pudding  into  a buttered 
basin,  tie  it  down  with  a cloth,  plunge  it 
into  boiling  water,  and  boil  for  li  hour. 

Time. — li  hour. 

Seasonable  at  any  time. 

. Rice  Pudding,  Boiled  (with  Dried 
or  Fresh  Fruit ; a nice  Dish  for  the  Nur- 
sery).— Ingredients  for  pudding  for  6 
children. — 4 lb.  of  rice,  Ipint  of  any  kind  of- 
fresh  fruit  that  may  be  preferred,  or  1 lb.  of 
raisins  or  currants.  Average  Cosl',  fid. 

Wash  the  rice,  tic  it  in  a cloth,  allowing 
room  for  it  to  swell,  and  put  it  into  a 
saucepan  of  cold  water  ; lot  it  boil  for  an 
hour,  then  take  it  up,  untie  the  cloth,  stir 
in  the  fruit,  and  tie  it  up  again  tolerably 
tight,  and  ]>ut  it  into  the  water  for  tho 
remainder  of  the  time.  Boil  for  another 
hour,  or  rather  longer,  and  servo  with 
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sweet  sauce  if  made  with  dried  fruit,  and 
with  plain  sifted  sugar  if  made  with  fresh 
fruit. 

Time. — 1 hour  to  boil  the  rice  u'ithont 
I he  fruit ; Ihcur,  or  longer,  afterwards. 

Seasonable  at  any  time. 

Note. — This  pudding  is  very  good  made  witli 
apples;  they  should  be  pared,  cored  and  cut 
into  thin  slices. 

Rice  Padding,  French ; or, 
Gateau  de  Riz.— Ingredients  for  gmd- 
ding  for  6 x>ersons. — .{  Lb.  of  rice,  1 quart  of 
milk,  the  rind  of  1 lemon,  ^ teaspoonful  of 
.salt,  sugar  to  taste,  4 oz.  of  butter,  6 eggs, 
bread-crumbs.  Average  Cost,  Is.  (id. 

Put  the  milk  into  a stewpan  with  the 
lemon-riiid,  and  let  it  infuse  for  J hour,  or 
-.•  ntil  the  former  is  well  flavoured ; then 
take  out  the  peel,  have  ready  the  rice, 
washed,  picked  and  drained ; put  it  into 
the  milk,  and  let  it  gradually  swell  over  a 
very  slow  fire.  Stir  in  the  butter,  salt  and 
sugar,  and,  when  properly  sweetened,  add 
the  yolks  of  the  eggs,  and  then  the  whites, 
both  of  which  should  be  well  beaten  and 
added  separately  to  the  rice.  Butter  a 
mould,  strew  in  some  fine  bread-crumbs, 
and  let  them  be  spread  equally  over  it ; 
then  carefully  pour  in  the  rice,  and  bake 
the  pudding  in  asZoie  oven  for  1 hour.  Turn 
it  out  of  the  mould, and  garnish  the  dish  witli 
preserved  cherries,  or  any  bright-coloured 
jelly  or  jam.  This  pudding  is  exceedinglj' 
nice  flavoured  with  essence  of  vanilla. 

Time. — I to  1 hour  for  the  rice  to  swell; 
to  be  baked  1 hour  in  a slow  oven. 

Seasonable  at  any  time. 

Rice  Pudding,  Baked  or  Boiled 

Ground. — Ingredients /or  pudding  for  6 
persons. — 2 pints  of  milk,  6 tablespoonfuls 
of  ground  rice,  sugar  to  taste,  4 eggs,  flavour- 
ing of  lemon-rind,  nutmeg,  bitter-almonds, 
or  bay-leaf.  Average  Cost,  lid. 

Put  IJ  pint  of  the  milk  into  a stewpan 
with  any  of  the  above  flavourings,  and 
bring  it  to  the  boiling  point,  and,  with  the 


other  .V  j)int  of  milk,  mix  the  ground  rice 
to  a smooth  batter ; strain  the  boiling  milk 
to  this,  and  stir  over  the  fire  until  the 
mixture  is  tolerably  thick ; then  pour  it 
into  a basin,  leave  it  uncovered,  and  when 
I nearly  or  quite  cold  sweeten  it  to  taste, 

I and  add  the  eggs,  which  should  be  pre- 
; vioualy  well  beaten,  with  a little  salt.  Put 
I the  pudding  into  a well-buttered  basin,  tie 
it  down  with  a cloth,  plunge  it  into  boiling 
' water,  and  boil  for  11  hour.  For  a baked 
pudding,  proceed  in  precisely  the  same 
I manner,  only  using  half  the  above  propor- 
tion of  ground  rice,  with  the  same  quantity 
of  all  the  other  ingredients ; an  hour  will 
i bake  the  pudding  in  a moderate  oven. 
Stowed  fruit,  or  preserves,  or  marmalade, 
may  be  served  with  either  the  boiled  or 
baked  pudding,  and  will  be  found  an  im- 
provement. Ground  ?ice  pudding  can  also 
be  made  very  nice  without  eggs. 

Time. — I J-  liour  to  boil,  1 hour  to  bake. 

Seasonable  at  any  time. 

Rice  Pudding,  Iced.— Ingredi- 
ents for  pudding  for  6 persons. — 6 oz.  of 
rice,  1 quart  of  milk,  i lb.  of  sugar,  the 
yolks  of  G eggs,  1 small  teaspoonful  of  essence 
of  vanilla.  Average  Cost,  Is.  2d. 

Put  the  rice  into  a stewpAn,  with  the 
milk  and  sugar,  and  let  these  simmer  over 
a gentle  fire  until  the  rice  is  sufiiciently 
soft  to  break  up  into  a smooth  mass,  and 
should  the  milk  dry  away  too  much,  a little 
more  may  be  added.  Stir  the  rice  occa- 
sionally, to  prevent  its  burning,  then  beat 
it  to  a smooth  mixture ; add  the  yolks  of 
the  eggs,  which  should  bo  well  whisked, 
and  the  vanilla  (should  this  flavouring  not 
be  liked,  essence  of  bitter  almond.s  may  be 
substituted  for  it) ; put  this  rice  custard 
into  the  freezing-pot,  and  prooeed  as 
direoted  in  the  recipe  for  Iced  Pudding. 
"Wlien  wanted  f *r  table,  turn  the  pudding 
out  of  the  mould,  and  pour  over  the  top 
and  round  it  a compote  of  oranges,  or  any 
other  fruit  tliat  may  be  preferred,  taking 
care  that  the  flavouring  in  the  pudding 
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harmonizes  well  with  the  fruit  that  is 
served  with  it. 

Time.—*  hour  to  freeze  the  mixture. 

Seasonable  all  the  year. 

Rice  Puddings,  Miniature.— 
Ingredients /or  6 small  pmldings. — i lb. 
of  rice,  pint  of  milk,  2 oz.  of  fresh  butter, 

4 eggs,  sugar  to  taste,  flavouring  of  lemon- 
peel,  hitter  almonds  or  vanilla ; a few  .otrijis 
of  candied  2wel.  Average  Cost,  \s. 

Let  the  rice  swell  in  1 pint  of  milk  over 
a slow  fire,  putting  with  it  a strip  of  lemon- 
peel  ; stir  to  it  the  butter  and  the  other 
4 pint  of  milk,  and  let  the  mixture  cool. 
Then  add  the  well-beaten  eggs,  and  a few 
drops  of  essence  of  almonds  or  essence  of 
vanilla,  whichever  may  be  preferred.  But- 
ter well  some  small  cups  or  moulds,  lipe 
them  with  a few  pieces  of  candied  peel 
sliced  very  thin,  fill  them  three-parts  full, 
and  bake  for  about  40  minutes  ; turn  them 
out  of  the  cups  on  to  a white  d’oyley,  or 
dessert  paper,  and  serve  with  sweet  sauce. 
The  flavouring  and  candied  peel  might  be 
omitted,  and  stewed  fruit  or  preserve  served 
instead,  with  these  puddings. 

Time. — 40  minutes. 

Seasonable  at  any  time. 

Rice  Snowballs.  (A  Pretty  Dish 
for  Juvenile  Suppers.)— Ingredients  for 
dish  for  6 children. — 6 oz.  of  rice,  1 quart  of 
milk,  flavouring  of  essenceof  almonds,  sugar 
to  taste,  1 pint  of  custard.  Average  Cost, 
1«. 

Boil  the  rice  in  the  milk,  with  sugar  and 
.a  flavouring  of  essenceof  almonds,  until  the 
former  is  tender,  adding,  if  necessary,  a 
little  more  milk,  should  it  dry  away  too 
much.  hen  the  rice  is  quite  soft,  put  it 
into  teacups,  or  small  round  jars,  and  let 
it  remain  until  cold  ; then  turn  the  rico  out 
on  a deep  glass  dish,  pour  over  a cn.stard, 
and  on  the  top  of  each  ball  place  a small 
bright-coloured  preserve  or  jelly.  Lemcn- 
peel  or  vanilla  may  be  boiled  with  the  rice 
instead  of  the  essence  of  almonds,  when 
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either  of  these  is  preferred  ; but  the 
flavouring  of  the  custard  must  correspond 
with  that  of  the  rice. 

Time. — About  ^ hour  to  swell  the  rice  in 
the  milk. 

Seasonable  at  any  time. 

Rice  Souffle  . iNGREDIENTS/or  dish 

for  4 persons.— 3 tahlespoonfals  of  ground 
rice,  Ipint  of  milk,  5 eggs,  pounded  sugar 
to  taste,  flavouring  of  lemon-rind,  vanilla, 
coflee,  chocolate,  or  anything  that  may  be 
preferred,  a piece  of  butter  the  size  of  a 
ivalnut.  Average  Cost,  lOd. 

Mix  the  ground  rice  with  6 tablespoou- 
fuls  of  the  milk  quite  smoothly,  and  put  it 
into  a saucepan  with  the  remainder  of  the 
milk  and  butter,  and  keep  stirring  it  over 
the  fire  for  about  J hour,  or  until  the  mix 
ture  thickens.  Separate  the  yolks  from 
the  whites  of  the  eggs,  beat  the  former  in  a 
basin,  and  stir  to  them  the  rice  and  suflii- 
cient  pounded  sugar  to  sweeten  the  souffle  ; 
but  add  this  latter  ingredient  as  sparingly 
as  possible,  as,  the  less  sugar  there  is  used 
the  lighter  will  be  the  souffle.  Now  whisk 
the  whites  of  the  eggs  to  a stiff  froth  or 
snow  ; mix  them  with  the  other  prepara- 
tion, and  pour  the  whole  into  a souffle-dish, 
and  put  it  instantly  into  the  oven  ; bake  it 
about  * hour  iu  ,a  moderate  oven,  take  it 
out,  hold  a salamander  or  hot  shovel  over 
the  top,  sprinkle  sifted  sugar  over  it,  and 
send  to  table  in  the  dish  it  was  baked  iu, 
either  with  a napkin  pinned  round  or  in- 
closed in  a more  ornamental  dish.  The 
excellence  of  this  dish  entirely  depends  on 
the  proper  wliisking  of  the  whites  of  the 
eggs,  the  manner  of  baking  and  the  ex- 
pedition with  which  it  is  sent  to  table. 
Souffles  should  bo  served  instantly  from 
the  oven,  or  they  will  sink  and  be  nothing 
more  than  an  ordinary  pudding. 

Time. — About  i hour. 

Seasonable  at  any  time. 

Rice  Soup. — Ingredients  for  soup 
for  8 or  \0  per  sons. —‘I  oz.  of  Patna  rice,  salt 
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cayenne  and  mace,  2 quarts  bf  white  stoth. 
Average  Cost,  Is.  M. 

Throw  the  rice  into  boilirlg  water,  and 
let  it  boil  until  tender  ; then  pour  it  into  a 
sieve,  and  allow  it  to  drain  well.  Now  add 
it  to  the  stock  boiling,  and  allow  it  to  sim- 
mer a few  minutes ; season  to  taste.  Serve 
tjuickly. 

Time.— 1§  hour. 

Seasonable  all  the  year. 


Soup. — Ingredients  for  soup 
/ot'  8 or  id  persons. — 6 oz.  of  rice,  the  yolhs 
of  4 eggi,  i-  pint  of  cream,  rather  more  than 
2 quarts  of  stdiJlc.  Average  Cost,  2s. 

Boil  the  rice  in  the  stock,  and  rub  half  of  it 
through  a tammy  ; put  the  stock  in  a stew- 
pan,  add  all  the  rice  and  simmer  gently  for 
6 minutes.  Beat  the  yolks  of  the  eggs, 
mix  them  with  the  cream  (previously  boiled), 
and  strain  through  a hair  sieve ; take  the 
soup  off  the  fire,  add  the  eggs  and  cream, 
stirring  frequently.  Heat  it  gradually, 
stirring  all  the  time  ; but  do  not  let  it  boil, 
or  the  eggs  will  curdle. 

Time.— 2 hours. 

Seasonable  all  the  year. 


Rice,  To  Boil  (for  Curries,  &c.). — 
Ingredients /or  rice  for  large  curry. — J lb. 
of  nee,  water,  salt.  Average  Cost,  3d. 

Pick,  wash  and  soak  the  rice  in  plenty  of 
cold  water  ; then  have  ready  a saucepan  of 
boiling  water,  drop  the  rice  into  it^  and 
keep  it  boiling  quickly,  with  the  lid  re- 
moved, until  it  is  tender,  but  not  soft. 
Take  it  up,  drain  it,  and  put  it  on  a dish 
before  the  fire  to  dry ; do  not  handle  it 
much  with  a spoon,  but  shake  it  about  a 
little  with  two  forks,  that  it  may  all  be 
equally  dried,  and  strew  over  it  a little 
salt.  It  is  now  ready  to  serve,  and  may  be 
heaped  lightly  on  a dish  by  itself,  or  be 
laid  round  the  dish  as  a border,  with  a 
curry  or  fricassee  in  the  centre.  The  rice, 
to  bo  well  boiled,  should  be  white,  dry  and 
with  every  grain  distinct.  During  the 
process  of  boiling,  the  rice  should  be 


attentively  watched,  that  it  be  not  over-  1 
done,  as,  if  this  is  the  case,  it  will  have  a ' 
mashed  and  soft  appearance. 

Time. — 15  to  25  minutes,  according  to  the 
quality  of  the  rice. 

Seasonable  at  any  time. 

Rice,  To  Boil  (for  Curries,  &c.  ; 
Soyer’s  Recipe). — Ingredients’ /or  rice 
for  large  curry. — 1 Ih.  of  the  best  Carolina 
rice,  2 quarts  of  xcater,  1 J-  oz.  of  butter,  « 
little  salt.  Average  Cost,  6d. 

Wash  the  rice  well  in  two  waters ; make 
2 quarts,  of  water  boiling,  and  throw  the 
rice  into  it ; boil  it  nntil  three-parts  done, 
then  drain  it  on  a sieve.  Butter  the  bottom 
and  sides  of  a stewpan,  put  in  the  rice, 
place  the  lid  on  tightly,  and  set  it  by  the 
side  of  the  fire  until  the  rice  is  perfectly 
tender,  occasionally  shaking  the  pan  to  * 
prevent  its  sticking.  Prepared  thus,  every 
grain  should  be  separate  and  white.  Either  i 
dish  it  separately,  or  place  it  round  the  l 
curry  as  a border.  I 

Time. — 15  to  25  minutes.  1 

Seasonable  at  any  time.  i 

Roasting,  Memoranda  in  — The  | 

management  of  the  fire  is  a point  of 
primary  importance  in  roasting.  A radiant  { 
fire  throughout  the  operation  is  absolutely  ^ 
necessary  to  insure  a good  result.  When  t 
the  article  to  be  dressed  is  thin  and  delicate,  ( 
the  fire  may  be  small;  but  when  the  joint 
is  large,  the  fire  must  fill  the  grate.  Meat 
must  never  be  put  down  before  a hollow  or 
exhausted  fire,  which  may  soon  want  re- 
cruiting : on  the  other  hand,  if  the  heat  of 
the  fire  become  too  fierce,  the  meat  must  be 
removed  to  a considerable  distance  till  it 
ha.s  somewhat  abated.  Some  cooks  always 
fail  in  roasting,  though  they  succeed  in 
nearly  everything  else.  A French  writer 
on  the  culinary  art  says  that  anybody  can 
learn  how  to  cook,  but  one  must  be  born  a 
roaster.  According  to  Liebig,  beef  or 
mutton  cannot  be  said  to  be  sufficiently 
roasted,  until  it  has  acquired  tl.rmghout 
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: the  whole  mass  a temperature  of  158°.  But 
; poultry  may  be  well  cooked  when  the  inner 
parts  have  attained  a temperature  of  130° 
!to  140°.  This  depends  on  the  greater 
amoxmt  of  blood  which  beef  and  mutton 
■contain,  the  colouring  matter  of  blood  not 
iieing  coagulable  under  158°.  i 

Robert  Sauce  (for  steaks,  &c.).— 

nxGKEDiEXTS  for  saiice  for  dish  for  5 or  6 
•.persons. — 2 oz.  of  butter,  3 onions,  1 tea- 
spoonful  of  Hour,  i tablespoonfuls  of  gravy 
or  stock,  salt  and  pepper  to  taste,  1 tea- 
■spoonful  of  made  mustard,  1 teasptoonful  of 
■vinegar,  the  juice  of  4 lemon.  Average 
Cost,  OtL 

Put  the  butter  into  a stewpan,  set  it  on 
■ the  fire,  and,  when  browning,  throw  in  the 
onions,  which  must  be  cut  into  small 
•slices.  Fry  them  brown,  but  do  not  burn 
:them ; add  the  flour,  shake  the  onions  in 
. it,  and  give  the  whole  another  fry.  Put  in 
•the  gravy  and  seasoning,  and  boil  it  gently 
:for  10  minutes  ; skim  off  the  fat,  add  the 
; mustard,  vinegar  and  lemon-juice,  give  it 
one  boil,  and  pour  round  the  steaks,  or 
'whatever  dish  the  sauce  has  been  prepared 
ifor. 

Time. — Altogether,  ^ hour. 

Seasonable  at  any  time. 

jVb/f.— This  sauce  will  be  found  an  excellent 
laccomxianiment  to  roast  goose,  pork,  mutton 
. cutlets,  and  various  other  dishes. 

Rolls,  Rxccllcut.  — Ingredients 
for  6 good-sized  rolls. — 1 lb.  of  flour,  1 oz.  of 
butter,  ipint  of  milk,  a large  teaspoonful 
of  yeast,  a little  salt.  Average  Cost,  bd. 

Warm  the  butter  in  the  milk,  add  to  it 
•the  yeast  and  salt,  and  mix  these  ingredi- 
ents well  together.  Put  the  flour  into  a 
•pan,  stir  in  the  above  ingredients  and  let 
the  dough  rise,  covered  in  a warm  place. 
Knead  it  well,  make  it  into'  rolls,  let  tliem 
ri.se  again  for  a few  minutes,  and  bake  in  a 
quick  oven.  Eicher  rolls  may  be  made  by 
uwlding  1 or  2 eggs  and  a larger  proportion 
,^f  flatter,  and  their  appearance  improved  ■ 


i by  brushing  the  tops  over  with  yolk  of 
egg  or  a little  milk. 

Time. — This  quantity,  divided  into  6 
rolls,  from  15  to  20  minutes. 

Rolls,  Hot.  — This  dish,  although 
i very  unwholesome  and  indigestible,  is 
nevertheless  a great  favourite,  and  eaten 
by  many  persons.  As  soon  as  the  rolls 
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come  from  the  baker’s  they  should  bo  put 
into  the  oven,  which,  in  the  early  part  of 
the  morning.,  is  sure  not  to  be  very  hot ; 
and  the  rolls  must  not  be  buttered  until 
wanted.  When  they  are  quite  hot,  divide 
them  lengthwise  into  three  ; put  some  thin 
flakes  of  good  butter  betw;en  the  slices, 
press  the  rolls  together,  and  put  them  in 
the  oven  for  a minute  or  two,  but  not 
longer,  or  the  butter  would  oil ; take  them 
out  of  the  oven,  spread  the  butter  equally 
over,  divide  the  rolls  in  half,  and  put  them 
on  to  a very  hot  dish,  and. send  them 
instantly  to  table. 

Rolls,  Fluted.  — Ingredients.  — 
Puff-paste,  the  white  of  an  egg,  sifted  sugar, 
jelly  orpresei-ve. 

Make  some  good  puff-paste  (trimmings 
answer  very  well  for  little  dishes  of  this 
sort) ; roll  it  out  to  the  thickness  of  ^ inch, 
and  with  a round  fluted  paste-cutter  stamp 
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out  as  many  round  pieces  as  may  be  i-e- 
quirtsi ; brush  over  the  upper  side  with  the 
white  of  an  egg ; roll  up  the  pieces, 
pressing  the  paste  lightly  together  whore 
it  joins  : place  the  rolls  on  a baking  sheot. 
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and  bake  for  about  i hour.  A few  minutes 
before  they  are  done,  brush  them  over  with 
the  white  of  an  Ggg,  strew  over  sifted 
sugar,  put  them  back  in  the  oven,  and 
when  the  icing  is  firm  and  of  a pale  brown 
colour,  they  are  done.  Place  a strij)  of 
jelly  or  preserve  across  each  roll,  dish 
them  high  on  a napkin,  and  serve  cold. 

Time  — j hour  before  being  iced ; 5 io  10 
minutes  after. 

C 3ASONABLE  at  any  time. 

Roux,  Brown.  (A  French  Thickening 
for  Gravies  and  Sauces.)— Ingredients. — 
G 0,1.  of  butter,  9 oz.  of  flour.  Average 
Cost,  Id. 

Molt  the  butter  in  a stewpan  over  a slow 
fire,  and  dredge  in,  very  gradually,  the 
flour;  stir  it  till  of  alight-brown  colour  — 
to  obtain  this  do  it  very  slowly,  otherwise 
the  flour  will  burn  and  impart  a bitter 
taste  to  the  sauce  it  is  mixed  with.  Pour 
it  in  a jar,  and  keep  it  for  use ; it  will 
remain  good  some  time. 

Time.— About  i hour. 

Roux,  W^hite  (for  tluckoning  White 
Sauces). — Allow  the  same  proportions  of 
butter  and  flour  as  in  the  preceding  recipe, 
and  proceed  in  the  same  manner  as  for 
brown  roux  ; but  do  not  keep  it  on  the  fire 
too  long,  and  take  care  not  to  let  it  colour. 
This  is  used  for  thickening  white  sauce. 
Pour  it  into  a jar  to  use  when  wanted. 

A dessertspoonful  will  thicken  a pint  of 
gravy. 

Time. — ^ hour. 

Kote.  — Besides  tlie  above,  sauces  may  be 
thickened  with  i)otato  Hour,  ground  rice,  baked 
Hour,  arrowroot,  &c. : the  latter  will  be  found 
far  jireferablei  to  the  ordinary  flour  for  white 
sauces.  A slice  of  bread,  toasted  and  added  to 
gravies,  answers  the  two  purposes  of  thickening 
and  colouring  them. 

Rump-steak,  Fried.  — Ingredi- 
ents.— Stealcs,  butter  or  clarified  dripping. 
Average  Cost,  Is.  2d.  per  lb. 


Although  broiling  is  a far  superior’ 
method  of  cooking  steaks  to  frying  them, 
yet,  when  the  cook  is  not  very  expert,  the 
latter  mode  may  be  adopted ; and,  when 
properly  done,  the  dish  may  really  look 
very  inviting,  and  the  flavour  be  good. 
The  steaks  should  be  cut  rather  thinner 
than  for  broiling,  and  with  a small  quantity 
of  fat  to  each.  Put  some  butter  or  clarified 
! dripping  into  a frj-ing-pan  ; let  it  get  quite 
: hot,  then  lay  in  the  steaks.  Turn  them 
I frequently  until  done,  which  will  bo  in 
j about  8 minutes,  or  rather  more  should 
the  steaks  be  very  thick.  Serve  on  a very 
hot  dish,  in  which  put  a small  piece  of 
I butter  and  a tablespoonful  of  ketchup  and 
season  with  pepper  and  salt.  They  should 
be  sent  to  table  quickly,  as  when  cold  the 
steaks  are  entirely  spoiled. 

Time. — 8 minutes  for  a medium-sized 
steak,  rather  longer  for  a very  thick  one. 

Seasonable  all  the  year,  but  not  good 
ill  summer,  as  the  meat  cannot  hang  to^et 
tender. 

Abfff.— Where  much  gravy  is  liked,  make  it  in 
the  following  manner: — As  soon  as  the  steaks 
are  done,  dish  them,  pour  a little  boiling  water 
into  the  frying-pan,  add  a seasoning  of  pepper 
and  salt,  a small  piece  of  butter  and  a table- 
spoonful of  Harvey’s  sauce  or  mushroom  ket- 
chux).  Hold  the  jian  over  the  Are  for  a minute 
or  two,  just  let  the  gravy  simmer,  then  pour  on 
the  steak,  and  serve 

Rump-steak  and  Kidney  Pud- 
ding.— Ingredients /or  pudd  ing /or  6 per- 
sons.— 2 lbs.  of  rump-steak,  2 kidneys, 
seasoning  to  taste,  of  salt  and  black  pepper, 
suet-crust  made  ivith  milk  (see  Pastry),  in 
the  proportion  ofGoz.  of  suet  io  each  1 lb.  of 
flour.  Average  Cost,  3s.  4d. 

Procure  some  tender  rump-steak  (that 
which  has  been  hung  a little  time),  aud 
divide  it  into  pieces  about  an  inch  square, 
and  cut  each  kidney  into  8 pieces.  Line 
the  basin  with  crust  made  with  suet  and 
flour  in  the  above  proportion,  leaving  a 
small  piece  of  crust  to  overlap  the  edge- 
Then  cover  the  botbooi  with  a portion  of 
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the  steak  and  a ft  >v  _)ieoos  of  kidney  ; sea- 
son with  salt  and  nej^per  (some  add  a little 
flour  to  thicken  the  pravy,  but  it  is  not 
necessary),  and  then  add  another  layer  of 
steak,  kidney  and  seasoning.  Proceed  in 
this  manner  till  the  basin  is  full,  when  pour 
in  snfticient  water  to  come  within  2 inches 
of  the  top  of  the  basin.  Moisten  the  edges 
of  the  crust,  cover  the  pudding  over,  press 
the  two  crusts  together,  that  tlie  gravy 
may  not  escape,  and  turn  up  the  overhang- 
ing paste.  Wring  out  a cloth  in  hot  water, 
flour  it  and  tie  up  the  pudding  ; put  it  into 
boiling  water  and  let  it  boil  for  at  least  4 
hours.  If  the  water  diminishes,  always 
replenish  with  some  hot  in  a juj,  as  the 
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pudding  should  be  kept  covered  all  the 
time,  and  not  allowed  to  stop  boiling.  When 
the  cloth  is  removed,  cut  out  a round  piece 
in  the  top  of  the  crust,  to  prevent  the 
pudding  bursting,  and  send  it  to  taole 
in  the  basin,  either  in  an  ornamental  dish 
or  with  a napkin  pinned  round  it.  Ser 
quickly. 

Ti.me. — For  a pudding  with  lbs.  of  steak 
and  2 kidneys  allow  4 hours. 

Sea.sonable  all  the  year,  hut  more  suit- 
able in  wintor. 

2fote. — Rump-steak  pudding  may  be  very  much 
enriched  by  adding  a few  oysters  or  mushrooms. 
In  Sussex,  the  inhabitants  are  noted  for  their 
savoury  puddings,  which  are  usually  made  in  the 
manner  just  described.  It  differs  from  the  gen- 
eral way  of  making  them,  as  the  meat  is  cut  up 
>nto  very  small  pieces  and  the  basin  is  differ- 
ently shaped,  resembling  a very  large  saucer : on 
trial,  this  pudding  will  be  found  far  nicer,  and 
more  full  of  gravy,  than  when  laid  in  large  pieces 
in  the  basin.  Where  time  does  not  allow  for  the 
proper  boiling  of  a meat  pudding,  it  may  be  made 
of  McCall’s  tinned  meat,  with  a little  fresh  kid- 
ney cut  up  small  in  it. 
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Rump-steak  and  Oyster  Sauce. 
— Ingredients  for  dish  for  6 persons.— 3 
dozen  oysters,  ingredients  for  oyster  sauce, 
2 lb.  of  rumjg-steak,  seasoning  to  taste,  of 
pepper  and  salt.  Average  Cost,  5s.  Grf. 

Make  the  oyster  sauce,  and  when  that  is 
re.ady,  put  it  by  the  side  of  the  fire,  but  do 
not  let  it  keep  boiling.  Have  the  steaks 
cut  of  an  equal  thickness,  broil  them  over 
a very  clear  fire,  turning  them  often  tliat 
the  gravy  may  not  escape.  In  about  8 
minutes  they  will  bo  done,  when  put  them 
on  a very  hot  dish;  smother  with  the  oyster 
sauce,  and  the  remainder  send  to  table  in  a 
tureen.  Serve  quickly. 

Time.— A&ouf  8 to  10  minutes,  according 
to  the  thickness  of  the  steak.  Instead  of 
fresh  oysters,  t inned  ones  may  he  used  for  the 
sauce. 

Seasonable /rom  September  to  April. 

Rump  - steak  or  Beef  - steak, 
Broiled. — Ingredients. — Steaks,  a piece 
of  butter  the  size  of  a walnut,  salt  to  taste,  1 
tahlespoenful  of  good  mushroom  ketchup  or 
'larvey's  sauce.  Average  Cost,  Is.  2d. 
per  lb. 

As  the  success  of  a good  broil  so  much 
depends  on  the  state  of  the  fire,  see  that  it 
is  bright  and  clear,  and  perfectly  free  from 
smoke,  and  do  not  add  any  fresh  fuel  just 
before  you  require  to  use  the  gridiron. 
Sprinkle  a little  salt  over  the  fire,  put  on 
the  gridiron  for  a few  minutes,  to  get  tho- 
roughly hot  through  ; rub  it  with  a piece  of 
fresh  suet,  to  prevent  the  meat  from  stick- 
ing, and  lay  on  the  steaks,  which  should  bo 
cut  of  an  equal  thickness,  about  if  of  an 
inch,  or  rather  thinner,  and  levelled  by  beat- 
ing as  little  as  possible  with  a rolling-pin. 
Turn  them  frequently  with  steak-tongs  (if 
these  are  not  at  hand,  stick  a fork  in  the 
edge  of  the  fat,  that  no  gravy  escapes),  and 
in  from  8 to  10  minutes  they  will  bo  done. 
Have  ready  a very  hot  dish,  into  which  put 
the  ketchup,  and,  when  liked,  a little  minced 
shalot ; dish  up  tlio  steaks,  rub  them  over 
with  butter  and  season  with  poiiper  and 
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salt.  The  exact  time  for  broiling  steaks 
must  be  determined  by  taste,  whether  they 
are  liked  underdone  or  well  done ; more 
than  from  8 to  10  minutes  for  a steak  3 inch 
in  thickness,  we  think,  would  spoil  and  dry 
up  the  juices  of  the  meat.  Great  expedition 
is  necessary  in  sending  broiled  steaks  tc 
table  ;.and,  to  have  them  in  perfection,  they 
should  not  be  cooked  till  everything  else 
prepared  for  dinner  has  been  dished  up,  as 
their  excellence  entirely  depends  on  their 
being  served  very  hot.  Garnish  with  scraped 
horseradish.  Oyster,  tomato,  onion  and 
many  other  sauces,  are  frequent  accompani- 
ments to  rump-steak,  but  true  lovers  of  this 
English  dish  generally  reject  all  additions 
but  pepper  and  salt. 

Time. — 8 to  10  minutes. 

Seasonable  all  the  year,  but  not  good  in 
the  height  of  summer,  as  the  meat  cannot 
hang  long  enough  to  be  tender. 

Rump-steak  Pie.  — Ingredients 
for  pie  for  Q to  8 persons. — lbs.  of  rump- 
steak,  2 kidneys,  seasoning  to  taste,  of  salt, 
cayenne  and  black  pepper,  crust,  water, 
the  yolk  of  an  egg.  Average  Cost,  4s, 

Have  the  steaks  cut  from  a rump  that 
has  hung  a few  days,  that  they  may  be 
tender,  and  be  particular  that  every  por- 
tion is  perfectly  sweet.  Cut  the  steaks 
into  pieces  about  2 inches  long  and  1 wide, 
allowing  a small  piece  of  fat  to  each  piece 
of  lean.  Cut  the  kidneys  in  7 or  8 pieces, 
and  arrange  the  meat  in  layers  in  a pie- 
dish.  Between  each  layer  sprinkle  a season- 
ing of  salt,  pepper,  and,  when  liked,  a few 
grains  of  cayenne.  Eill  the  dish  sufficiently 
with  meat  to  support  the  crust,  and  to  give 
it  a nice  raised  appearance  when  baked, 
and  not  to  look  flat  and  hollow.  Pour  in 
sufficient  water  to  half  All  the  dish,  and 
border  it  with  paste  (see  Pastry) ; brush  it 
over  with  a little  water,  and  put  on  the 
cover  ; slightly  press  down  the  edges  with 
the  thumb,  and  trim  off  close  to  the  dish. 
Ornament  the  pie  with  leaves,  or  pieces  of 
paste  cut  in  any  shape  that  fancy  may 


direct,  brush  it  over  with  the  beaten  yolk 
of  an  egg ; make  a hole  in  the  top  of  the 
crust,  and  bake  in  a hot  oven  for  about  1 1- 
hour. 

Time. — In  a hot  oven,  11-  hour. 

Seasonable  at  any  time. 

Rump-steak  Pudding,  Baked. 

Ingredients  for  pudding  for  or  0 per- 
sons.—G oz.  of  flour,  2 eggs,  not  guite  1 pint 
of  milk,  salt  to  taste,  1*  lb.  )/  rump-steaks, 
1 kidney,  pepper  and  salt.  Average  Cost, 
2.^.  6d. 

Cut  the  steaks  into  rice  square  pieces, 
with  a sm'all  quantity  of  fat,  and  the  kidney 
divide  into  small  pieces.  Make  a batter  of 
flour,  eggs  and  milk  in  the  above  propor- 
tion ; lay  a little  it  at  the  bottom  of  a 
pie-dish ; then  put  in  the  steaks  and  kid- 
ney, which  s’’ould  be  well  seasoned  with 
pepper  and  salt  and  pour  over  the  re- 
mainder of  the  Vtter,  and  bake  for  li 
hour  in  a brisl . but  not  flerce  oven. 

Time. — 1*-  hour. 

Seasonable  ct  any  time. 

Rump-f?t'sk,  Rolled,  Roasted 

and  Stuffied.— Ing  iedients. for  tr-:7i, /or  5 
or  6 person^  —2  lbs.  of  rump-steak,  force- 
meat, pep] and  salt  to  taste,  clarified 
butter.  ' VERA^E  Cost,  2s.  Sd. 

Have  the  .teaxs  cut  r.*'thcr  thick  from  a 
well-hung  rump  -'f  beef,  and  sprinkle  over 
them  a seasoning  of  pepper  and  salt.  Make 
a forcemeat ; spread  it  over  half  of  the 
steak  ; roll  it  up,  bind  and  skewer  it  firmly, 
that  the  forcemeat  may  not  escape,  and 
roast  it  before  a nice  clear  fire  for  about  14 
hour,  or  rather  longer,  should  the  roll  be 
very  large  and  thick.  Keep  it  constantly 
basted  with  butter,  and  serve  with  brown 
gravy,  some  of  which  must  be  poured  round 
the  steak,  and  the  remainder  sent  to  table 
in  a tureen. 

Time. — 1§  hmtr. 

Seasonable  all  ihe  year,  but  best  in 
winter. 
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Rump-steak  with  Fried  Pota- 
toes; or  Biftek  aux  Pommes-de-Terre 
(i  la  Mode  Franfaise).— Ingredients  for 
ilUhfor  d persons. — 2 lbs.  of  steak,  8 
toes,  i lb.  aflutter,  salt  and  pepper  to  taste. 

1 teaspoonful  of  minced  herbs.  Average 
Cost,  2,-.-.  lOd. 

Put  the  butter  into  a frying  or  sniift'  pan, 
set  it  over  the  fire,  and  let  it  get  very  hot ; I 
peel  and  cut  the  potatoes  into  long  thin 
slices  ; put  them  into  the  hot  butter,  and 
fry  them  till  of  a nice  brown  colour.  Now 
broil  the  steaks  over  a bright  clear  fire, 
turning  them  frequently,  that  every  part 
may  be  equally  done ; as  they  should  not  be 
thick,  5 minutes  will  broil  them.  Put  the 
herbs  and  seasoning  in  the  butter  the 
potatoes  were  fried  in,  pour  it  under  the 
steak,  and  place  the  fried  nchatoes  round 
as  a garnish.  To  have  thi'.  dish  in  perfec- 
tion, a portion  of  the  fillc  of  the  sirloin 
should  be  used,  as  the  meat  is  generally  so 
much  more  tender  tuan  thac  of  the  rump,  | 
and  the  steaks  should  be  cot  about  J of  an 
inch  m thickness. 

t'ime. — 5 minutes  to  b."'d  the  steaks,  and 
about  the  same  time  to  fry  die  potatoes. 

Seasonable  all  the  year;  but  not  so 
good  - warm  weather,  as  the  neat  cannot 
hang  ,o  get  tender. 

1 ■ 

Kump-  or  Eesf-steak,  Stewed. 

— Ing' ..^DIENTS  fer  dish  for  4 or  5 persons 
— About  2 'bs.  of  beef-  or  rump-steak,  3 
onions,  2 turnips,  3 carrots,  2 or  3 os.  of  j 
butter,  i-  pint  of  water,  ' teaspoonful  of  1 
salt,  i do.  of  pepper,  1 tablespoonful  of  j 
ketchup,  Itahlespoonful  of  jlour.  Average  | 
Cost,  2s.  lOd. 

.•  Have  the  steaks  cut  tolerably  thick  and  I 
rather  lean ; divide  them  into  convenient- 
sized pieces,  and  fry  them  in  the  butter  a 
nice  brown  on  both  sides.  Cleanse  and 
pare  the  vegetables,  cut  the  onions  and 
carrots  into  thin  slices,  and  the  turnips 
into  dice,  and  fry  these  in  the  same  fat  : 
that  the  steaks  were  done  in.  Put  all  into  i 


a saucepan,  add  4 pint  of  water,  or  rather 
more  should  it  bo  necessary,  and  simmer 
very  gently  for  24  or  3 hours  ; when  nearly 
done,  skim  well,  add  salt,  pepper  and 
ketchup  iu  the  above  proportions,  and 
thicken  with  a tablespoonful  of  flour,  mixed 
with  2 of  cold  water.  Let  it  boil  up  for  a 
minute  or  two  after  the  thickening  is 
added,  and  serve.  When  a vegetable  scoop 
is  at  hand,  use  it  to  cut  the  vegetables  in 
fanciful  shapes  ; and  tomato,  Harvey’s 
sauce,  or  walnut-liquor  may  be  used  to 
flavour  the  gravy.  It  is  less  rich  if  stewed 
the  previous  day,  so  that  the  fat  may  be 
taken  oflf  when  cold  ; when  wanted  fior 
table  it  will  merely  require  warming 
through. 

Time. — 3 hours. 

Seasonable  at  any  time. 


Rusks,  To  Make.  (Suffolk  Recipe.) 
— Ingredients /or  2 dozen  rusks. — 1 lb.  of 
flour,  2 oz.  of  butter,  ipi/it  of  milk,  2 oz.  of 
loaf  sugar,  3 eggs,  1 tablespoonful  of  yeasL. 
Average  Cost,  9d. 

Put  the  milk  and  butter  into  a saucepan,, 
and  keep  shaking  it  round  until  the  latter’ 
is  melted.  Put  the  flour  into  a basin,  with 
the  sugar,  mix  these  well  together,  and  beat, 
the  eggs.  Stir  them  with  the  yeast  to  the^ 
milk  and  butter,  and,  with  this  liquid,  work 
the  flour  into  a smooth  dough.  Cover  a. 
cloth  over  the  basin,  and  leave  the  dough 
to  rise  by  the  side  of  the  fire  ; then  knead 
it,  and  dmde  it  into  12  pieces  ; place  them 
in  a brisk  oven  and  bake  for  about  20 
minutes.  Take  the  rusks  out,  break  them 
in  half,  and  then  set  them  in  the  oven  to 
get  crisp  on  the  other  side.  When  cold, 
they  should  be  put  into  tin  canisters,  to 
keep  them  dry;  and  if  intended  for  the 
cheese  course,  the  sifted  sugar  should  be 
omitted. 

Time. — 20  minutes  to  bake  the  rusks;  5 
minutes  to  render  them  crisp  after  being 
divided. 

Seasonable  nl  any  time. 
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Rusks,  Another  Way  of 
Making. — Inoreuiknts.— i lb.  of  butter,  2 
or.  of  sugar,  2 lbs.  of  jiour,4!  eggs,  1 quart  of 
milk,  1 tablesjioonful  of  yeast,  a little  salt. 
Average  Cost,  1.9.  Gd. 

Mix  the  yeast  with  the  sugar  and  a small 
cupful  of  warm  milk,  and,  after  putting 
the  flour  in  a deep  basin,  pour  it  in  the 
centre,  and  stand  to  rise  in  a warm  place 
for  an  hour.  Mix  in  the  flour,  the  rest  of 
the  milk,  the  eggs  and  salt,  and  beat  all 
well  with  a wooden  spoon.  Set  again  to 
rise  in  a buttered  tin  for  an  hour,  and  then 
bake  in  a moderate  oven.  When  cold,  cut 
into  thin  slices,  and  dry  in  a quick  oven, 
with  powdered  sugar  sprinkled  over. 

Time. — About  3 lioiirs. 

Seasonable  at  any  time. 

Rusks,  Italian.— A stale  Savoy  or 
lemon  cake  may  be  converted  into  very 
good  rusks  in  the  following  manner.  Cut 
the  cake  into  slices,  divide  each  slice  in 
two ; put  them  on  a baking-sheet,  in  a slow 
oven,  and  when  they  are  of  a nice  brown 
and  quite  hard,  they  are  done.  They  should 
be  kept  in  a close  tin  canister  in  a dry 
place,  to  preserve  their  crispness. 


Russian  Salad, — Ingredients. — 
Any  cold  cooked  vegetables,  such  as  peer*, 
asparagus,  qmtatoes,  carrots,  lettvxes  and 
cucumbers,  some  anchovies,  Jileted  and 
boned;  some  stoned  olives,  any  cold  fish, 
flaked,  mayonnaise  sauce,  aspic  jelly. 

The  vegetables  should  all  be  out  up  small, 
the  lettuce  shred  finely,  and  they  should 
then  be  thoroughly  mixed  with  the  flaked 
fish  and  the  sauce ; then  the  salad  should  bo 
turned  into  the  dish  in  which  it  is  to  be 
served,  and  garnished  with  the  olives,  the 
anchovies  and  some  bright-coloured  aspic 
jelly.  A pretty  way  of  serving  a Russian 
salad  is  shown  in  our  illustration.  The 
aspic,  in  which  is  put  the  fish,  is  set  in  a 
border  mould,  and,  when  turned  out,  the 
salad  is  piled  in  the  centre,  and  a few 
bright  leaves  of  lettuce  cot  [up  finely, 
with  a garnish  of  slices  of  beetroot,  put 
round. 

Seasonable  in  summer. 

» 

JVote.—Tvio  sweet  vegetables,  such  as  beet  and 
carrot,  should  not  be  used  in  the  same  salad,  and 
both  of  these  should  he  used  sparingly  ; lettuce 
and  cress  should  he  used  in  a larger  proportion 
than  anything  else. 


RVSSI.VN  S.VL.VD. 


• Squares  of  coloured  ice, 

Sweetened  ivith  syrup,  tinctured  with  spice.” 

Thomas  Baily  Aldkich. 


SAGE-AXD-ONIOX  STUFFING.  SAGO  PUDDING. 


AGE ONION 

Stuffing  (for  Geese, 
Ducks  and  Pork). 
X — Ingredients. — 4 
large  onions,  10 
sage-leaves,  ^ lb.  of 
bread-crumbs,  IJ  oz. 
of  butter,  salt  and 
pepper  to  taste,  1 
egg.  Average  Cost, 
od. 


Peel  tlie  onions, 
r tliem  into  lioiling  water,  let  them 
simuHr  for  5 minutes  or  rather  longer,  and 
jo«t  i^efore  they  are  taken  out,  put  in  the 
sago-leaves  for  a minute  or  two  to  take  off 
their  rawness.  Chop  both  these  very  fine, 
a' Id  the  bread,  seasoning  and  butter,  and 
V rk  the  whole  together  with  the  yolk  of 
t.  j egg.  when  the  stuffing  will  be  ready  for 
ii.'O.  It  should  be  rather  highly  seasoned, 
i Oi.  the  sage-leaves  should  be  very  finely 
chopped.  Many  cooks  do  not  parboil  the 
union.-,  in  the  manner  just  stated,  but 
-terely  n.se  them  raw.  The  stuffing  then, 
hovjver,  is  not  nearly  so  mild,  and,  to 


i 


many  tastes,  its  strong  flavour  would  be 
very  objectionable.  When  made  for  goose, 
a portion  of  the  liver  of  the  bird,  simmered 
for  a few  minutes  and  very  finely  minced, 
is  frequently  added  to  this  stuffing  ; and 
where  economy  is  studied,  the  egg  and 
butter  may  be  dispensed  with. 

Time.— ifaf/ier  more  than  5 minutes  to 
simmer  the  onions. 

Sago  Pudding.— Ingredients  fur 

pudding  for  G jiersons. — of  milk,  3 
tablespoonfuls  of  sago,  the  rind  of  h lemon, 
3 02.  of  sugar,  3 eggs,  1 oz.  of  butter,  grated 
nutmeg.  Average  Cost,  9d. 

Put  the  milk  and  lemon-rind  into  a stew- 
pan,  place  it  by  the  side  of  the  fire,  and  let 
it  remain  until  the  milk  is  well  flavoured 
with  the  lemon  ; then  strain  it,  mix  witli  it 
the  sago  and  sugar,  and  simmer  gently  for 
about  L5  minutes.  Let  the  mixture  cool  a 
little,  and  stir  to.it  tho  egg.s,  which  should 
bo  well  beaten,  and  the  butter.  Pour  tho 
pudding  into  a buttered  pie-dish,  grate  a 
little  nutmeg  over  the  top,  and  bake  from 
to  1 hj;ir. 

2 L 
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Time. — -J  to  1 how,  or  longer  if  the  oven 
is  very  slow. 

Seasonable  at  any  time. 

Note. — The  above  pudding  may  be  boiled 
instead  o£  baked;  but  then  allow  t!  extra  table- 
spoonfuls of  sago,  and  boil  the  pudding  in  a 
buttered  basin  from  li  to  1}  hour.  ■ 

Sago  Sauce  for  Sweet  Pud- 
dings.—Ingredients  for  sauce  for  large 
pudding. — 1 tahlespoonful  of  sago,  i xiint  of 
tvater,  ^ pint  of  port  or  sherry,  the  rind  and 
juice  ofl  small  lemon,  sugar  to  taste ; when 
the  Jlnvow  is  lihed,  a little  pounded  cin- 
namon. Average  Cost,  Sd.  ' 

Wash  tho  sago  in  two  or  three  waters  ; 
then  put  it  into  a saucepan  with  the  water 
and  lemon-peel ; let  it  simmer  gently  by 
the  side  of  the  fire  for  10  minutes,  then 


SAGO  PALM. 


take  out  the  lemon-peel,  add  the  remaining 
ingredients,  give  one  boil,  and  serve.  Be 
particular  to  strain  the  lemon-juice  before 
adding  it  to  the  sauce.  This,  on  trial,  will 
be  found  a delicious  accompaniment  to 
various  boiled  puddings,  such  as  those 
made  of  bread,  raisins,  rice,  &c. 

Time.— 10  minutes. 

Sago  Soup. — Ingredients /or  soup 
for  8 or  10  persons. — 5 ox.  of  sago,  2 quarts 
of  medium  or  cheap  stock.  Average  Cost, 
Is.  3d. 

Wash  the  sago  in  boiling  water,  add  it, 
by  degrees,  to  the  boiling  stock,  and  simmer 


till  tho  sago  is  entirely  dissolved  arid  forms 
a sort  of  jelly. 

Time. — Nearly  an  hour. 

Seasonable  all  the  year. 

Note.— The  yolks  of  2 eggs,  beaten  up  with  a 
little  cream,  previously  boiled,  and  added  at  the 
moment  of  serving,  much  improves  this  soup. 

Salad,  Boiled. — Ingredients  for 
dish  for  6 persons. — 2 heads  of  celery,  1 pint 
of  French  beans,  lettuce  and  endive.  Aver- 
age Cost,  8d. 

Boil  the  celery  and  beans  separately 
until  tender,  and  cut  tho  celery  into  pieces 
about  2 inches  long.  Put  these  into  a 
salad-bowl  or  dish  ; pour  over  either  of  the 
salad  dressings,  and  garnish  the  dish  with 
a little  lettuce  finely  chopped,  blanched 
endive,  or  a few  tufts  of  boiled  cauliflower. 
This  composition,  if  less  agreeable  than 
vegetables  in  their  raw  state,  is  more 
wholesome  ; for  salatls,  however  they  may 
be  compounded,  when  eaten  uncooked, 
prove  to  some  people  indigestible.  Tarra- 
gon, chervil,  buruet,  and  boiled  onion  may 
be  added  to  the  above  salad  with  advan- 
tage, as  also  slices  of  cold  meat,  poultry 
or  fish. 

Seasonable /(’OiR  July  to  October. 

Salad  Dressing.  (Excellent.)  — 
Ingredients  for  dressing  for  small  salad. 
—1  teaspoonful  of  mixed  mustard,  1 tea- 
spoonful  of  pounded  sugar,  2 tablespoonfuls 
of  salad  oil,  4 tablespoonfuls  of  milk,  2 
tablespoonfids  of  Champion’s  vinegar, 
cayenne  and  salt  to  taste.  Average  Cost, 
3d. 

Put  the  mi.xed  mustard  into  a salad-bowl 
with  the  sugar,  and  add  the  oil  drop  by 
drop,  carefully  stirring  and  mixing  all 
these  ingredients  well  together.  Proceed 
in  this  manner  with  the  milk  and  vinegar, 
which  must  be  added  very  gradually,  or 
the  sauce  will  curdle.  Put  in  the  season- 
ing, when  the  mixture  will  bo  ready  for 
use.  If  this  dressing  is  properly  made,  it 
will  have  a soft,  creamy  appearance,  and 
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will  be  foimd  very  delicious  with  crab  or 
cold  fried  fish  (the  latter  cut  into  dice),  as 
well  as  with  salads.  In  mixing  salad 
dressings,  the  ingredients  cannot  be  added 
too  gradually,  or  stirred  too  much. 

This  recipe  can  be  confidently  recom- 
mended by  the  editress,  to  whom  it  was 
given  by  an  intimate  friend  noted  for  her 
salads. 

Salad  Dressing.  (Excellent.)  — 
Ingredients /or  dresstnjr /or  large  salad. 
— I eggs,  1 teaspoonful  of  mixed  mustard, 
i teaspoonful  of  white  pepper,  half  that 
quantity  of  cayenne,  salt  to  taste,  4 tahle- 
spoonfuls  of  cream,  vinegar.  Average 
Cost,  8<Z. 

Boil  the  eggs  until  hard,  which  will  be 
in  about  { hour  or  20  minutes ; put  them 


into  cold  water,  take  off  the  shells,  and 
pound  the  yolks  in  a mortar  to  a smooth 
paste.  Then  add  all  the  other  ingredients, 
except  the  vinegar,  and  stir  them  well  until 
the  whole  are  thoroughly  incorporated  one 
with  the  other.  Pour  in  sufficient  vinegar 
to  "make  it  of  the  consistency  of  cream, 
taking  care  to  add  but  little  at  a time.  The 
mixture  will  then  be  ready  for  use.  Oil 
may  be  substituted  for  the  cream. 

^ote.—  The  whites  of  the  eggs,  cut  into  rings, 
will  serve  very  well  as  a garnish  to  the  salad. 

Salad  Dressing.  (Excelient.)-iN- 

OREDIENT8 /or  dressing  for  1 salad.— \ egg,  \ 
1 teaspoonful  of  salad,  oil,  1 teaspoonful  of  ' 
mixed  mustard,  i teaspoonful  of  salt,  h tea-  1 
spoonful  of  pounded  av/jar,  2 lahlespoonfuls 
0}  Vinegar, G lahlespoonfuls  of  cream.  Aver- 
age Cost,  6<i. 


Prepare  and  mix  the  ingredients  by  tho 
preceding  recipe,  and  be  very  particular 
that  tho  whole  is  well  stirred. 

Note. — In  m aking  salads,  the  vegetables,  &o., 
should  never  be  added  to  the  sauce  very  long 
before  they  are  wanted  for  table ; the  dressing, 
however,  may  always  be  prepared  some  hours 
before  required.  Where  salads  are  much  in  re- 
quest, it  is  a good  plan  to  bottle  off  sufficient 
dressing  for  a few  days’  consumption,  as  thereby, 
much  time  and  trouble  are  saved.  If  kept  in  a 
cool  place,  it  will  remain  good  for  4 or  5 days. 

Poetic  Recipe  for  Salad. — The  Rev.  Sydney 
Smith’s  recipe. 

“ Two  large  potatoes,  pass’d  through  kitchen 

sieve. 

Smoothness  and  softness  to  the  salad  give : 

Of  mordant  mustard  add  a single  spoon. 

Distrust  the  condiment  that  bites  too  soon  ; 

But  deem  it  not,  thou  man  of  herbs,  a fault. 

To  add  a double  quantity  of  salt : 

Four  times  the  spoon  with  oil  of  Lucca  crown, 
And  twice  with  vinegar  procured  from  ‘ town  ; ' 
True  flavour  needs  it,  and  your  poet  begs. 

The  pounded  yellow  of  two  well-boil'd  eggs. 

Let  onion’s  atoms  lurk  within  the  bowl. 

And,  scarce  suspected,  animate  the  whole 
And,  lastly,  in  the  flavour’d  compound  tosa 
A magic  spoonful  of  anchovy  sauce. 

Oh  1 great  and  glorious  and  herbaceous  treat, 
’Twould  tempt  the  dying  anchorite  to  eat. 

Back  to  the  world  he’d  turn  his  weary  soul. 

And  plunge  his  fingers  in  the  salad-bowl.” 

Salad,  Frencll.  — Ingredients.— 
Lettuces ; a little  chopped  hurnet.  To  every 
4 tahlespoonfuls  of  oil  allow  IJ  of  either 
tarragon  or  plain  French  vinegar ; 1 salt- 
spoonful  of  salt,  i saltsjpoonful  of  pepper. 

Wash  the  lettuces,  shake  them  in  a cloth, 
and  cut  them  into  inch  lengths.  Put  tho 
lettuce  into  a salad-bowl,  sprinkle  over  the 
chopped  burnet,  and  mix  these  well  to- 
gether.  Put  the  salt  and  pepper  into  the 
salad-spoon,  moisten  with  tho  vinegar,  dis- 
perse this  amongst  the  sal.ad,  pour  tho  oil 
over,  and  mix  the  whole  well  together  for 
at  least  5 minuto.s,  when  tho  preparation 
will  bo  ready  for  table.  This  is  tho  very 
simple  and  expeditious  mode  of  preparing 
a sal.ad  generally  adopted  by  our  Frencll 
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neighbours,  who  are  so  noted  for  the  deli- 
cious manner  in  which  they  dress  their 
bowl.  Success  will  not  be  obtained  if  the 
right  vinegar  is  not  procured,  therefore  we 
advise  our  friends  who  wish  to  excel  in 
making  a French  salad  to  procure  a bottle 
of  the  best  French  vinegar,  flavoured  with 
tarragon  or  not,  as  taste  may  dictate. 
Those  persons  living  in  or  near  London, 
can  purchase  the  vinegar  of  Messrs.  Crosse 
and  Blackwell,  Soho  Square,  at  whose  es- 
tablishment the  quality  of  this  important 
ingredient  in  a salad  can  be  relied  on. 

Time. — To  be  stirred  at  least  5 minutes, 
after  all  the  ingredients  are  put  in. 

Seasonable. — Plentiful  in  simmer,  hut 
scarce  and  dear  during  the  iuinter  season. 

Salad,  Fresh  Fruit,  (a  Dessert 
Dish.)— Fruit  salads  are  made  by  stripping 
the  fruit  from  the  stalks,  piling  it  on  a dish, 
and  sprinkling  over  it  finely-pounded  sugar. 
They  may  be  made  of  strawberries,  currants, 
or  any  of  these  fruits  mixed  ; poaches  also 
make  a very  good  salad.  After  the  sugar 
is  sprinkled  over,  about  6 large  tablespoon- 
fuls of  wine  or  brandy,  or  3 tablespooufuls 
of  liqueur,  should  bo  poured  in  the  middle 
of  the  fruit ; and,  when  the  flavour  is  liked, 
a little  iDOimded  cinnamon  may  be  added. 
In  helping  the  fruit,  it  should  bo  lightly 
stirred,  that  the  wine  and  sugar  may  be 
equally  distributed. 

Seasonable  in  summer. 

Salad,  Red  Cabbage.  — Ingredi- 
ents for  largo  salat?. — A small  red  cabbage, 
2 teaspoonfuls  of  salt,  i pint  of  vinegar,  3 
teaspoonfuls  of  oil,  a small  quantity  of  cay- 
enne-pepper. Average  Cost,  8t?. 

Take  off  the  outside  leaves  of  a fresh  red 
cabbage,  and  cut  the  remainder  very  finely 
into  small  thin  slices.  Mix  with  the  cab- 
bage the  above  salad  ingredients,  and  let  it 
remain  for  two  days,  when  it  will  be  fit  for 
use.  This  salad  will  keep  very  well  for  a 
few  days.  The  quantity  of  the  ingredients 


may,  of  course,  be  a little  varied,  according 
to  taste. 

Time.— 2 days. 

Seasonable  in  July  and  August. 

Salad,  Sumnier.  — Ingredients 
for  salad  for  8 persons.— 3 lettuces,  2 hand- 
fuls of  mustard-and-cress,  10  young  radishes, 
a few  slices  of  cucumber.  Average  Cost, 
with  dressing,  lOtZ. 

Let  the  herbs  be  as  fresh  as  possible  for 
a salad,  and,  if  at  all  stale  or  dead-looking, 
let  them  lie  in  water  for  an  hour  or  two, 
which  will  very 
much  refresh  them. 

Wash  and  carefully 
pick  them  over,  re- 


and  drain  them  tho- 
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roughly  by  swing- 
ing them  gently  in  a clean  cloth.  With  a 
silver  knife,  cut  the  lettuces  into  small 
pieces,  and  the  radishes  and  encumbers 
into  thin  slices ; arrange  all  these  ingredi- 
ents lightly  on  a dish,  with  the  mustard- 
and-cress,  and  pour  under,  but  not  over, 
the  salad  either  of  the  salad-dressings,  and 
do  not  stir  it  up  until  it  is  to  bo  eaten. 
It  may  be  garnished  with  hard-boiled  eggs, 
cut  in  slices,  sliced  cucumbers,  nastur- 
tiums, beetroot,  and  many  other  things 
that  taste  -will  always  suggest  to  make  a 
pretty  and  elegant  dish.  In  making  a good 
salad,  care  must  be  taken  to  have  the  herbs 
freshly  gathered,  and  thoroughly  drained 
before  the  sauce  is  added  to  them,  or  it 
will  be  watery  and  thin.  Young  spring 
onions,  cut  small,  are  by  many  persons 
considered  an  improvement  to  salads  ; but, 
before  these  are  added,  the  cook  should 
always  consult  the  taste  of  her  employer. 
Slices  of  cold  meat  or  poultry  added  to  a 
salad  make  a convenient  and  quickly-made 
summer  luncheon-dish ; or  cold  fish,  flaked, 
will  also  be  found  exceedingly  nice,  mixed 
with  it. 

Seasonable  from  May  to  September. 
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Salad,  Winter. — Ixgkkdiknts /or 
salad  for  »>  persons. — Endive,  mustard-and- 
cress,  boiled  beetroot,  3 or  4 hard-boiled 
eggs,  celerg.  Average  Cost,  8(i. 

The  above  ingredients  form  the  principal 
constituents  of  a winter  salad,  and  may  be 
converted  into  a very  pretty  dish,  by  nicely 
contrasting  the  various  colours  and  by 
tastefully  garnishing  it.  Shred  the  celery 
into  thin  pieces,  after  having  carefully 
washed  and  cut  away  all  worm-eaten  pieces ; 
clean.se  the  endive  and  mu.stard-and-cress 
free  from  grit,  and  arrange  these  high  in 
the  centre  of  a salad-bowl  or  dish  ; garnish 
with  the  liard-boiled  eggs  and  beetroot, 
both  of  which  should  be  cut  in  slices ; and 
pour  into  the  dish,  but  not  over  the  salad, 
either  of  the  salad  dressings.  Never  dress 
a salad  long  before  it  is  required  for  table, 
as,  by  standing,  it  loses  its  freshness  and 
pretty  crisp  and  light  appearance ; the 
sauce,  however,  may  always  be  prepared  a 
few  hours  beforehand,  and  when  required 
to  use,  the  herbs  laid  lightly  over  it. 

Seasonable  from  the  end  of  September 
to  March. 

Salads,  Kecipes  for.— Directions 

for  making  the  following,  appear  under 
their  respective  headings : — 


Boiled. 

Celery. 

Chicken. 

French. 

Fresh  Fruit. 
Grouse. 

Lobster. 

,,  Mayonnaise. 


Orange. 

Potato. 

Red  Cabbage. 
Russian. 

Salmon  Mayonnaise 
Summer. 

Winter. 


Salmon  ^ la  Genevese.— Ingre- 
dient.^ for  dish  for  0 persons. — 2 slices  of 
salmon,  2 chopped  shalots,  a little  parsley, 
small  bunch  of  herbs,  2 bay-leaves,^  carrots, 
pounded  rnace,  cayenne  and  salt  to  taste,  4 
tahles})Oonfnls  of  Madeira,  i pint  of  vhite 
stock,  thickening  of  butler  and  Jlovr,  1 tea- 
spoonful of  essence  of  anchovies,  the  juice  of 


1 large  lemon,  or  of  2 small  ones.  Aver- 
age Cost,  4s. 

Rub  the  bottom  of  a stewpan  over  with 
butter,  and  put  in  the  shalots,  herbs,  bay- 
leaves,  carrots,  mace  and  seasoning;  stii' 
them  for  10  minutes  over  a clear  fire,  and 
add  the  Madeii’a  or  sherry ; simmer  gently 
for  i hour,  and  strain  through  a sieve  over 
the  fish,  whieh  stew  in  this  gravy  while  on, 
as  the  fish  is  sufficiently  cooked  ; take  away 
all  the  liquor,  except  enough  to  keep  the 
salmon  moist,  and  put  into  another  stew- 
pan;  add  the  stock,  thicken  with  butter 
and  flour,  and  put  in  the  anchovies,  lemon- 
juice,  cayenne  and  salt ; lay  the  salmon  on 
a hot  dish,  pour  over  it  part  of  the  sauce, 
and  servo  the  remainder  in  a tureen. 

Time. — li  hour. 

Seasonable  in  spring  and  summer. 

Sailmon,  Boiled. — Ingredients. — 
6 oz.  of  salt  to  each  gallon  of  water;  suffi- 
cient ivater  to  cover  the  fish.  Average 
Cost,  in  full  season.  Is.  4cl.  per  lb. 

Scale  and  clean  the  fish,  and  be  par- 
ticular that  no  blood  is  left  inside  ; lay  it 
in  the  fish-kettle  with  sufiScient  cold  water 
to  cover  it,  adding  salt  in  the  above  propor- 
tion. Bring  it  quickly  to  a boil,  take  off 
all  the  scum,  and  let  it  simmer  gently  till 
the  fish  is  done,  which  will  be  when  the 
meat  separates  easily  from  the  bone.  Ex- 
perience alone  can  teach  the  cook  to  fix 
the  time  for  boiling  fish  ; but  it  is  especially 
to  be  remembered,  that  it  should  never  bo 
under-dressed,  as  then  nothing  is  more  un- 
wholesome. Neither  let  it  remain  in  the 
kettle  after  it  is  sufficiently  cooked,  as 
that  would  render  it' insipid,  watery  and 
colourless.  Drain  it,  and  if  not  wanted  for 
a few  minutes,  keep  it  warm  by  means  of 
warm  cloths  laid  over  it.  Serve  on  a hot 
napkin,  garnish  with  cut- lemon  and  parsley, 
and  send  lobster  or  any  other  sauce  liked, 
and  a dish  of  dressed  cucumber,  to  table 
with  it. 

Time.— 8 minutes  to  each  lb.  for  large 
thick  salmon;  G fni>]utcs  for  thin  fish, 
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Seasonable /rom  April  to  A^tgust. 

JVo<e.— Cut-lemon  should  be  put  on  the  table 
with  this  fish  ; and  n little  of  the  juice  squeezed 
over  it  is  regarded  by  many  persons  as  a most 
agreeable  addition.  Boiled  peas  are  also,  by 
some  connoisseurs,  considered  especially 
adapted  to  be  served  with  salmon.  ^ 

To  Choose  Salmon.— To  be  good,  the 
belly  should  be  firm  and  thick,  which  may 
readily  be  ascertained  by  feeling  it  with 
the  thumb  and  finger.  The  circumstance 
of  this  fish  having  red  gills,  though  given 
as  a standing  rule  in  most  cookery-books, 
as  a sign  of  its  goodness,  is  not  at  all  to  be 
relied  on,  as  this  quality  can  be  easily  given 
them  by  art. 

Salmon  and  Caper  Sauce.— 

Ingredients  for  dish  for  6 persons. — 2 
slices  of  salmon,  3 oz.  of  butter,  i teaspoon- 
ful of  chopped  parsley,  1 shalot ; salt, 
pepper  and  grated  nutmeg  to  taste ; caper 
sauce.  Average  Cost,  3s.  6d. 

Lay  the  salmon  in  a baking-dish,  place 
pieces  of  butter  over  it,  and  add  the  other 
ingredients,  rubbing  a little  of  the  season- 
ing into  the  fish ; baste  it  frequently ; when 
done,  take  it  out  and  drain  for  a minute  or 
two  ; lay  it  in  a dish,  pour  caper  sauce  over 
it,  and  serve.  Salmon  dressed  in  this  way, 
with  tomato  sauce,  is  very  delicious. 

Time. — Aboiit  J hour. 

Seasonable /rom  April  to  August. 

Salmon,  Collared.— Ingredients. 
— A piece  of  salmon,  say  3 lb.,  a high 
ssasoning  of  salt,  pounded  mace  andpepper; 
water  and  vinegar,  3 bay-leaves.  Average 
Cost,  4s. 

Split  the  fish ; scale,  bone  and  wash  it 
thoroughly  clean ; wipe  it  and  rub  in  the 
seasoning  inside  and  out ; roll  it  up  and 
bind  firmly  ; lay  it  in  a kettle,,  cover  it  with 
vinegar  and  water'  (J  vinegar,  in  propor- 
tion to  the  water) ; add  the  bay-leaves  and 
a good  seasoning  of  salt  and  whole  pepper, 
and  simmer  till  done.  Do  not  remove  the 
lid.  Serve  with  melted  butter  or  anchovy 
pauce.  For  preserving  the  collared  fish, 


boil  up  the  liquor  in  which  it  was  cooked, 
and  add  a little  more  vinegar.  Pour  over 
when  cold. 

Time. — 3 hour,  or  rather  more. 

Salmon,  Crimped.  — Salmon  is 
frequently  dressed  in  this  way,  but  must 
bo  very  fresh,  and  cut  into  slices  2 or  3 
inches  thick.  Lay  these  in  cold  salt  and 
water  for  1 hour ; have  ready  some  boiling 
water,  salted  and  well  skimmed ; put  in 
the  fish,  and  simmer  gently  for  J hour,  or 
rather  more  should  it  be  very  thick  ; 
garnish  the  same  as  boiled  salmon,  and 
serve  with  the  same  sauces. 

Time. — About  ;f  hour,  according  to  size. 

iVbfe.— Never  use  vinegar  with  salmon,  as  it 
spoils  the  taste  and  colour  of  the  fish. 

Salmon,  Curried.— ingredients. 

— Any  remains  of  boiled  salmon,  .j  pint  of 
strong  or  medium  stoclc,  1 onion,  1 table- 
spoonful of  curry-powder,  1 teasp>oonful  of 
Harvey’s  sauce,  1 teaspoonful  of  anchovy 
sauce,  1 oz.  of  butter,  the  juice  of  lemon, 
cayenne  and  salt  to  taste.  Average  Cost, 
exclusive  of  the  fish,  9cl. 

Cut  up  the  onions  into  small  pieces,  and 
fry  them  of  a pale  brown  in  the  butter ; 
add  all  the  ingredients  but  the  salmon,  and 
simmer  gently  till  the  onion  is  tender, 
occasionally  stirring  the  contents  ; cut  the 
salmon  into  small  square  pieces,  carefully 
take  away  all  skin  and  bone,  lay  it  in  the 
stewpan,  and  let  it  gradually  heat  through ; 
but  do  not  allow  it  to  boil  long. 

Time. — 3 hour. 

Salmon  Cutlets.  — Ingredients 
for  dish  for  G persons.— 2 lbs.  of  salmon, 
butter,  pepper  and  salt,  some  good  icell- 
Jlavoured  sauce.  Average  Cost,  3.s.  6d. 

Cut  the  slices  1 inch  thick,  and  season 
them  with  pepper  and  salt ; butter  a sheet 
of  white  paper,  lay  each  slice  on  a separate 
piece,  with  their  ends  twisted  ; broil  gently 
over  a clear  fire,  and  serve  with  anchovy, 
caper,  or  any  ctlicr  sauce,  When  higlier 
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seasoniD"  is  required,  add  a few  chopped 
herbs  and  a little  spice. 

Time.— 5 to  10  minutes. 

Salmon,  Fricandeau  of.— Ingre- 
dients for  dish  for  6 or  S persow.  —3  Ihs.  of 
middle  of  salmon,  lardoons  cut  fine,  2 
onions,  2 carrots,  2 haij-leaces,  some  thyme, 
v:hole  pepper,  grated  nutmeg  and  salt,  a 
ju' nt  of  stock.  Average  Cost.  os. 

Having^  scaled,  washed  and  dried  the 
fish,  lard  it  finely,  and  put  it  into  a stew- 
pan  with  the  vegetables  cut  fine,  acd  the 
rest  of  the  ingredients,  and  allow  it  to 
simmer  very  gently  for  2 hours.  Strain 
the  sauce,  skim  off  the  fat,  reduce  it  to  a 
glaze,  and  with  it  glaze  the  fricandeau. 


Serve  with  the  glaze  made  again  into 
sauce  with  a little  stock,  or  what  is  better, 
with  a puree  of  green  peas. 

Time.— 2i  hours. 

Seasonable  from  April  to  August. 

Salmon,  Fried.  (Jewish  Eedpe.)— 
Tngeedients /or  dish  for  4 or  5 per.sons. — 
2 lbs.  of  salmon,  a small  flask  of  olice  oil. 
Average  Cost,  3s.  G<L 

Poor  the  oil  into  a small  deep  pan  over  a 
clear  fire,  and  wlien  it  ceases  to  bubble, 
pnt  in  the  salmon  well  cleaned,  and  cut  in 
two  cutlets  if  too  thick,  and  fry  till  tho- 
roughly cooked  through.  It  should  only 
be  a pale  brown,  and  when  it  becomes 
so,  raise  the  pan  a little  from  the  fire. 
When  thoroughly  done,  drain  and  leave 
it  to  get  cold,  when  serve  on  a fancy  paper, 
garni.shed  with  parsley  and  cut  lemon. 

Time. — .ihont  i hour  to  fry  the  fish. 

Seasonable /rowi  April  to  August. 


Salmon  Jelly. — Ingredients  fon 
large  mould. — pint  of  any  savoury  jelly, 
stiff  enough  to  turn  out,  a tin  of  sahnoji  or 
the  remains  of  the  cold  boiled  fish,  2 hard- 
boiled  eggs,  a feio  slices  of  beetroot,  some 
very  simll  sprigs  of  parsley.  . Average 
Cost,  Is.  6d. 

Dip  a jelly  mould  in  water,  then  coat  it 
with  the  jelly.  Arrange  in  it  as  nicely  as 
possible,  some  of  the  salmon  cut  in  neat 
pieces,  the  beet  stamped  with  a cutter,  the 
eggs  cut  in  rounds  and  the  parsley  in  tiny 
sprigs,  and  let  the  jelly  cool.  Next  drain 
(if  tinned  salmon  be  used),  put  the  rest  of 
the  fish,  with  a little  sea.soning  of  cayenne 
and  salt,  in  the  centre,  and  fill  up  with  the 
jelly. 

Seasonable  at  any  time. 

Salmon  Mayonnaise.— Ingredi- 
ents for  mayonnaise  for  8 persons. — 2 lbs. 
of  cold  boiled  salmon,  2 large  lettuces,  some 
small  salad,  a little  beetroot,  a very  little 
oil  and  vinegar, pepper  and  salt,  rather  less 
than  4 pmf  of  mayonnaise  sauce.  Average 
Cost,  4s. 

Having  cleansed  and  dried  the  lettuces, 
take  the  outer  leaves,  dipped  in  a little  oil 
and  vinegar,  to  form  a foundation,  and 
upon  this  lay,  as  other  cutlets,  overlapping 
one  another,  in  a ring,  some  cut  from  tho 
salmon,  and  well  mashed  with  the  sauce, 
in  the  centre,  and  round  these  pnt  tho 
salad  cut  up,  arranging  it  as  prettily  and 
effectively  as  possible  with  regard  t,i. 
colour ; then  pour  over  the  remainder-  of' 
the  sauce  and  decorate  Avith  slices  of  beet,, 
eggs  cut  up,  or  any  savoury  garnish  tasto; 
may  dictate. 

Seasonable  in  spring  and  summer. 
SSilmoxi,  Pickled.  — Ingredients. 

— Salmon,  ^ oz.  of  whole  pepper,  i os.  of 
whole  allspice,  1 teaspoonful  of  salt,  2 bay- 
leaves,  equal  quantities  of  vinegar  and  the 
liquor  in  which  the  fish  was  boiled.  Aver- 
age Cost,  in  full  season.  Is.  id.  per  lb. 

After  the  fish  comes  from  tabic,  lay  it  in 
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a nice  dish  with  a cover  to  it,  as  it  should 
bo  excluded  from  the  air,  and  take  away 
the  bone  ; boil  the  liquor  and  vinegar  with 
the  other  ingi'edionts  for  10  minutes,  and 
let  it  stand  to  get  cold ; pour  it  over  the 
salmon,  and  in  12  hours  this  will  be  fit  for 
the  table. 

Time.— 10  minutes. 

Salmon,  Potted. — Ingrebients. — 
Salmon,  j)ounded  mace,  cloves  and  'peji'per 
to  taste;  bay-leai'es,  butter. 

Skin  the  salmon,  and  clean  it  thoroughly 
by  %viping  with  a cloth  (water  would  spoil 
it) : cut  it  into  square  pieces,  which  rub 
with  salt ; let  them  remain  till  thoroughly 
drained,  then  lay  them  in  a dish  with  the 
other  ingredients,  and  bajee.  When  quite 
done,  drain  them  from  the  gravy,  press  into 
pots  for  use,  and,  when  cold,  pour  over  it 
clarified  butter. 

Time.  — 4 hour. 

Salmon,  To  Carve  . — First  run  the 
knife  quite  down  to  the  bone,  along  the 
side  of  the  fish,  from  A to  B,  and  also  from 
C to  D.  Then  help  the  thick  part  length- 
wise, that  is,  in  the  direction  of  the  lines 
from  Ato  B ; and  the  thin  part  breadthwise. 


that  is,  in  the  direction  of  the  lines  from  E 
to  F,  as  shown  in  the  engraving.  A slice  of 
the  thick  part  should  always  be  accom- 
panied by  a smaller  piece  of  the  thin  from 
the  belly,  where  lies  the  fat  of  the  fish. 

Many  persons,  in  carving  salmon,  make 
the  mist.xko  of  slicing  the  tliick  part  of  this  fish 
in  tho  opposite  direction  to  that  we  have  stated; 
an!  thus,  by  the  breaking  of  the  flaUc-S,  the 
l*b(Uity  of  its  appearance  js  destroyed, 


Salmon,  To  Cure.— Thi.s  proces.s 

consists  in  splitting  the  fish,  r.'bbing  it 
with  salt,  and  then  putting  it  into  pickle  in 
tubs  provided  for  the  purpose.  Here  it  is 
kept  for  about  6 weeks,  when  it  is  taken 
out,  pressed  and  packed  in  casks,  with 
layers  of  salt. 

Salsify,  To  Dress  . — Ingredients. 
Salsify;  to  each  4 gallon  of  water  alloiv  1 
heaped  tablespoonfid  of  salt,  1 oz.  of  butter, 
2 tahlesp)oonfiils  of  lemon-juice. 

Scrape  the  roots  gently,  so  as  to  strip 
them  only  of  their  outside  peel  ; cut  them 
into  pieces  about  4 inches  long,  and,  as 
they  are  peeled,  throw  them  into  water 
with  which  has  been  mixed  a little  lemon- 
juice,  to  prevent  their  discolouring.  Put 
them  into  boiling  water,  with  salt,  butter 
and  lemon-juice  in  the  above  proportion, 
and  lot  them  boil  rapidly  until  tender  ; try 
them  with  a fork,  and,  when  it  penetrates 
easily,  they  are  done.  Drain  the  salsify, 
and  serve  with  a good  white  sauce  or  French 
melted  butter. 

Time.— 30  to  50  minutes. 

Seasonable  in  winter. 

Note.  — This  vegetable  may  be  also  boiled, 
sliced  and  fried  in  batter  of  a nice  brown.  When 
crisp  and  a good  colour,  they  should  be  served 
with  fried  parsley  in  the  centre  of  the  dish,  and 
a little  fine  salt  sprinkled  over  the  salsify. 

Salt  . — Too  little  attention  is  often  paid 
to  this  most  necessary  adjunct  to  the  table. 
There  is  nothing  more  disagreeable  than 
wet  salt ; equally  so,  that  which  is  so  hard 
that  one  spills  it  in  trying  to  break  it  up. 
The  best  table  salt  is  Bumstead's,  and  if 
this  is  kept  in  a dry  place  it  keeps  in  good 
condition  ; but  salt-cellars  want  attending 
to  every  time  they  are  used,  and,  therefore, 
a jar  full  of  well-dried  table  salt  should 
always  be  kept  ready  to  fill  them.  Another 
little  thing  (too  often  forgotten  by  servants) 
to  be  remembered,  should  be  the  reniov.al 
of  tlio  spoons  when  the  collars  arc  taken 
from  the  table, 
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Sandwich  Savouries.  — Ingre- 
dients/or  savoury  for  6 persons. — 6 ancho- 
vies, 2 roumls  of  stale  bread,  2 eggs,  butter 
for  frying.  Average  Cost,  9tZ. 

The  bread  should  be  cut  about  one-third 
of  an  inch  in  thickness,  and  stamped  out 
vrith  a cutter  in  rounds  of  the  size  of  a 5s.- 
piece.  These  fry  in  butter  till  of  a bright 
golden  brosvn,  and  set  aside.  Bone,  wash 
and  fillet  the  anchovies,  and,  when  the 
croutons  are  cold,  curl  two  fillets  upon  each 
and  fill  in  the  centre  with  finely-chopped 
white  of  egg  and  the  yolk  rubbed  through 
a .sieve. 

Sea.sonable  at  any  time. 

Sandwiches,  Anchovy.— Ingre- 
dients/or  saroury  for  G persons. — G slices 
of  very  thin  bread-and-butter,  G anchovies 
or  some  anchovy-paste,  mustdrd-and- cress, 
cayenne.  Average  Cost,  Gd. 

Spread  half  the  slices  of  bread-and-butter 
with  the  anchovies  boned  and  filleted,  or 
the  paste,  and  the  others  sprinkle  over 
with  the  mustard  - and  - cress  freed  from 
stalks.  .Season  with  a little  cayenne,  then 
put  the  slices  together  and  cut  into  neat 
sandwiches. 

Seasonable  at  any  time. 

Sandwiches,  Caviare.— Ingre- 
dients-for  dish  for  G persons. — 6 rounds  of 
very  thin  brown  bread-and-butter,  lemon- 
juice,  caviare,  Nepaul  pepper.  Average 
Cost,  Is. 

Spread  some  caviare  on  three  of  the 
rounds,  squeeze  over  a very  little  lemon- 
juice,  and  season  with  the  pepper;  then 
put  over  the  other  slice.s,  and,  after  cutting 
off  the  crust,  cut  into  fingers.  Put  a 
stamped  paper  upon  the  dish,  arrange  the 
fingers  in  layers,  grotto  form,  and  put  in 
the  centre  and  round  a garnish  of  water- 
cress. 

.Sea.sonable  at  any  lime. 

Sandwiches,  Cucumber.  — In- i 

OREDiENTs/f/r  sn\aH  dish, — The  Centre  or  ■ 


thiche.st  part  of  a moderate-sized  cucumber, 
4 roiinds  of  thin  white  bread-and-butter, 
oil,  vinegar  and  pepper.  Average  Cost, 
4(1. 

Peel  the  cucumber  and  cut  into  slico.s 
rather  thicker  than  for  a salad,  and  steep 
these  rounds  for  a short  time  in  oil  and 
vinegar.  Stamp  out  rounds  of  bread-and- 
butter  of  corresponding  size,  and  make 
sandwiches  of  the  cucumber  sprinkled 
with  a litttle  pepper.  These  sandwiches 
look  best  arranged  in  rings  as  cutlets,  with 
garnish  of  cre.ss  or  parsley. 

Seasonable  in  summer  for  afternoon  tea. 

Sandwiches,  Foie  Gras.— In- 
gredients. — Bread-and-butter,  either 
white  or  brown,  foie  gras,  cayenne. 

Make  these  sandwiches  in  the  same  way 
as  anchovy  ones,  with  cayenne  to  taste,  if 
liked. 

Sandwiches,  Oyster.— Ingredi- 
ents for  savoury  for  G persons. — 6 large 
oysters,  thin  brown  bread-and-butter, 
cayenne,  lemon-juice.  Average  Cost, 
10(Z.  to  Is. 

Having  opened  the  oysters,  put  them  in 
a mortar,  and  pound  them  with  lemon- 
juice  and  cayenne  sufficient  for  flavouring. 
Spread  the  oysters  upon  half  the  bread-and- 
butter,  lay  over  the  other  slices,  and,  after 
cutting  away  the  crust,  cut  into  neat 
sandwiches,  which  arrange  upon  a silver 
dish  or  plate. 

Seasonable /rom  September  to  March. 

Note. — These  are  useful  for  hors  d'oeuvres, 
and  should  be  served  at  the  commencement  of 
dinner,  before  the  soup. 

Sandwiches,  Victoria.— Ingre- 
dients for  dish  for  Gpersons.~4  eggs  ; their 
weight  in  pounded  sugar,  butter  and  flour  ; 
i saltspoonful  of  salt,  a layer  of  any  kind 
of  jam  or  marmalade.  Average  Cost, 
Is.  3d. 

Beat  the  butter  to  a cream ; dredge  in 
the  flour  and  poundecl  .sugar ; stir  the.s© 
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ingredients  weR  together  and  add  the  eggs, 
which  should  bo  previously  thoroughly 
whisked.  When  the  mixture  has  been 
well-beaten  for  about  10  minutes,  but- 
ter a Yorkshire-pudding  tin,  j^our  in  the 
batter,  and  bake  it  in  a moderate  oven  for 
20  minutes.  Let  it  cool,  spread  one  half  of 
the  cake  with  a layer  of  nice  preserve, 
place  over  it  the  other  half  of  the  cake, 
press  the  pieces  slightly  together,  and  then 
cut  it  into  long  finger-pieces  ; pile  them  in 
crossbars  on  a glass  dish,  and  serve. 

Time. — 20  minutes. 

Seasonable  at  any  time. 

Sandwiches,  Recipes  for.— 

Directions  for  making  the  following,  appear 
under  their  respective  headings : — 

Anchovy.  ’ Cucumber. 

Anchovy  with  An-  Foie  Gras. 

chovy  Paste.  , Oyster. 

Caviare.  Toast. 

Cheese.  i Victoria. 

Sardine  Sauce. — Ingredients /or 
sauce  for  moderate-sized  dish  of  fish. — 6 
sardUies,  1 oz.  of  butter,  the  rind  ofl  lemon, 
1 shalot,  1 pint  of  gravy  or  stock,  a bay-leaf, 
salt,  pepper,  a grate  of  nutmeg,  flour. 
Average  Cost,  lOd. 

Bone  and  chop  up  the  sardines,  put  the 
bones  into  a saucepan  with  the  other  in- 
gredients, with  the  butter  worked  into  a 
ball  with  flour,  and  boil  for  15  minutes ; 
then  strain  over  the  chopped  fish. 

Time. — 15  mimUes. 

Seasonable  at  any  time. 

Sardine  Savouries. — Ingredi- 

ents for  dish  for  G persons. — 8 sardines,  2 
.slices  of  stale  bread,  a dessertspoonful  each 
of  anchovy  and  Worcester  sauce,  2 oz.  of 
butter,  a dessertspoonful  of  flour,  cayenne, 
water  and  lemon-juice ; butter  for  frying. 
Average  Cost,  Is. 

Having  fried  the  crofitons,  scale  and 
bone  the  sardines,  and  pound  them  in  a I 


mortar  with  the  butter,  and  spread  upon 
the  crohtons . Ma  ke  a mixture  of  the  other 
ingredients  with  rather  less  than  i pint  of 
water,  and  simmer  till  the  flour  is  well 
cooked,  keeping  the  crofitons  hot  mean- 
while ; then  pour  the  sauce  over  the 
crofitons,  and  serve  as  hot  as  possible. 

Sauces,  General  Remarks 

upon. — The  preparation  and  appearance  of 
sauces  and  gravies  are  of  the  highest  con- 
sequence, and  in  nothing  does  the  talent 
and  taste  of  the  cook  more  display  itself. 
Their  special  adaptability  to  the  various 
viands  they  are  to  accompany  cannot  be 
too  much  studied,  in  order  that  they  may 
harmonize  and  blend  with  them  as  per- 
fectly, so  to  speak,  as  does  a pianoforte 
accompaniment  with  the  voice  of  the 
singer. 

The  general  basis  of  most  gravies  and 
some  sauces  is  the  same  stock  as  that  used 
for  soups;  and,  by  the  employment  of 
these  with,  perhaps,  an  additional  slice  of 
ham,  a little  spice,  a few  herbs  and  a 
slight  flavouring  from  some  cold  sauce  or 
ketchup,  very  nice  gravies  may  be  made 
for  a very  small  expenditure.  A milt 
(eitlier  of  a bullock  or  sheep),  the  shank- 
end  of  mutton  that  has  already  been 
dressed,  and  the  necks  and  feet  of  poultry 
may  all  be  advantageously  used  for  gravy, 
where  much  is  not  required.  It  may,  then, 
be  established  as  a rule,  that  there  exists 
no  necessity  for  good  gravies  to  be  expen- 
sive, and  that  there  is  no  occasion,  as 
many  would  have  the  world  believe,  to  buy 
ever  so  many  pounds  of  fresh  meat,  in 
order  to  furnish  an  ever  so  little  quantity 
of  gravy. 

Brown  sauces,  generally  speaking,  should 
scarcely  be  so  thick  as  white  sauces  ; and 
it  is  well  to  bear  in  mind,  that  all  those 
^v1lich  are  intended  to  mask  the  various 
dishes  of  poultry  or  meat,  should  be  of  a 
sufficient  consistency  to  slightly  adhere  to 
the  fowls  or  joints  over  which  they  are 
poured.  For  browning  and  thickening 
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sauces, 
employed. 

Sauces  should  possess  a decided  charac- 
ter : and,  whether  shai'p  or  sweet,  savoury 
or  plain,  they  should  carry  out  their  names 
in  a distinct  manner  : although,  of  course, 
not  so  much  flavoured  as  to  make  them  too 
piquant  on  the  one  hand,  or  too  mawkish 
on  the  other. 

Gravies  and  sauces  sliould  be  sent  to 
table  very  hot ; and  there  is  all  the  more 
necessity  for  the  cook  to  see  to  this  point, 
as.  from  tlieir  being  usually  served  in  small 
quantities,  they  are  more  liable  to  cool 
quickly  than  if  they  were  in  a larger  body. 
Those  sauces,  of  which  cream  or  eggs  form 
a component  part,  should  be  well  stirred 
as  soon  as  these  ingredients  are  added  to 
them,  and  must  never  be  allowed  to  boil ; 
as,  in  that  case,  they  would  instantly 
curdle. 

Sauce  a I’Aurore  (for  Troirt, 

Soles,  &c.).— Ingeedients  for  sauce  for  2 
or  3 soles. — The  spawn  of  1 lobster,  1 oz.  of 
butter,  i pint  of  Bechamel,  the  juice  of  4 
lemon,  a high  seasoning  of  salt  and  cayen  ne. 
Aveeage  Cost,  9c7. 

Take  the  spawn  and  pound  it  in  a mortar 
with  the  butter  until  quite  smooth,  and 
work  it  through  a hair  sieve.  Put  the 
Bechamel  into  a stewpan,  add  the  pounded 
spawn,  the  lemon-juice,  winch  must  be 
strained,  and  a plentiful  seasoning  of 
cayenne  and  salt ; let  it  just  simmer,  but 
do  not  allow  it  to  boil,  or  the  beautiful  red 
colour  of  the  sauce  will  be  spoiled.  A 
small  spoonful  of  anchovy  essence  may  be 
cd  Jed  at  pleasure. 

Time. — 1 minute  to  simmer. 

SE.asoxABLE  at  any  time. 

Sauce  k la  Matelote  (for  Fi.sh).— 

iNGEEDiENTS/or  sauce  for  good-sized  dish 
of  fish. — i pint  of  Espagnole,  3 onions,  2 
tnhlespoonfu.ls  of  mushroom  hetchup,  h glass 
of  port  wine,  a hunch  of  sweet  herbs,  4 hay- 
leaf,  salt  and  pepper  lu  taste,  1 clove,  3 
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berries  of  allspice,  a little  liquor  in  ^chich 
the  fish  has  been  boiled,  lemon-juice  wnd 
anchovy  sauce.  Aveeage  Cost,  I.?.  8d. 

Slice  and  fry  the  onions  of  a nice  brown 
colour,  and  put  them  into  a stewimn  with 
the  Espagnole,  ketchup,  wine  and  a little 
liquor  in  which  the  fisli  has  been  boiled. 
Add  the  seasoning,  herbs  and  spices,  and 
simmer  gently  for  10  minutes,  stirring  well 
the  whole  time  ; strain  it  through  a fine 
hair  sieve,  put  in  the  lemon-juice  and 
anchovy  sauce,  and  pour  it  over  the  fish. 


WICKER  SAUCE  STAND. 


This  sauce  may  be  very  much  enriched  by 
putting  in  a few  small  quenelles,  or  force- 
meaii  balls  made  of  fish,  and  also  glazed 
onions  or  mushrooms.  These,  however, 
should  not  be  added  to  the  matelote  till  it 
is  dished. 

Time.— 10  minutes. 

Seasonable  at  any  time. 

Note. — This  sauce  originally  took  its  name  as 
being  similar  to  that  which  the  French  sailor 
(matelot)  employed  as  a relish  to  the  flsh  he 
caught  and  ate.  In  some  cases  cider  and  perry 
were  substituted  for  the  wine.  Tlie  Norman 
matelotes  were  very  celebrated. 

Sauce  Aristocratique.  (A  store 
Sauce.) — Ingeedients.  — Green  walnuts. 
To  every  pint  of  juice,  1 lb.  of  anchovies,  1 
drachm  of  cloves,  1 drachm  of  mace,  1 
drachm  of  .Jamaica  ginger,  bruised,  8 
shalols.  To  every  pint  of  the  boiled  liquor, 
li  pint  of  vinegar,  pint  of  port  ivine.  2 
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tablegpoonfidg  of  soy.  Average  Cost, 
3.''.  6(7.  per  quart. 

Pound  the  walnuts  in  a luortaT,  squeeze 
out  the  juice  through  a strainer,  and  let 
it  stand  to  settle.  Pour  off  the  clear  juice, 
and  to  every  pint  of  it  add  anchovies, 
spices  and  cloves  in  the  above,  proportion. 
Boil  all  these  together  till  the  anchovies 
are  dissolved,  then  strain  the  juice  again, 
put  in  the  shalots  (8  to  every  pint)  and  boil 
again.  To  every  pint  of  the  boiled  liquor 
add  vinegar,  wine  and  soy  in  the  above 
(piantities,  and  bottle  off  for  use.  Cork 
well  and  seal  the  corks. 

Seasonable. — Malce  this  sauce  from  the 
hcglnning  to  the  middle  of  July,  ichen 
walnuts  are  in  perfection  for  sauces  and 
yielding. 

Sauce,  Mango  Chetney, 
Bengal  Recipe  for  Making.— Ingredi- 
ents.— l.J-  lb.  of  moist  sugar,  ^ lb.  of  salt, 
i lb.  of  garlic,  J lb.  of  onions,  J lb.  of 
qwudered  ginger,  J lb.  of  dried  chilies,  £ lb. 
of  mustard  seed,  4 lb.  of  stoned  raisins  2 
bottles  of  best  vinegar,  30  large  unripe  sour 
apples.  Average  Cost,  5s. 

The  sugar  must  be  made  into  syrup  ; the 
garlic,  onions  and  ginger  be  finely  pounded 
in  a mortar  ; the  mustard-seed  be  washed 
in  cold  vinegar,  and  dried  i:-  the  sun  ; the 
apples  be  peeled,  cored  and  sliced,  and 
boiled  in  a bottle  and  a half  of  the  vinegar. 
When  all  this  is  done,  and  th'*  apples  are 
quite  cold,  put  them  into  a large  nan,  and 
gradually  mix  the  whole  of  the  rest  of  the 
ingredients,  including  the  remaining  half>- 
bottle  of  vinegar.  It  must  be  well  st'’’red 
until  the  whole  is  thoroughly  blended,  and 
then  put  into  bottles  for  use.  Tie  a piece 
of  wet  bladder  over  the  mouths  of  the 
bottles,  after  they  are  well  corked.  This 
•hetney  is  very  superior  to  any  which  can 
be  bought,  and  one  trial  will  prove  it  to  be 
delicious. 

A'o/c.— This  recipe  was  given  I)y  a native  to  an 
English  la<3y,  who  had  long  been  a resident  in 
India,  !vn(l  who,  since  her  return  to  her  native 


country,  lias  become  quite  celelirated  among 
her  friends  for  the  excellence  of  this  Eastern 
relish. 

Sauce,  Christopher  North’s 

(for  Meat  or  Game). — Ingredients  for 
sauce  for  small  dish. — 1 glass  of  port  wine, 
2 tablespoonfuls  of  Harvey’s  sauce,  1 des- 
sertspoonful of  mushroom  ketchup,  ditto  of 
pounded  white  sugar,  1 tablespoonful  of 
lemon-juice,  4 teaspoonful  of  cayenne  pep  per, 
ditto  of  salt.  Average  Cost,  6c7. 

Mix  all  the  ingredients  thoroughly  to- 
gether, and  heat  the  sauce  gradually  by 
placing  the  vessel  in  whicli  it  i.s  made  in  a 
saucepan  of  boiling  water.  Do  not  allow 
it  to  boil,  and  servo  directly  it  is  ready. 
This  sauce,  if  bottled  immediately,  will 
keep  good  for  a fortnight,  and  will  be 
found  excellent. 

Sauce,  Green  (for  Green  Geese  or 
Ducklings).  — Ingredients.  — i pint  of 
sorrel-juice,  1 glass  of  sherry,  hpint  of  green 
gooseberries,  1 teaspoonful  of  pounded  sugar, 
2 oz.  of  fresh  butter. 

Boil  the  gooseberries  in  water  until  they 
are  quite  tender;  mash  them  and  press 
them  through  a sieve  ; put  the  pulp  into  a 
saucepan  with  the  above  ingredients ; 
simmer  for  3 or  4 minutes,  and  serve  very 
hot. 

Time.— 3 or  4 mi nutes. 

Sauce  Piquante  (for  Cutlets,  Roast 
Meat,  <&c.). — Ingredients  for  sauce  for 
dish  for  4 or  5 persons.— 2 oz.  of  butter,  1 
small  carrot,  6 shalots,  1 small  bunch  of 
savoimj  herbs,  including  parsley,  i bay- 
leaf,  2 slices  of  lean  ham,  2 cloves,  6 pepper- 
i corns,  1 blade  of  mace,  3 ivholo  allspice,  4 
tablespoonfuls  of  vinegar,  hpint  of  stock,  1 
small  lump  of  sugar,  i saltspoonful  of 
cayenne,  salt  to  taste.  Average  Cost,  Is. 

Put  into  a stewpan  the  butter,  with  the 
carrots  and  shalots,  both  of  which  must  be 
cut  into  small  slices ; add  the  herbs,  bay- 
leaf,  spices  an(J  ham  (which  nuist  be  micced 
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rather  finely),  ami  let  those  iufe'redionts 
simmer  over  a slow  fire  niitil  the  bottom  of 
the  stewpau  is  covered  with  a brown  glaze. 
Keep  stirring  with  a wooden  spoon,  and 
put  in  the  remaining  ingredients.  Simmer 
very  gently  for  i hour,  skim  off  every  par- 
ticle of  fat,  strain  the  sauce  through  a 
sieve,  and  servo  very  hot.  Care  must  bo 
taken  that  this  sauce  be  not  made  too  acid, 
although  it  should  possess  a sharpness 
indicated  by  its  name.  Of  course  the  above 
quantity  of  vinegar  may  be  increased  or 
diminished  at  pleasure,  according  to  taste. 

Time. — Altogether,  J hour. 

Seasonable  at  any  time. 

SSiUCS,  A Good,  (for  Various  Boiled 
Pudilings).  — Ingredients  for  sauce  for 
large  pudding. — i Ih.  of  hatter,  lb.  of 
pounded  sugar,  a icinejla.^sful  oflraudy  or 
pt.il.  Average  Cost,  8d. 

Bo.it  the  butter  to  a cream,  until  no 
lumps  remain  ; add  the  pounded  sugar  and 
br.indy  or  rum  : stir  once  or  twice  until  the 
whole  is  thoroughly  mixed,  and  serve.  This 
sauce  may  cither  be  poured  round  the  pud- 
ding or  served  in  a tureen,  according  to 
taste  or  fancy. 

Sauce,  Soyer’s  (for  Plum  Pudding). 
— Ingredients  for  sauce  for  good.,  sized 
padding. — The  yolks  of  3 eggs,  1 tablespoon- 
fill  of  powdered  sugar,  1 gill  of  milk,  a very 
hllle  grated  lemon-rind,  2smallv:ineglass- 
f Ills  of  brandy.  Average  Cost,  I.--. 

Separate  the  yolks  from  the  whites  of  3 
and  put  the  former  into  a stewpan  ; 
add  the  sugar,  milk  and  grated  lemon-rind, 
and  stir  over  the  fire  until  the  mixture 
thickens ; but  do  not  allow  it  to  boil.  Put 
in  the  brandy  ; let  the  sauce  stand  by  the 
side  of  the  fire  to  get  quite  hot ; keep  stir- 
riog  it,  and  serve  in  a boat  or  tureen 
separately,  or  pour  it  over  the  pudding. 

Time. — Altogether,  10  minutes. 

Sauce,  A Good  (for  steaks). — In- 
gredients. 1 oz.  of  whole  black  pepper, 
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oz.  of  allspice,  1 oz.  of  salt,  4 oz.  of  grated 
horseradish,  i oz.  of  pickled  shalots,  1 pint 
of  mushroom  ketchup  or  ivalnut  pickle. 
Average  Cost,  M. 

Pound  the  ingredients  finely  in  a mortar, 
and  put  them  into  the  ketchup  or  walnut- 
liquor.  Let  them  stand  for  a fortnight, 
when  strain  off  the  liquor  and  bottle  for 
use.  Either  pour  a little  of  the  sauce  over 
the  steaks,  or  mix  it  in  the  gravy. 

Seasonable. — This  can  be  made  at  any 
time. 

Note. — In  usmg  a jar  of  pickled  walnuts,  there 
is  frequently  left  a large  quantity  of  liquor.  This 
should  be  converted  into  a sauce  like  the  above, 
and  will  be  found  a very  useful  relish. 

Sauce,  Sweet  (for  Pudding).— In- 
gredients for  sauce  for  good-sized  pudding. 
— .V  pint  of  melted  butter  made  with  milk, 
3 teaspoonfals  of  pounded  sugar,  flavouring 
of  grated  lemon-rind  or  cinnamon.  Aver- 
age Cost,  4cL 

Make  4 pint  of  melted  butter,  omitting 
any  salt ; stir  in  the  sugar,  add  a little 
grated  lemon-rind,,  nutmeg  or  powdered 
cinnamon,  and  serve.  Previously  to  making 
the  melted  butter,  the  milk  can  be  flavoured 
with  bitter  almonds,  by  infus'nr  about  half 
a dozen  of  them  in  it  for  about  i hour ; the 
milk  should  then  be  strained  before  it  is 
added  to  the  other  ingredients.  This  simple- 
sauce  may  be  served  for  children,  with 
batter,  plum,  or  bread  pudding. 

Time. — Altogether,  15  minutes. 

Sauce,  Sweet  (for  Venison).— In- 
gredients for  sauce  for  small  joint. — A 
small  jar  of  red-currant  jelly,  1 glass  of  port 
wine.  Average  Cost,  lOcZ. 

Put  the  above  ingredients  into  a stew- 
pan,  set  them  over  the  fire,  and,  when 
melted,  pour  in  a tureen,  and  serve.  It 
should  not  be  allowed  to  boil. 

Time.— 5 minutes  to  melt  the  jelly. 

Sauce,  Tournee.  — Ingredients 
for  sauce  for  1 cntrde.—\ pint  of  white  stock, 
thickening  of  flour  and  butter,  or  white 
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roux,  a faggot  of  savoury  herbs,  incliuling 
parsley,  G chopped  mushrooms,  6 green 
onions.  Average  Cost,  GiL 

Put  the  stock  into  a stewpan  with  the 
herbs,  onions  and  mushrooms,  and  let  it 
simmer  very  gently  for  about  hour ; stir 
in  sufficient  thickening  to  make  it  of  a pro- 
per consistency;  let  it  boil  for  a few  minutes, 
then  skim  off  all  the  fat,  strain  and  serve. 
This  sauce,  with  the  addition  of  a little 
cream,  is  frequently  called  veloutu. 

Time. — ^ hour. 

2fofe.—li  poultry  trimmings  are  at  hand,  the 
stock  should  be  made  of  these.  The  above 
sauce  should  not  be  made  too  thick,  ns  it  does 
not  then  admit  of  the  fat  being  nicely  removed. 


Sauce  for  Wild  Fowl.— Ingre- 
dients for  sauce  for  2 birds. — 1 glass  of 
2)ort  wine,  1 tnblespoonful  of  Leamington 
sauce,  1 tablespoonful  of  mushroom  ketchup, 
1 tablespoonful  of  lemon-juice,  1 slice  of 
lemon-peel,  1 large  shalot  cut  in  slices,  1 
blade  of  mace,  cayenne  to  taste.  Average 
Cost,  8cl. 

Put  all  the  ingredients  into  a stewpan, 
set  it  over  the  fire,  and  let  it  simmer  for 
about  5 minutes ; then  strain,  and  serve 
the  sauce  in  a tureen. 

Time. — 5 minutes. 


Sauces,  Recipes  for  . — Directions 
for  making  the  following,  appear  under 
their  respective  headings : — 


A I’Aurore. 

A la  Matelote. 

Anchovy. 

Apple. 

Aristocratique. 

Arrowroot. 

Asparagus. 

Bechamel. 

,,  Maigre. 
Benton. 
Blanche. 
Blonde. 

Bread* 


Bread,  Another 
Mode. 

Butter,  Melted. 

,,  Another  Mode. 
„ with  Milk. 
Caper,  for  Fish. 

,,  for  Mutton. 

,,  Substitute  for. 
Celery. 

,,  More  Simple. 
Cherry. 

Chestnut. 

,,  Brown. 


Cherokee. 

Christopher  N orth’ s 
Crab. 

Cranberry. 

Cucumber. 

,,  White. 
Custard. 

Dutch. 

Dutch  Green. 

Egg. 

Epicurean. 

Fennel. 

Financierc. 

,,  for  Poultiy  and 
Game. 

For  Wild  Fowl. 
Genevese. 

German. 

Good,  for  Puddings. 

,,  for  Steaks. 
Gooscberi'y. 

Green. 

Horseradisli. 
Horseradish,  Cold. 
Hot  Spice. 

Indian  Chutiiej'. 
Italian,  Brown. 

„ White. 
Leamington. 
Lemon. 

„ White. 

,,  for  Puddings. 
Lobster. 

Maitre  d’  Hotel. 

,,  without  Meat. 


Mango  Chutney. 
Mint. 

Mushroom,  Rich. 

,,  Brown. 

,,  White. 

,,  Another  Jlode. 
Onion,  Brown. 
Onion,  French. 

,,  White. 

Oyster. 

Parsley  and  Butter. 
Piquante, 

Poivrade. 

Quin’s. 

I Kavigote. 

Reading. 

Remouladc. 

Robert. 

Sago. 

Sardine. 

Sharp. 

Shrimp. 

Soyer’s. 

Spanish. 

Sweet, for  Puddings. 

,,  for  Venison. 
Tamarind. 

Tartar. 

Tomato,  for  Keep- 
ing. 

„ Another  Mode. 
„ Hot. 

Tournee. 

Vanilla  Custard. 
White. 


Sauces,  Good 
Cooking 

Brand  & Co.,  South 
Lambeth. 

C.  Cocks,  Reading. 
Goodall,  Back- 
house & Co., 
Leeds. 

Holbrook  & Co., 
Birmingham. 
Ketchup,  Oyster. 


Store,  and  for 

Ketchup,  Walnut. 
Vinegar,  Camp, 
j.  Celery. 

,,  Chili, 
j,  Cucumber* 

,,  Garlic. 

. , Gooseberry. 

Horseradish. 
,,  Raspberry. 
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SAUCER  CAKE. 


Saucer  Cake  (for  Tea).— Inqredi- 

EXTS.— i lb.  of  jioitr,  i lb.  of  tons-le.<<-mois, 
i lb.  of  pounded  white  sugar, lb.  of  butter, 
- eggs,  1 or.  of  candied  orange  or  lemon- 
peel.  Average  Cost,  lOR. 

Mix  the  flour  and  tous-les~mois  together  ; 
add  the  sugar,  the  candied  peel  cut  into 
thin  slices,  the  butter  beaten  to  a cretfm, 
and  the  eggs  well  whisked.  Beat  the  mix- 
ture for  10  minutes,  put  it  into  a buttered 
cake-tin  or  mould,  or,  if  this  is  not  obtain- 
able, a soup-plate  answers  the  purpose, 
lined  with  a piece  of  buttered  paper.  Bake 
the  cake  in  a moderate  oven  from  1 to  li 
hour,  and  when  cold,  put  it  away  in  a 
covered  canister.  It  will  remain  good 
some  weeks,  even  if  it  be  cut  into  slices. 

TtJTE. — 1 to  IJ  hour. 

Seasonable  at  an;/  time. 

A’o;?.— Tons-les-mois  is  a superior  kind  of 
arrowroot. 

Sauerbraten.  (German  Recipe.)— In- 
gredients/or  dish  for  12  persons. — 5 lbs.  of 
fillet  or  rumpofbeef,  1 quart  of  mild  vinegar, 
4 bay-leaves,  2 small  nutmegs,  2 oz.  each  of 
suet  and  butter,  a dessertspoonful  of  flour,  2 
small  carrots,  4 onions,  a crust  of  brown 
bread,  a small  cupful  of  cream,  ground 
cloves,  pepper  and  salt.  Average  Cost,  6s. 

BoU.  the  vinegar  with  the  nutmegs  grated 
and  the  bay-leaves,  and,  having  washed  the 
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meat,  lay  it  in  this,  and  keeping  it  in  a cool 
place  for  3 days  in  summer  or  8 to  10  days 
in  winter,  tnm  it  frequently  with  a wooden 
fork.  When  ready  for  cooking,  lard  the 
meat  with  lardoons,  dipped  in  a mixture  of  ' 
ground  cloves,  pepper  and  salt ; then  hatdng 
scattered  a little  salt  over  the  meat,  brown  I 
it  a nice  golden  colour  in  a stewpan,  with  ' 


the  butter  and  flour.  Next  pour  in  sideways 
enough  water  to  cover  the  meat,  put  on  tho 
lid,  and,  after  a few  minutes,  add  tho  vege- 
tables and  tho  bread,  and,  weighting  the  lid 
down,  let  all  simmer  for  2^  hours,  adding 
tho  cream  4 hour  before  serving.  Take  out 
the  meat  and  put  it  on  a hot  plate  in  tho 
oven.  Thicken  the  gi’avy  with  flour,  pass 
through  a sieve,  bring  it  to  a boil,  pour  a 
little  over  the  meat,  and  send  the  rest  to 
table  in  a tureen. 

Time. — About  2.V  hours. 

Seasonable  at  any  time. 

Sauerkraut. — Ingredients  for 
dish  for  0 persons. — 2 lbs.  of  sauerkraut, 
2 02.  each  of  lard,  suet  and  butter,  potato, 
grated.  Juniper  berries,  caraway  seeds, 
salt. 

Melt  the  lard,  suef  and  butter  in  a stew'- 
pan,  wdth  a little  water  and  a very  little 


satjerkbaut. 


salt,  and  a few  juniper  berries  and  cara- 
way seeds  tied  in  a bag ; then  add  the 
sauerkraut,  cover  closely  and  boil  for  IJ 
hour.  Before  serving,  thicken  with  either 
grated  potato  or  peas. 

Time. — 11  hour. 

Seasonable  in  autumn  and  winter. 

li'ote. — Sauerkraut  can  be  bought  ready  for 
use  in  England  in  small  barrels.  It  is  cabbage 
cut  fine,  pressed  into  clean  barrels  with  salt, 
and  allowed  to  ferment,  with  a cloth  dipped  in  a 
solution  of  spices  tied  over  the  top  of  the 
barrel. 

Sausage-Meat,  Fried.— Ingre- 
dients.— To  every  1 lb.  of  lean  pork,  add 
$ lb.  of  fat  bacon,  4 oz.  of  salt,  1 saltspooti- 
ful  of  pepper,  i teaspoonful  of  grated  nul- 
j meg,  1 teaspoonful  of  minced  pini'slcy. 

! Ave.tage  Cost,  Od.  qwr  lb. 
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Remove  from  the  pork  all  skin,  gristle 
and  bone,  and  chop  it  finely  with  the 
bacon  ; add  the  remaining  ingredients  and 
carefully  mix  all  together.  Pound  it  well  in 
a mortar,  make  it  into  convcnionent-sized 
cakes,  flour  these  and  fry  them  a nice 
brown  for  about  10  minutes.  This  is  a very 
simple  method  of  making  sausage-meat, 
and  on  trial  will  prove  very  good,  its  great 
recommendation  being  that  it  is  so  easily 
made. 

Time. — 10  minutes. 

Seasonable  from  September  to  March, 

Sausage-Meat  Stuffing  (forTur- 
keys). — Ingredients /or  shtffing  for  small 
tiirkeij. — G oz.  of  lean  pork,  6 oz.  of  fat  2^ork, 
both  weighed  after  being  chopped  {beef-suet 
may  be  substituted  for  the  latter),  2 oz.  of 
bread-crumbs,  1 small  tablespoonful  of 
minced  sage,  1 blade  of  pounded  mace,  salt 
and  pepper  to  taste,  1 egg.  Average  Cost, 
t)d. 

Chop  the  meat  and  fat  very  finely,  mix 
with  them  the  other  ingredients,  taking 
care  that  the  whole  is  thoroughly  incor- 
porated. Moisten  with  the  egg,  and  the 
stuffing  will  be  ready  for  use.  Equal 
quantities  of  this  stuffing  and  forcemeat 
will  be  found  to  answer  very  well,  as  the 
herbs,  lemon-peel,  &c.,  in  the  latter,  im- 
part a very  delicious  flavour  to  the  sausage- 
meat. 

Sausage  or  Meat  Rolls Ingre- 

dients for  12  roUs. — 1 lb.  of  'piif-2mstc, 
sausage-meat,  the  yolk  of  1 egg.  Average 
Cost,  Is.  M. 

Make  1 lb.  of  puff-paste ; roll  it  out  to 
the  thickness  of  about  inch,  or  rather 
less,  and  divide  it  into  8,  10  or  12  squares, 
according  to  the  size  the  rolls  are  intended 
to  bo.  Place  some  sausage-meat  on  one- 
half  of  each  square,  wet  the  edges  of  the 
paste,  and  fold  it  over  the  meat ; slightly 
press  the  edges  together,  and  trim  them 
neatly  with  a knife.  Brush  the  rolls  over 
with  the  yolk  of  au  egg,  and  bake  them  in  a 


well-heated  oven  for  about  A-  hour,  or  longer 
should  they  be  very  large.  The  remains  of 
cold  chicken  and  ham,  minced  and  seasoned, 
as  also  cold  veal  or  beef,  make  very  good 
rolls. 

Time. — J hour,  or  longer  if  the  rolls  are 
large. 

Seasonable,  with  sausage-meal,  from 
September  to  March  or  April. 

Sausages,  Beef. — Ingredients /or 
3 lbs.  of  sausages. — 1 lb.  of  suet,  2 lbs.  of 
lean  beef,  seasoning  to  taste,  of  salt,  pepper 
and  moved  spices.  Average  Cost,  2». 

Clear  the  suet  from  skin,  and  mince  that 
and  the  beef  as  finely  as  xiossible  ; season 
with  pepper,  salt  and  spices,  and  mix  the 
whole  well  together.  Make  it  into  flat 
cakes,  and  fry  of  a nice  brown.  Many 
persons  pound  the  meat  in  a mortar  after 
it  is  chopped ; but  this  is  not  necessary 
when  the  meat  is  minced  finely. 

Time.— 10  minutes. 

Seasonable  at  any  time. 

Sausages,  Fried.— Ingredients. 
— Sausages;  a smallpiece  of  butter.  Aver- 
age Cost,  if  bought  ready  made,10d.  pier  lb. 

Prick  the  sausages  with  a fork  (this 
prevents  them  from  bursting),  and  put 
them  into  a frying-pan  with  a small  piece 
of  butter.  Keep  moving  the  pan  about, 
and  turn  the  sausages  3 or  4 times.  In 
from  10  to  12  minutes  they  will  bo  suffi- 
ciently cooked,  unless  they  are  very  large, 
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when  a little  more  time  should  bo  allowed 
for  them.  Dish  them  with  or  without  a 
piece  of  toast  under  them,  and  servo  very 
hot.  In  some  counties,  sausages  are  boiled 
and  served  on  toast.  They  should  bo 
I plunged  into  boiling  water,  and  simmered 
1 for  about  10  or  12  minutes. 

‘ Time. — 10  to  12  minutes. 
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Seasokadle.— (?oo{J  from  September  to 
Mareh. 

yoie. — Sometimes,  in  close  warm  weather, 
sausages  very  soon  turn  sour ; to  prevent  this, 
put  them  in  the  oven  for  a few  minutes  with  a 
small  piece  of  butter  to  keep  them  moist.  When 
^vl\me^l  for  table,  t^ey  will  not  require  so  long 
frying  as  uncookeQ  sausages. 

Sausages,  Pork.  (Author’s  Oxford 
Recipe.)  — Ingredients  for  2 dozen  sau- 
sages.—1 lb.  of  pork,  fat  and  lean,  without 
skin  or  gristle ; 1 lb.  of  lean  veal,  1 lb.  of 
beef  suet,  J lb.  of  bread-crumbs,  the  rind  of 
i lemon,  1 s mall  nutmeg,  G sage-leaves,  1 tea- 
spoonfid  of  pepper,  2 teaspoo7ifuls  of  salt, 

1 teaspoouful  of  savorg,  J teaspoonful  of 
marjoram.  Average  Cost,  2s.  6tl.  , 

Chop  the  pork,  veal  and  suet  finely  to- 
gether, add  the  bread-crumbs,  lemon-peel 
(which  should  be  well  minced),  and  a small 
nutmeg  grated.  Wash  and  chop  tho  sage- 
. leaves  very  finely ; 

add  these,  with  the 
remaining  ingredi- 
SAUSAOEs.  ents,to  the  sausage- 

meat,  and  when 
thoroughly  mixed,  either  put  the  meat  into 
skins,  or,  when  wanted  for  table,  form  it 
into  little  cakes,  which  should  be  fioured 
and  fried. 

Seasonable /roni  October  to  March. 

Sausages,  Veal. — Ingredients. — 
Equal  quantities  of  fat  bacon  and  lean  veal; 
to  every  lb.  of  meat,  allow  1 ieaspoonful  of 
minced  sage,  salt  and  pepper  to  taste. 

Chop  the  meat  and  bacon  finely,  and  to 
every  pound  allow  the  above  proportion  of 
very  finely- minced  sage ; add  a seasoning  of 
pepper  and  salt,  mix  tho  whole  well  to- 
gether, make  it  into  fiat  cakes,  and  fry  a 
nice  brown. 

Seasonable  from  March  to  October. 

Savoy  Hiscuits. — Ingredients /or 

2 dozen  cakes. — C o«.  of  flour,  G or.  of  sugar, 
if  eggs,  the  rind  ofl  lemon.  Average  Cost, 
Id. 


Separate  tho  yolks  from  tho  whites  of  tho 
eggs ; beat  tho  former  well,  add  to  thorn 
tho  sugar  and  grated  lemon-rind,  and  beat 
for  15  minutes  ; then  slowly  dredge  in  the 
flour,  and,  after  tho  whites  have  boon 
whisked  to  a solid  froth,  addtliem,  and  beat 
for  another  5 minutes.  It  is  better  for  one 
person  to  boat  the  whites  while  another  is 
blending  tho  other  ingredients.  When 
ready,  draw  the  cake  in  strips  tho  leugth 
of  a Savoy  biscuit  upon  thick  oartridgo 
paper,  and  bake  in  a rather  hot  oven.  They 
must  be  carefully  watched,  as  they  soon 
scorch,  when  their  appearance  is  spoilt  for 
using  for  Charlotte  ruase  or  other  sweet 
fancy  dishes. 

Time. — 5 to  8 minutes  in  a qidck  oven. 

Seasonable  at  any  time. 

Savoy  Cake. — Ingredients — 7 eggs, 
the  iveight  of  4 in  pounded  loaf  sugar,  the 
weight  of  all  in  flour,  a little  grated  lemon- 
rind,  essence  of  almonds,  or  orange-flower 
neater.  Average  Cgst,  lOd. 

Break  tho  eggs,  putting  the  yolks  into 
one  basin  and  the  whites  into  another, 
Whisk  the  former,  and  mix  with  them  the 
sugar,  the  grated  lemon- 
rind,  or  any  other  fla- 
vouring to  taste;  beat 
them  well  together  and 
add  the  whites  of  the 
eggs,  whisked  to  a froth . 

Put  in  the  flour  by  de-  savoy  cake  with 
grees , continuing  to  beat  pistachios. 

the  mixture  for  ^ hour, 
butter  a mould,  pour  in  tho  cake,  and  bake 
it  from  to  li  hour.  This  is  a very  nice 
cake,  and  it  may  bo  iced  for  a supper  table, 
or  cut  into  slices  and  spread  with  jam, 
which  converts  it  into  sandwiches. 

Time. — to  1^  hour. 

Seasonable  at  any  time. 

Scotch  Cakes. — Ingredients /or  a 
dozen  cakes. — IJ  lb.  of  flour,  | Zb.  of  butter, 

5 lb.  of  sugar,  2 iablespoo7ifuls  of  groxmd 
carawaxj-seed,  i)  that  quantity  of  cuinamon 
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a little  citron  or  other  candied-peel,  cut  in 
gmall  dices.  Average  Cost,  la.  Gd. 

Cream  the  butter,  add  the  sugar,  then 
slowly  the  flour ; then  the  flavouring  and 
the  citron.  Butter  some  patty-pans  and 
put  in  the  mixture,  and  bake  for  15 
minutes. 

Time. — 15  minutes  to  bake. 

Seasonable  at  any  time. 

Scotch;  Oat  Cake. — Inoredients 
/or  4 cakes. — 2 lbs.  of  meal,  2 oz.  of  butter, 
1 teaspoonful  of  carbonate  of  soda.  Aver- 
age Cost,  5d. 

Put  a quarter  of  the  meal  into  a basin, 
and  a quarter  of  the  butter  and  soda  into 
a tea-cup,  filling  this  half  full  with  hot 
water.  When  the  butter  and  soda  are 
melted,  mix  quickly  with  the  meal  in  the 
basin  with  a knife,  and,  after  stirring  well, 
turn  the  mixture  out  on  to  a paste-board, 
and  mould  it  flat  and  round  with  the 
knuckles,  spreading  it  gradually  so  that  it 
does  not  crack  at  the  edges.  Strew  over 
the  cake  plenty  of  dry  meal  and  roll  it  out 
thin,  then  cut  from  the  centre  into  3 cakes, 
and  put  them  on  a hot  griddle,  moving 
them  as  they  get  done  from  a cool  spot  to 
a hotter.  By  pressing  the  nail  on  tlie 
surface,  it  may  be  known  when  they  are 
done.  Next  move  them  from  the  fire  to 
the  toaster  in  front  of  it,  and  let  them  dry 
gradually.  Mix  the  other  3 cakes  in  the 
same  way,  having  one  ready  as  another 
comes  off  the  fire. 

Time. — 10  minutes  to  bake. 

Seasonable  at  any  time. 

Scrap  Cakes.  — Ingredients  for 
4 dozen  cakes. — 2 lbs.  of  leaf,  or  the  itiside 
fat  of  a pig ; 1^  16.  of  flour,  J lb.  of  moist 
sugar,  ^ 16.  of  currants,  1 oz.  of  candied 
lemon-peel,  ground  allspice  to  taste.  Aver- 
age Cost,  2«. 

Cat  the  leaf,  or  flead,  os  it  is  sometimes 
called,  into  small  pieces  ; put  it  into  a large 
dish,  which  place  in  a quick  oven ; bo 


careful  that  it  does  not  burn,  and  in  a short 
time  it  will  bo  reduced  to  oil,  with  the 
small  pieces  of  leaf  fioating  on  the  surface  ; 
and  it  is  of  these  that  the  cakes  should  bo 
mode.  Gather  all  the  scraps  together,  put 
them  into  a basin  with  the  flour,  and  rub 
them  well  together.  Add  the  currants, 
sugar,  candied  peel,  cut  into  thin  slices, 
and  the  ground  allspice.  When  all  these 
ingredients  are  well  mixed,  moisten  wit’i 
sufficient  cold  water  to  make  the  whole 
into  a nice  paste ; roll  it  out  thin,  cut  it 
into  shapes,  and  bake  the  cakes  in  a quick 
oven  from  15  to  20  minutes.  These  are 
very  economical  and  wholesome  cakes  for 
children,  and  the  lard,  melted  at  homo, 
produced  from  the  flead,  is  generally  bettc.' 
than  that  you  purchase.  To  prevent  the 
lard  from  burning,  and  to  insure  its  being 
a good  colour,  it  is  better  to  molt  it  in  a 
jar  placed  in  a saucepan  of  boiling  water ; 
by  doing  it  in  this  manner,  there  will  be 
no  chance  of  its  discolouring. 

Time. — 15  to  20  minutes. 

Seasonable /roni  September  to  March. 

Sea-Bream,  Baked.  — Ingredi- 
ents.— 1 bream;  seasoning  to  taste,  of  salt, 
pepper  and  cayenne;  \ lb.  of  butter. 

Well  wash  the  bream,  but  do  not  remove 
the  scales,  and  wipe  away  all  moisture  with 


THE  SE.V- bream. 


a nice  dry  cloth.  Season  it  inside  and  out 
with  salt,  pepper  and  cayenne,  and  lay  it 
in  a baking-dish.  Place  the  butter  in 
small  pieces  upon  the  fish,  and  bake  for 
rather  more  than  ^ an  hour.  To  stuff  this 
, fish  before  baking,  will  be  found  a great 
improvoinent. 
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SEED  CAKE,  COMMON. 


Time. — Rather  more  than  J hour. 

Sbason'able  in  summer. 

Xote. — This  fish  may  be  broiled  over  a nice 
clear  fire,  and  served  with  a good  brown  gravy 
or  white  sauce,  or  it  may  bo  stewed  in  wine. 

S6a.-Kale,  Boiled. — Ingredients. 
To  each  * gallon  of  ivater  allow  1 heaped 
tahlespoonful  of  salt.  Average  Cost,  9d, 
jier  basket. 

Well  wash  the  kale,  out  away  any  worm- 
eaten  pieces,  and  tie  it  into  small  bunches ; 
put  it  into  boiling  water,  salted  in  the 
above  proportion,  and  let  it  boil  quickly 
until  tender.  Take  it  out,  drain,  untie  the 
bunches,  and  sorvo  with  plain  melted 


I butter  or  white  sauce,  a little  of  which 
f may  be  poured  over  the  kale.  Sea-kale 

I may  also  be  parboiled  and  stewed  in  good 
brown  gravy;  it  will  then  take  about  i 
hour  altogether. 

Time. — 15  minutes;  when  liked  very 
thoroughly  done,  allow  an  extra  5 minutes. 
Seasonable  from  February  to  June, 

Sea  Pie. — Ingredients  for  pie  for  5 
or  C persons. — 1 Ih.  of  gravy  beef,  3 lbs,  of 
1 potatoes,  an  onion,  pepper  and  salt,  1 lb. 

I of  suet  or  drippnng  crust.  Average  Cost, 


Having  washed  and  peeled  the  potatoes, 
put  them  in  cold  water  till  wanted.  Line 
a dish  with  the  crust,  then  cut  up  the  meat 
in  small  pieces  and  lay  in,  over  it  putting 
the  onion  sliced,  with  plenty  of  seasoning, 
and  a dredge  of  flour.  Fill  up  with 
quartered  potatoes,  and  pour  in  J pint  of 
water.  Tie  the  dish  in  a cloth,  plunge  it 
into  a saucepan  of  boiling  water,  and  boil 
gently  for  2 hours. 

Time.— 2 hours. 

Seasonable  as  a-  winter  dish  for 
children, 

S66d  Biscuits. — Ingredients  for 
3 dozen  biscuits. — 1 lb.  of  flour,  i lb.  of 
sifted  sugar,  5 lb.  of  butter,  ^ oz.  of  caxa- 
way  seeds,  3 eggs.  Average  Cost,  lOd., 

Beat  the  butter  to  a cream ; stir  in  the 
flour,  sugar  and  caraway  seeds  ; and  when 
these  ingredients  are  well  mixed,  add  the 
eggs,  which  should  bo  well  whisked.  Boll 
out  the  paste  ; with  a round  cutter  shape 
' out  the  biscuits,  and  bake  them  in  a 
moderate  oven  from  10  to  15  minutes.  The 
tops  of  the  biscuits  may  be  brushed  over 
with  a little  milk  or  the  white  of  an  egg, 
and  then  a little  sugar  strewn  over. 

Time. — 10  or  15  minutes. 

Seasonable  at  any  time. 

Seed-Cake,  Common.— Ingre- 
dients/or  (/ood-suecl  cake. — i quartern  of 
dough,  i lb.  of  good  dripping,  6 oz.  of  mo  ist 
sugar,  J oz.  of  caraway  seeds,  1,  egg. 
Average  Cost,  8cl. 

If  the  dough  is  sent  in  from  the  baker’s, 
put  it  in  a basin  covered  with,  a cloth,  and 


SEED  CAKE. 


set  it  in  a warm  place  to  rise.  Then  with  a 
wooden  spoon  beat  the  dripping  to  a liquid  ; 
add  it,  with  the  other  ingredients,  to  the 
dough,  and  beat  it  until  everything  is  very 
thoroughly  mixed.  Put  it  into  a buttered 
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tin,  and  bake  tlio  cake  for  rather  more 
than  2 hours. 

Time. — lUtther  more  than  2 hours. 

Seasonable  at  any  time. 

Seed-Cake,  A Very  Good In- 

gredients for  good-sized  cake.—^}  lb.  of 
batter,  4 eggs,  J lb.  of  sifted  sugar,  pounded 
mace  and  grated  nutmeg  to  taste,  1 lb.  of 
flour,  ^ oz.  of  caraway  seeds,  1 wineglassful 
of  brandy.  Average  Cost,  2s. 

Beat  the  butter  to  a cream  ; dredge  in 
the  flour ; add  the  sugar,  mace,  nutmeg 
and  caraway  seeds,  and  mix  these  ingre- 
dients well  together.  Whisk  the  eggs, 
stir  to  them  the  brandy,  and  boat  the  cake 
again  for  10  minutes.  Put  it  into  a tin 
lined  with  buttered  paper,  and  bake  it  from 
li  to  2 hours.  This  cake  would  be  equally 
nice  made  with  currants,  and  omitting  the 
caraway  seeds. 

Time. — IJ  to  2 hours. 

Seasonable  at  any  time. 

SeGd  Cakes. — Ingredients  for  2 
dozen  cakes. — i lb.  of  butter,  ^ lb.  of  sugar, 

1 teacupful  of  milk,  1 tablespoonful  of  cara- 
way seeds,  i teaspoonful  of  carbonate  of 
soda,  4 eggs,  a little  salt,  flour.  AvERAOi! 
Cost,  Is.  3d. 

Beat  the  eggs  well,  add  to  them  the  sugar, 
the  soda,  dissolved  in  a little  milk,  then  the 
remainder  of  ihe  milk  and  the  caraway- 
seeds  ; add  gradually  the  flour  till  the  paste 
is  sufficiently  stiff  to  roll  out  and  cut  into 
cakes.  Stamp  them  out,  or  put  spoonfuls 
of  this  mixture  into  buttered  patty-pans, 
and  bake  in  a quick  oven. 

Time. — To  bake  the  cakes,  from  10  to  15 
minutes. 

Seasonable  at  any  time. 

Semolina  Pudding,  Baked.— 

Ingredients /or  puddingi  for  6 persons. — 
3 oz.  of  semolina,  1^  pint  of  milk,  i lb.  of 
sugar,  12  bitter  almonds,  3 oz.  of  butter,  4 
eggs.  Average  Cost.  1.s.  2d. 

. Flavour  the  milk  with  the  bitter  almonds. 


by  infusing  them  in  it  by  the  side  of  the 
fire  for  about  4 hour  ; then  strain  it,  and 
mix  with  it  the  semolina,  sugar  and  butter. 
Stir  these  ingredients  over  the  Are  for  a 
few  minutes ; then  take  them  off,  and 
gradually  mix  in  the  eggs,  which  should  bo 
well  beaten.  Butter  a pie-dish,  lino  the 
edges  with  puff-paste,  put  in  the  pudding, 
and  bake  in  rather  a slow  oven  from  40  to 
50  minutes.  Serve  with  custard  sauce  or 
stewed  fruit,  a little  of  which  may  bo 
poured  over  the  pudding. 

Time. — 40  to  50  minutes. 

Seasonable  at  any  time. 

Semolina  Pudding.  (Slore  Eco- 
nomical.)—Ingredients  for  large  pudding, 
— i lb.  of  semolina,  1 quart  of  milk,  ^ lb.  of 
sugar,  2 oz.  of  butter,  3 eggs,  the  rind  of  a 
small  lemon.  Average  Cost,  1«. 

Butter  a pie-dish,  and  put  in  it  the 
semolina,  milk,  sugar  and  lemon-rind.  Set 
the  dish  on  the  top  of  the  stove  long  enough 
for  the  semolina  to  soak  and  the  lemon-rind 
to  flavour  the  pudding ; then  take  out  the 
rind.  Boat  the  eggs  well  and  mix  with  the 
pudding,  put  some  small  pieces  of  butter 
on  the  top,  and  bake  in  a rather  slow  oven 
for  an  hour. 

Should  any  trimmings  of  puff  paste  be  at 
hand,  they  may  well  be  used  for  edging  the 
dish.  Any  other  flavouring  may  be  substi- 
tuted for  the  lemon-rind. 

Time.— 1 hour. 

Seasonable  at  any  time. 

Semolina  Soup. — Ingredients.— 

5 02.  of  semolina,  2 qxiarts  of  boiling  stock 
(cheap  or  medium  quality).  Average 
Cost,  lOd.  per  quart. 

Drop  the  semolina  into  the  boiling  sto<ik 
and  keep  stirring  for  a short  time,  to  pre- 
vent its  burning.  Simmer  gently  for  ^ hour, 
and  servo. 

Time. — 4 hour. 

Seasonable  all  the  year. 

JVo/«.— Semolina  is  a good  thickening  for  a-^v 
soup  for  family  use. 
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September— Dinner  for  Twelve  Persons. 


JiJ  E IM  n . [Engl  ish. ) 

Quantity. 

Average 

Cost. 

E ]\[  U.  [French, ) 

Oysters. 

4 doz. 

6 

d. 

0 

Huitros. 

Clear  Soup. 

2 quarts. 

3 

G 

Consomme. 

Boiled  Soles, 

2 pairs. 

G 

0 

Soles, 

Lobster  Sauce. 

2 tur. 

2 

G 

Sauce  Homard. 

Red  Mullet. 

12  fish. 

8 

0 

Rouge  ts. 

Grilled  Mushrooms. 

Bbaskts. 

4 

G 

Champignons  GriUes. 

Hashed  Game. 

2 dishes. 

G 

0 

Salmis  de  Gibier. 

Sirloin. 

1 joint. 

9 

G 

Aloyait, 

Potatoes.  French  Beans. 

4 lbs.  ea. 

1 

0 

Pommes  de  Terre.  Haricots  Verts. 

Partridges. 

G birds. 

12 

0 

Perdreaux. 

Greengage  Tart. 

2 dishes. 

4 

0 

Tourto  aux  Prunes  Verts. 

Custard. 

2 dishes. 

1 

G 

Creme. 

Compete  of  Fruit. 

2 dishes. 

4 

G 

Compote  de  Fruits. 

.£3  9 

0 

September— Dinner  for  Ten  Persons. 


E II . [Engl  ish. ) 

Quantity. 

Average 

Cost. 

' JiJ  E ]M  U . [French. ) 

Appetisans. 

3 dishes. 

X.  (f. 
2 0 

Appetisans. 

Soup  it  la  Reine. 

2 quarts. 

5 6 

Soupe  a la  Reine. 

Turbot, 

1 fish. 

10  0 

Turbot, 

Green  Dutch  Sauce. 

2 tur. 

2 6 

Hollandaise  Verte. 

Salmi  of  Wild  Duck. 

1 dish. 

5 6 

Salmi  de  Canards  Sauvages. 

Mutton  Cutlets. 

1 dish. 

4 0 

Cotelettes  de  Mouton. 

Goose, 

1 bird. 

9 G 

Oiseau, 

Apple  Sauce. 

2 tur. 

0 9 

Sauce  aux  Pommes. 

Potatoes.  Sprouts. 

31bs.  ea. 

0 9 

Pommes  de  Ten-e.  Choux. 

Olives,  Stuffed. 

2J  doz. 

2 0 

Olives  Farcies. 

Cream  Eggs. 

1 dish. 

3 0 

CEufs  a la  Creme.  : 

. Iced  Pudding. 

1 

5 0 

Ponding  Glace. 

£2 

10  6 

September— Dinner  for  Eight  Persons. 

JdEPill.  [English.) 

Quantity. 

Average 

Cost. 

J)IE]\III.  [Fmieh.) 

Flemish  Soup. 

3 pints. 

rf. 

2 6 

Soupe  a la  Flamando.  ; 

Cold  Salmon  Cutlets, 

1 dish. 

4 G 

cotelettes  de  Saumon, 

Horseradish  Sauce. 

1 tur. 

1 0 

Sauce  Raifort. 

Game  Croquettes. 
Veal  Collops. 

1 dish. 

3 0 

Croquettes  de  Gibier. 

1 dish. 

3 G 

Escalopes  do  Veau. 

Saddle  of  Mutton. 

1 joint 

10  G 

Sello  de  Mouton. 

Potatoes.  French  Deans. 

3 lbs.  ea. 

0 9 

Pommes  de  Terre.  Haricots  Verts 

Sweet  Omelette. 

1 

1 3 

Omelette  aux  Confitures. 

CompGte  of  Peaches. 

1 

3 0 

Compote  do  POches. 

£\  1(1  (1 

1. 
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September — Dinners  for  from  Six  to  Twelve  Persons. 


Gravy  Soup. 
Turbot, 

with  Cream  Sauce. 


Sweetbreads, 
Maitro  d’Hotsl  Sauce. 

Rump-steak  and 
Mushrooms. 
Chipped  Potatoes. 

Partridges. 

CompSto  of  Fruit. 
Vanilla  Cream. 


Celery  Soup. 

Fried  Soles,  Piquanto  Sauce. 
Oyster  Patties. 

Sirloin  of  Beef, 
Horseradish  Sauce. 
Potatoes.  Sprouts. 

Olives. 

Damson  Tart.  Custard. 
Stone  Cream. 


Clear  Mock  Turtle. 
Perch  Stewed  with  Wine. 

Vol-au-Vent  of  Oysters. 
Hashed  Wild  Duck. 

Leg  of  Mutton. 

Potatoes. 

French  Beans. 

Cabinet  Pudding. 
Marbled  Jelly. 


Julienne. 

Turbot, 
Shrimp  Sauce. 

Chicken  Croquettes. 

Saddle  of  Mutton. 
Potatoes. 
Sprouts. 

Grouse. 
Russian  Salad. 
Marasquino  Jelly. 
Ices. 
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September— Plain  Family  Dinners  for. 


No.  1. 

Sunday.— Siuldlo  of  mutton,  potatoes, 
French  beans. — Groenjfage  tart,  custard, 
rice  blancmange. — Cheese  biscuits,  butter. 
— Dessert  of  pears,  plums  and  walnuts. 

Monday.  — Mock  turtle  souji.  — Cold 
mutton,  mashed  potatoes,  salad. — Cheese 
ramekins. 

Tuesday. — Brill,  shrimp  sauce. — Hashed 
mutton,  potatoes,  vegetable  marrow. — 
Baked  milk  pudding. 

Wednesday.— Rissoles  from  cold  fish. — 
Steak  - and  - kidney  pie,  potatoes,  baked 
Spanish  onions. — Apple  dumplings. 

Thursday.— Boast  sirloin  of  beef,  pota- 
toes, French  beans,  Yorkshire  pudding.— 
Stewed  fruit  and  boiled  tapioca. 

Friday.— Cold  beef,  mashed  potatoes, 
tomato  salad. — Grouse. — Sweet  omelette. — 
Cheese. 


No.  3. 

Sunday.— Roast  turkey,  sausages,  sea- 
kale,  potatoes.  — Damson  tart,  custard 
pudding. — Cheese,  &c. — Dessert  of  peaches, 
pears  and  walnuts. 

Monday.  — Soup.  — Steak  - and  - kidney 
pudding,  potatoes. — Baked  apple  custard. 
— Cheese. 

Tuesday.— Rissoles  of  cold  turkey. — 
Roast  loin  of  mutton,  onion  sauce,  pota- 
toes, sprouts. — Ground  rice  pudding. 

Wednesday. — Cod  and  oyster  sauce. — 
Haricot  mutton,  with  vegetables,  potatoes. 
— Apple  tart  and  custard. 

Thursday. — Fish  pie  made  from  cold  fish 
■ — Boiled  round  of  beef,  carrots,  potatoes.— 
! Macaroni  cheese. 

^ Friday.  — Cold  beef,  roast  chickens, 
cushion  of  bacon,  French  beans,  potatoes. 
— Plain  plum  pudding. 


Saturday.— Soup.— Haricot  beef  with  I Saturday.  — Pea  soup. —Minced  beef, 
vegetables. — Jam  tart,  rice  pudding.  | curried  chicken,  potatoes. 


September— Vegetarian  Dinners  for. 


. No.  1. 

No.  2. 

Brown  Vegetable  Soup. 

White  Soup. 

Potato  Pie. 

Bean  Croquettes. 

Macaroni  and  Tomatoes. 

Croquettes  of  Hominy. 

Stuffed  Tomatoes. 

Apple  Tart. 

Stewed  Fruit. 

Custard. 

Ground  Rice  Pudding. 

Celery  Salad. 

September— Dinner  Table  Decorations  for. 


In  the  country,  one  has  not  far  to  seek 
for  pretty  decorations  for  the  table  this 
month.  Should  the  antnmn  come  in  early, 
and  coloured  leaves,  mosses  and  berries, 
abound,  many  of  these  may  be  u.sed ; but 
October  is  the  best  month  for  the  beautiful 
tints  of  autumn  in  natural  foliage.  Sheaves 
of  com  are  appropriate  decorations  for 
this  month,  and  if  these  bo  set  np  round 
tins  which  contain  water,  in  which  poppies 
and  other  com  flowers  are  placed,  so  that 
they  Vdend  with  the  com,  the  effect  is  very 


pretty.  Barley  is  almost  prettier  than 
anything  else  for  this  purpose,  and  the 
little  sheaves  should  bo  tied  with  ribbon  of 
the  same  colour  as  the  flowers  used  ; thus, 
scarlet  for  the  poppies,  and  dark  blue  for 
the  corn  flowers.  Alpine  poppies  of  various 
colours  are  very  useful  for  table  decoration, 
and  look  best  with  very  little  foliage  or 
only  grasses. 

Towards  the  end  of  this  month,  golden 
bracken  should  bo  gathered  and  pressed, 
to  servo  for  winter  decoration. 
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September,  Tbings  in  Season. 

FUh. — Bream,  brill,  carp,  cod,  crab, 
dory,  eola,  flounders,  haddocks,  lobsters, 
mullet,  oysters,  plaice,  prawns,  skate,  soles, 
turbot,  whiting,  whitebait. 

Meat. — Beef,  lamb,  mutton,  pork,  veal. 

Ponltry. — Chickens,  ducks,  fowls,  goose, 
larks,  pigeons,  pullets,  rabbits,  teal,  tur- 
keys. 

Game. — Blackcock,  buck  venison,  grouse, 
hares,  partridges. 

Vegelahles.  — Artichokes,  asparagus, 
beans,  cabbage  sprouts,  carrots,  celery, 
lettuces,  mushrooms,  onions,  peas,  pota- 
toes, salads,  sea-kale,  sprouts,  tomatoes, 
turnips,  vegetable  marrows,  various  herbs. 

Fruit. — Bullaces,  damsons,  figs,  filberts, 
grapes,  melons,  morella  cherries,  mulber- 
ries, nectarines,  peaches,  pears,  plums, 
quinces,  walnuts. 

Shad,  Bakod.  — Ingredients  for 
dish  for  6 persons. — A medium-sized  shad, 
J lb.  of  salt  pork,  1 oz.  of  butter,  2 oz.  of 
bread-crumbs,  a glass  of  port  wine,  flour, 
pepper  and  salt.  Average  Cost,  2s.  3d. 

Cut  the  fish  open  at  the  gills  and  wash 
and  scrape  it  clean,  then  wipe  it  with  a dry 
cloth.  Make  a stuffing  with  half  the  pork, 
the  bread- crumbs,  chopped  parsley  and  a 
seasoning  of  popper  and  salt.  Fill  the  fish 
with  this,  sew  it  up,  and  dredge  it  with 
flour,  and  lay  the  rest  of  the  pork,  cut  very 
thin,  over  it.  Bake  40  minutes  in  a tin, 
then  lay  in  a hofdiah.  Put  butter,  season- 
ing, hot  water  and  the  wine  into  the  tin  to 
make  some  gravy,  and  when  it  boils,  pour 
it  over  the  fish. 

Time. — 40  minutes  to  hake  thejvsh. 

Seasonable /roui  April  to  J une. 

Shad,  To  Dress. — Ingredients.— 
1 shad,  oil,  pepper  and  salt. 

Scale,  empty  and  wash  the  fish  carefully, 
and  make  two  or  three  incisions  across  the 
back.  Season  it  with  pepper  and  salt,  and 
let  it  remain  in  oil  for  ^ hour.  Broil  it  on 
both  sides  over  a clear  fire,  and  serve  with 


caper  sauce.  This  fish  is  much  esteemed 
by  the  French,  and  by  them  is  comsidered 
excellent. 

Time. — Nearly  1 hour. 

Seasonable /rom.  April  to  June. 

Shandy  Gaff.  — Ingredients  for 

pint  mug,  4 pint  of  good  hitter  ale,  4 pint  or 
a bottle  of  ginger  beer;  if  liked,  a dash  of 
liqueur  ice.  Average  Cost,  without  the 
liqueur,  3d. 

Put  some  lumps  of  ice  in  a tankard,  an  l 
pour  the  ale  and  ginger  beer  over,  adding  a 
little  liqueur,  if  liked. 

Seasonable  in  summer. 

Sharp  SauCG.  — Ingredients  for 
good-sized  dish  of  cutlets. — 2 oz.  of  butler,  G 
shalots,  a small  carrot,  a small  bunch  of 
savoury  herbs  including  p>arsley,  a small 
bay-leaf,  2 slices  of  lean  ham,  6 peppercorns, 
1 blade  of  mace,  4 tahlespoonfuls  of  vinegar, 
4 pint  of  stock,  3 allspice,  a small  lump  of 
sugar,  salt  and  cayenne  to  taste.  Aver  ^ge 
Cost,  lOd. 

Slice  the  carrots  and  shalots,  and  put 
them  in  a stewpan,  with  the  butter.  Add 
the  ham,  finely-minced,  the  spices  and  the 
herbs,  and  let  all  simmer  over  a slow  fire 
till  the  bottom  of  the  stew'pan  is  covered 
with  a brown  glaze.  Keep  stirring  with  a 
wooden  spoon,  and  add  the  remaining  in- 
gredients : then  simmer  very  gently  for  15 
minutes  ; skim  off  every  atom  of  fat,  strain 
tlws  sauce,  and  serve  very  hot. 

Time.— 4 hour. 

Seasonable  at  any  time. 

Sheep’s  Brains,  en  Matelote.— 

Ingredients  for  dish  for  C persons.— C> 
sheep's  brains,  vinegar,  salt,  a few  slice.s  of 
bacon,  1 small  onion,  2 cloves,  a smalt 
bunch  of  qiarsley,  sufficient  stock  or  weak 
I broth  to  cover  the  brains,  1 tahlespoonful  of 
lemon-juice,  matelote  sauce.  Average 
Cost,  Is.  6d. 

Detach  the  brains  from  the  head,  with- 
out breaking  them,  and  put  them  into  a 


SHEEP’S  FEET. 


SHEEP'S  HEAD. 
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pan  of  warm  water  ; remove  the  skin,  and 
lot  them  remain  for  2 hours.  Have  ready 
a saucepan  of  boiling  water,  add  a little 
vinegar  and  salt,  and  put  in  the  brains. 
When  they  are  quite  firm,  take  them  out 
and  put  them  into  very  cold  water.  Place 
2 or  3 slices  of  bacon  in  a stewpan,  put  in 
the  brains,  the  onion,  stuck  with  2 cloves, 
the  parsley,  and  a good  seasoning  of  pep- 
per and  salt:  cover  with  stock  or  weak 
broth,  and  boil  them  gently  for  about  25 
minutes.  Have  ready  some  crohtons  ; 
arrange  these  in  the  dish  alternately  with 
the  brains,  and  cover  with  a matelote 
sauce,  to  which  has  been  added  the  above 
proportion  of  lemon-juice. 

Time.— 25  minutes. 

Seasonable  at  aiiy  time. 

Sheep’s  Feet  or  Trotters. 
(Sovee’s  Recipe.)— Ingredients  for  dish 
for  6 or  8 persons. — 12  feet,  4^  lb.  of  beef  or 
mutton  suet,  2 onions,  1 carrot,  2 bay- 
leaves,  2 sprigs  of  thijme,  1 or.  of  salt,  i oz. 
of  pepper,  2 tablespoonfuls  of  flour,  2^guarts 
of  water,  i lb.  of  fresh  butter,  1 teaspoonful 
of  salt,  1 teaspoonful  of  flour,  i teaspoonful 
of  pepper,  a little  grated  nutmeg,  the  juice 
of  1 lemon,  1 gill  of  milk,  the  yoUcsof2eggs. 
Average  Cost,  3s. 

Have  the  feet  cleaned,  and  the  long 
bone  extracted  from  them.  Put  the  suet 
into  a stewpan,  with  the  onions  and 
carrot,  sliced,  the  bay-leaves,  thyme,  salt 
and  pepper,  and  let  these  simmer  for  5 
minutes.  Add  two  tableapoonfula  of  flour 
and  the  water,  and  keep  stirring  till  it 
boils ; then  put  in  the  feet.  Let  these 
ffimmer  for  3 hours,  or  until  perfectly  ten- 
der, and  take  them  and  lay  them  on  a sieve 
Mix  together  on  a plate,  with  the  back  of 
a spoon,  butter,  salt,  flour  (1  teaspoonful) 
pepper,  nutmeg  and  lemon-juice,  as  abo*  e, 
and  put  the  feet,  with  a gill  of  milk,  into  a 
stewpan.  When  very  hot,  add  the  butter, 
<!tc.,  and  stir  continually  till  melted.  !Now 
mix  the  yolks  of  2 eggs  with  5 tablespoon- 
fuls  of  milk  , stir  this  to  the  other  ingre- 


dients, keep  moving  the  pan  over  the  fire 
continually  for  a minute  or  two,  but  do  not 
allow  it  to  boil  after  the  eggs  are  added. 
Serve  in  a very  hot  dish,  and  garnish  with 
orofitons  or  sippets  of  toasted  broad. 

Time. — 3 hours. 

Seasonable  at  any  time. 

Sheep’s  Head. — Ingredients. — 1 
sheep’s  head,  sufficient  water  to  cover  it,  3 
carrots,  3 turnips,  2 or  3 parsnips,  3 onions, 
a small  bunch  of  parsley,  1 teaspoonful  of 
pepper,  3 teaspoonfuls  of  salt,  i lb.  of  Scotch 
oatmeal.  Average  Cost,  Is.  id. 

Clean  the  head  well,  and  lot  it  soak  in 
warm  water  for  2 hours,  to  get  rid  of  the 
blood ; put  it  into  a saucepan,  with  suffi- 
cient cold  water  to  cover  it,  and  when  it 
boils,  add  the  vegetables,  peeled  and  sliced, 
and  the  remaining  ingredients ; before 
adding  the  oatmeal,  mix  it  to  a smooth 
batter  with  a little  of  the  liquor.  Keep 
stirring  till  it  boils  up ; then  shut  the 
saucepan  closely,  and  let  it  stew  gently  for 
IJ  or  2 hours.  It  may  bo  thickened  with 
rice  or  barley,  but  oatmeal  is  preferable. 

Time. — to  2 hours. 

Seasonable  at  any  time. 

Sheep’s  Head  Soup.— Ingredi- 
ents for  soup  for  6 persons. — 1 sheep's 
head,  1 onion,  1 leek,  1 bunch  of  sweet 
herbs,  pepper,  salt  and  water.  Average 
Cost,  1.s.  2d. 

Wash  and  clean  the  head,  and  soak  it 
for  2 hours,  then  put  it  in  a deep  saucepan, 
with  just  enough  water  to  cover  it.  When 
the  head  is  thoroughly  heated,  add  2 quarts 
of  water  and  boil  for  2 hours,  after  which 
take  out  the  head  and  remove  the  meat 
from  the  bones.  Put  back  the  bones  into 
the  saucepan  with  the  herbs,  the  onion  and 
leek,  cut  in  small  pieces,  and  seasoning,  and 
simmer  another  hour.  Chop  the  meat 
into  small  pieces,  and  add  it  to  the  soup  10 
minutes  before  serving. 

Time.— 3 hours. 

Seasonable  in  winter. 


SHERRY  COBBLER. 
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Sherry  Cobbler.— iNOREDiENTs/or 

sufficient  for  3 persons.— 4 glasses  of  sherry, 
1 bottle  of  soda  or  seltzer,  1 tablespoonful  of 
pounded  sugar,  1 glass  of  liqueur,  ice. 
Average  Cost,  Is.  6<Z. 

Put  into  3 tumblers  a lump  of  ice,  a 
third  of  the  sherry,  and  a little  dash  of 


TANKABD. 


liqucnr.  Next  divide  the  soda  into  the  3 
glasses,  and  serve  with  straws. 

Seasonable  in  summer. 

Shortbread,  Scotch.— Ingredi- 
ents for  6 good-sized  cakes. — 2 lbs.  of  flour, 
1 lb.  of  butter,  i lb.  of  pounded  loaf  sugar, 
i oz.  of  caraway  seeds,  1 oz.  of  sweet  almonds, 
a few  strij^s  of  candied  orange-peel.  Aver- 
age Cost,  Is.  lOcZ. 

Beat  the  butter  to  a cream,  gradually 
dredge  in  the  flour,  and  add  the  sugar, 
caraway  seeds  and  sweet  almonds,  which 
should  be  blanched  and  cut  into  small 
pieces.  Work  the  paste  until  it  is  quite 
smooth,  and  divide  it  into  six  pieces.  Put 


SUORinUEAD. 

each  cake  on  a separate  piece  of  paper,  roll 
the  paste  out  square  to  the  thickness  of 
about  an  inch,  and  pinch  it  upon  all  sides. 
Prick  it  well,  and  ornament  with  one  or 
two  strips  of  candied  orange-peel.  Put  the 
cakes  into  a good  oven  and  bake  them  from 
25  to  30  minutes. 

Time. — 25  to  30  minutes. 

Seasonable  at  any  time. 

2\To<e.— Where  the  flavour  of  the  caraway 


seeds  is  disliked,  omit  them,  and  add  rather  a 
larger  proportion  of  candied  peel. 

Shrimp  Sauce  (for  Various  Kinds 
of  Fish),— Ingredients /or  sauce  for  small 
dish  offish. — i pint  of  incited  butter,  i pint 
of  picked  shrimps,  cayenne  to  taste.  Aver- 
age Cost,  6cZ. 

Make  the  melted  butter  very  smoothly, 
shell  the  shrimps  (sufficient  to  make  i pint 
when  picked),  and  put  them  into  the 
butter ; season  with  cayenne  and  let  the 
sauce  just  simmer,  but  do  not  allow  it  to 
boil.  When  liked,  a teaspoonful  of  anchovy 
sauce  may  be  added. 

Time. — 1 minute  to  simmer. 

Shrimps  or  Prawns,  To  Boil. 

Ingredients.— i lb.  of  salt  to  each  gallon 
of  water.  Average  Cost,  lyrawns,  1«.  per 
doztn ; shrimps,  4d.  per  pint. 

Prawns  should  be  very  red,  and  have  no 
spawn  under  the  tail ; much  depends  on 


their  freshness  and  the  way  in  which  they 
are  cooked.  Throw  them  into  boiling 
water,  salted  as  above,  and  keep  them 
boiling  for  about  7 or  8 minutes.  Shrimps 
should  be  done  in  the  same  way  : but  less 
time  should  bo  allowed.  It  may  easily  be 
known  when  they  are  done  by  their  chang- 
ing colour.  Care  should  be  taken  that 
they  are  not  over  boiled,  as  they  then 
become  tasteless  and  indigestible. 

Time.  — Praiuns,  about  8 minutes; 
shrimps,  aboxd  5 minutes. 

Seasonable  all  the  year. 

Shrimps  or  Prawns,  Buttered. 

— Ingredients. — Ipint  of  picked  prawns 
or  shrimps,  J pint  of  stock,  thickening  of 


SKATE,  SMALL,  FRIED 
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SHRIMPS,  POTTED. 

butter  and  jlour  • Salt,  caijeiule  dud  nutmeg 
to  taste.  AVEK.4.GE  Cost,  iijith  prawns, 
; rcith  shrimps,  1*'.  3<?. 

Pick  the  pra'svns  or  sliritrips,  and  put 
them  in  a stew-pan  with  the  stock  ; add  a 
thickening  of  butter  and  flour  : season  and 
simmer  gently  for  3 minutes.  Servo  on  a 
dish  garnished  with  fried  bread  or  toasted 
sippets.  Cream  sauce  may  be  substituted 
for  the  gravy. 

Time.— 3 minutes. 

Shrimps,  Potted.— Ingredients. 

— 1 pint  of  shelled  shrimps,  ^ lb.  of  fresh 
butter,  1 blade  of  pounded  mace,  cayenne  to 
taste;  when  liked,  a little  nutmeg.  Aver- 
age Cost,  Is.  3<Z. 

Have  ready  a pint  of  picked  shrimps,  and 
put  them,  with  the  other  ingredients,  into 
a stewpan  ; let  them  heat  gradually  in  the 
batter,  but  do  not  let  it  boil.  Pour  into 
small  pots,  and  when  cold,  cover  with 
melted  butter,  and  carefully  exclude  the  air. 

Time. — i hour  to  soak  in  the  butler. 

Skate,  To  Choose.— This  fish 

should  be  chosen  for  its  firmness,  breadth 
and  thickness,  and  should  have  a creamy 


TBOBNBACK  SKATE. 


appearance.  When  crimped,  it  should  not 
be  kept  longer  than  a day  or  two,  as  all 
kinds  of  enmped  fish  soon  become  sour. 
Thomback  is  often  substituted  for  skate, 
but  Is  very  inferior  in  quality  to  the  true 
skate. 

Skate,  Boiled, — Ingredients. — J 
V>.  of  salt  to  each  gallon  of  water.  Average 
Cost,  4<i.  to  fid.  i>er  lb. 


Cleanse  and  skin  the  skate,  lay  it  in  a 
fish-kettle,  with  sufficient  water  to  cover 
it,  salted  in  the  above  proportion.  Let  it 
simmer  very  gently  till  done ; then  dish  it 
on  a hot  napkin,  and  servo  with  skramp, 
lobster,  or  caper  sauce.. 

Time. — According  to  size,  from  i fo  1 
hour. 

Seasonable  from  August  to  AprE. 
Skate,  Crimped.— Ingredients. 

— i lb.  of  salt  to  each  gallon  of  water. 
Average  Cost,  4d.  to  6d.  per  lb. 

Cleanse,  skin  and  cut  the  fish  into  slices, 
which  roll  and  tie  round  with  string.  Have 
ready  some  water  highly  salted,  put  in  the 
fish,  and  boil  till  iF is~ done.  Drain  well, 
remove  the  string,  dish  on  a hot  napkin, 
and  serve  with  the  same  sauces  as  above. 
Skate  should  never  be  eaten  out  of  season, 
as  it  is  liable  to  produce  diarrhoea  and 
other  diseases.  It  may  be  dished  without 
a napkin,  and  the  sauce  poured  over. 

Time. — About  20  minutes. 

Seasonable  from  August  to  Aivil. 

Skate,  with  Caper  Sauce,  a la 

Pran9aise. — Ingredients. — 2 or  3 slices 
of  skate,  § pint  of  vinegar,  2 oz.  of  salt,  ^ 
teaspoonful  of  pepper,  1 sliced  onion,  a 
small  bunch  of  parsley,  2 hay-leaves^  2 or  3 
sxrrigs  of  thyme,  sufficient  neater  to  cover  the 
fish.  Average  Cost,  4<Z.  to  Gd.  per  lb. 

Put  in  a fish-kettle  all  the  above  ingredi- 
ents and  simmer  the  skate  in  them  till 
tender.  When  it  is  done,  skin  it  neatly, 
and  pour  over  it  some  of  the  liquor  in  which 
it  has  been  boiling.  Drain  it,  put  it  on  a 
hot  dish,  pour  over  it  caper  sauce,  and  send 
some  of  the  latter  to  table  in  a tureen. 

Time. — | hour. 

Seasonable /rom  August  to  April. 

Note. — Skate  may  also  be  served  with  onion 
sauce,  or  parsley  and  butter. 

Skate,  Small,  Fried.— Ingredi- 
ents.— Skate,  suffiicient  vinegar  h>  cover 
them,  salt  and  pepper  to  taste,  1 sli(el 
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onion,  a small  hunch  of  parsley,  thejniceof 

1 lemon,  hot  dripping.  Aveeage  Cost, 
4(1.  to  6d.  per  lb. 

Cleanse  the  skate,  lay  them  in  a dish, 
with  sufficient  vinegar  to  cover  them  ; add 
the  salt,  pepper,  onion,  parsley  and  lemon- 
nice,  and  let  the  fish  remain  in  this  pickle 
for  i hour.  Then  drain  them  well,  flour 
them,  and  fry  of  a nice  brown  in  hot  drip- 
ping. They  may  be  served  either  with  or 
without  sauce.  Skate  is  not  good  if  dressed 
too  fresh,  unless  it  is  crimped ; it  should, 
therefore,  be  kept  for  a day,  but  not  long 
enough  to  produce  a disagreeable  smell. 
Time. — 10  minutes. 

Seasonable  from  August  to  April. 

Smelts,  To  Choose.— When  good, 

tliis  fish  is  of  a fine  silvery  appearance,  and 
when  alive,  their  backs  are  of  a dart  brown 
shade,  which,  after  death,  fades  to  a light 
fawn.  They  ought  to  have  a refreshing 
fragrance,  resembling  that  of  a cucumber. 

Smelts,  Baked.  — Ingredients. — 
12  smelts,  bread~crumhs,  ^ lb.  of  fresh  butter, 

2 blades  of  pounded  mace ; salt  and  cayenne 
to  taste.  Average  Cost,  Is.  6cl.  to  2s.  per 
dozen. 

Wash,  and  dry  the  fish  thoroughly  in  a 
cloth,  and  arrange  them  nicely  in  a flat 
baking-dish.  Cover  them  with  fine  bread- 
crumbs, and  place  little  pieces  of  butter  all 
over  them.  Season,  and  bake  for  15  minutes. 
Just  before  serving,  add  a squeeze  of  lemon- , 
juice,  and  garnish  with  fried  parsley  and 
cut  lemon. 

Seasonable  from  October  to  May. 
Sufficient  for  6 persons. 

Smelts,  Fried.  — Ingredients.  — 
Smelts,  egg  aiul  bread-c  -umbs,  a little  Jiour ; 
boiling  lard.  Average  Cost,  Is.  6cl.  to  2s. 
2ier  dozen. 

Smelts  should  bo  very  fresh,  and  not 
washed  more  than  is  necessary  to  clean 
them.  Dry  them  in  a cloth,  lightly  flour, 
dip  them  in  egg  and  sprinkle  over  with  very 


fine  bread-crumbs,  and  put  them  into  boil- 
ing lard.  Fry  of  a nice  pale  brown,  and  bo 
careful  not  to  take  oflf  the  light  roughness 
of  the  crumbs,  or  their  beauty  will  be 


bbochEt  op  smelts. 


spoiled.  Dry  them  before  the  fire  on  a 
drainer,  and  serve  with  plain  melted  butter. 
This  fish  is  often  used  ns  a garnishing. 
Time. — 5 minutes. 

Seasonable /rom  October  to  May. 

Snipes,  To  Carve.— One  of  these 

small  but  delicious  birds  may  be  given, 
whole,  to  a gentleman  ; bnt,  in  helping  a 
lady,  it  will  be  better  to  cut  them  quite 


SNIPE. 


through  the  centre,  from  A to  B,  completely 
dividing  them  into  equal  and  like  portions, 
and  put  only  one  half  on  the  plate. 

Snipes,  To  Dress. — Ingredients. 
Snipes,  butter,  Jiour,  toast.  Average  Cost, 
lif.  (id.  to  2s.  a brace. 

Those,  like  woodcocks,  should  be  dressed 
without  being  drawn.  Pluck,  and  wipe 
them  outside  and  truss  them.  {See  Trussing). 


IlO.VSr  SNIPE. 


Place  four  on  a skewer,  tie  them  on  to  the 
jack  or  spit,  and  roast  before  a cle.ar  fire  for 
about  i hour.  Put  some  pieces  of  buttered- 
toast  into  the  dripping-pan  to  catch  the 
trails  ; flour  and  froth  the  birds  nicely,  dish 
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SNOW  OAICE. 

the  pieces  of  toast  with  the  snipes  on  them ; 
and  pour  round,  but  not  over  them,  a little 
good  brown  gravy.  They  should  bo  sent  to 
table  very  hot  and  expeditiously,  or  they 
will  not  be  worth  eating. 

Time.— Ahoitt  J hour. 

Seasonable  from  November  to  February. 

2yo*e.— Ortolans  are  trussed  and  dressed  in  the 
same  manner. 

Snow  Cake.— iNOBEDIENTS/orsfOOcl- 
sized  cake. — ^ lb.  of  tous-les-moU,  ^ lb.  of 
white  pounded  sugar,  ilb.  of  fresh  or  washed 
salt  butter,  1 egg,  the  juice  of  1 lemon. 
Average  Cost,  Is. 

Beat  the  butter  to  a cream ; then  add  the 
egg,  previously  well  beaten,  and  then  the 
other  ingredients  : if  the  mixture  is  not 
light,  add  another  egg,  and  beat  for  J hour, 
until  it  turns  white  and  light.  Line  a flat 
tin  with  raised  edges,  with  a sheet  of  but- 
tered paper;  pour  in  the  cake  and  put  it 
into  the  oven.  It  must  be  rather  slow,  and 
the  cake  not  allowed  to  brown  at  all.  If  the 
oven  ia  properly  heated,  1 to  li  hour  will 
be  long  enough  to  bake  it.  Let  it  cool  a few 
minutes,  then  with  a clean,  sharp  knife  cut 
it  into  small  square  pieces,  which  should  be 
gently  removed  to  a large  flat  dish  to  cool 
before  putting  away.  This  will  keep  for 
several  weeks. 

Time.— 1 to  1^  hour. 

Seasonable  at  any  time. 

Snow  C3>k6.  (A  genuine  Scotch 
Eecipc.)— Ingredients  for  a cake  of  mode- 
rate size. — 1 U).  of  arrowroot,  \lb.of  pounded 
white  sugar,  ^ lb.  of  butter,  the  whites  of  6 
eggs;  flavouring  to  taste  of  essence  of  al- 
monds, or  vanilla  or  lemon.  Average 
Cost,  2s.  3d. 

Beat  the  butter  to  a cream ; stir  in  the 
sugar  and  arrowroot  gradually,  at  the  same 
time  beating  the  mixture.  Whisk  the  whites 
of  the  eggs  to  a stiff  froth,  add  them  to  the 
other  ingredients,  and  beat  well  for  20 
minutes.  Put  in  whichever  of  the  above 
flavourings  may  bo  preferred ; pour  the 


cake  into  a buttered  mould  or  tin,  and  bake 
it  in  a moderate  oven  from  1 to  1^  houx-. 

Time. — 1 to  IJ  7towr. 

Seasonable  at  any  time. 

Soda>  Biscuits. — Inbredientb  for 
3 dozen  biscuits. — 1 lb.  of  flour,  ^ lb.  of 
pounded  loaf  sugar,  i lb.  of  fresh  butter, 
2 eggs,  1 small  teaspoonful  of  carbonate  of 
soda.  Average  Cost,  lOd. 

Put  the  flour  (which  should  be  perfectly 
dry)  into  a basin,  rub  in  the  butter,  add  the 
sugar,  and  mix  these  ingredients  well  to- 
gether. Whisk  the  eggs,  stir  them  into  the 
mixture,  and  beat  it  well  until  everything 
is  well  incorporated.  Quickly  stir  in  the 
soda,  roll  the  paste  out  until  it  is  about  ^ 
inch  thick,  out  it  into  small  round  cakes 
with  a tin  cutter,  and  bake  them  from  12 
to  18  minutes  in  rather  a brisk  oven.  After 
the  soda  is  added,  great  expedition  is  ne- 
cessary in  rolling  and  cutting  out  the  paste 
and  in  putting  the  biscuits  immediately 
into  the  oven,  or  they  will  be  heavy. 

Time. — 12  to  18  minutes. 

Seasonable  at  any  ti me. 

Soda  Bread. — Ingredients.  — To 
every  2 lbs.  of  flour  allow  1 teaspoonful  of 
tartaric  acid,  1 teaspoonful  of  salt,  1 tea- 
spoonful of  carbonate  of  soda,  2 breakfast- 
cupfids.  of  cold  milk. 

Let  the  tartaric  acid'and  salt  be  reduced 
to  the  finest  possible  powder ; then  mix 
them  well  with  the  flour.  Dissolve  the 
soda  in  the  milk,  and  pour  it  several  times 
from  one  basin  to  another,  before  adding  it 
to  the  flour.  Work  the  whole  quickly  into 
a light  dough,  divide  it  into  2 loaves,  and 
put  them  into  a well-heated  oven  imme- 
diately, and  bake  for  an  hour.  Sour  milk 
or  buttermilk  may  be  used,  but  then  a 
little  less  acid  will  be  needed. 

Time.— 1 hour. 

Soda  Cake.  — Ingredients  for 
moderate-sized  cake. — J lb.  of  butter,  1 lb. 
of  flour,  i lb.  of  curratita,  i lb.  of  moist 
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sttffar,  1 teaaipftil  of  milk,  3 eggs,  1 tea- 
spoonful of  carbonate  of  soda.  Avekage 
Cost,  1«.  2d. 

Rub  the  butter  into  the  flour,  add  the 
currants  and  sugar,  and  mix  these  ingre- 
dients well  together.  Whisk  the  eggs 
well,  stir  them  to  the  flour,  &c.,  with  the 
milk,  in  which  the  soda  should  bo  pre- 
viously dissolved,  and  beat  the  whole  up 
together  with  a wooden  spoon  or  beater. 
Divide  the  dough  into  two  pieces,  put 
them  into  buttered  moulds  or  cake-tins, 
and  bake  in  a moderate  oven  for  nearly  an 
hour.  The  mixture  must  be  extremely 
well  beaten  up,  and  not  allowed  to  stand 
after  the  soda  is  added  to  it,  but  must  be 
placed  in  the  oven  immediately.  Groat 
care  must  also  bo  taken  that  the  cakes  are 
quite  done  through,  which  may  be  ascer- 
tained by  thrusting  a knife  into  the  middle 
of  them : if  the  blade  looks  bright  when 
witlidrawn  they  are  done.  If  the  tops 
acquire  too  much  colour  before  the  inside 
is  sufficiently  baked,  cover  them  over  with 
a piece  of  clean  white  paper,  to  prevent 
them  from  burning. 

Time. — 1 hour. 

Seasonable  at  any  time. 

Sole  or  Cod  Pie. — Ingredients 
for  pie  for  persons. — 1 lb.  of  cold  boiled  sole 
or  cod,  seasoiling  to  taste,  of  pepper,  salt 
and  pounded  mace,  1 dozen  oysters,  3 table- 
spoonfuls of  white  stock,  1 teacupful  of 
cream  thickened  with  flour,  puff  - paste. 
Average  Cost,  exclusive  of  the  cold  fish, 
Is.  6d. 

Clear  the  fish  from  the  bones,  lay  it  in  a 
pie-dish,  and  between  the  layers  put  a few 
oysters  and  a little  seasoning ; add  the 
stock,  and,  when  liked,  a small  quantity 
of  butter ; cover  with  puff-paste  and  bake 
for  i hour.  Boil  the  cream  with  sufficient 
flour  to  thicken  it ; pour  in  the  pie,  and 
serve. 

Time.— i hour. 

Seasonable  at  any  time. 


Soles,  To  Choose.  — This  fish 
should  be  both  thick  and  firm.  If  the 
skin  is  difficult  to  bo  taken  off,  and  the 
flesh  looks  grey,  it  is  good. 

Soles,  Baked. — Ingredients  for 
dish  for  4 or  5 persons.— 2 soles,  i lb.  of 
butter,  egg  and  bread-crumbs,  minced 
parsley,  1 glass  of  sherry,  lemon-juice; 
cayenne  and  salt  to  taste.  Average  Cost, 
2s.  3d. 

Clean,  skin  and  well  wash  the  fish,  and 
dry  them  thoroughly  in  a cloth.  Brush 
them  over  with  egg,  sprinkle  with  bread- 
crumbs mixed  with  a little  minced  parsley. 


THE  SOLE. 


lay  them  in  a large  flat  baking-dish,  white 
side  uppermost ; or  if  it  will  not  hold  the 
two  soles,  they  may  each  be  laid  on  a dish 
by  itself ; but  they  must  not  be  put  one 
on  the  top  of  the  other.  Melt  the  butter,- 
and  pour  it  over  the  whole,  and  bake  for 
20  minutes.  Take  a portion  of  the  gravy 
that  flows  from  the  fish,  add  tlie  wine, 
lemon-juice  and  seasoning,  give  it  one  boil, 
skim,  pour  it  under  the  fish,  and  serve. 

Time. — 20  minutes. 

Seasonable  at  any  time. 

Soles,  Boiled. — Ingredients.— 
lb.  of  salt  to  each  gallon  of  water.  Average 
Cost,  Is.  3d.  per  lb. 

Cleanse  and  wash  the  fish  earefully,  cut 
off  the  fins,  but  do  not  skin  it.  Lay  it  in  a 
fish-kettle,  with  sufficient  cold  water  to 
cover  it,  salted  in  the  above  proportion. 
Let  it  gradually  come  to  a boil,  and  keep  it 
simmering  for  a few  minutes,  jvccording  to 
the  ze  0 f the  fish.  Dish  it  on  a hot 
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napkin  after  well  draining  it,  and  garnish 
with  parsley  and  cut  lemon.  Shrimp  or 
lobster  sauce,  and  plain  melted  butter  are 
usually  sent  to  table  with  this  dish. 

Time. — After  the  u'ater  boils,  7 minutes 
for  n middling-sized  sole. 

Seasokable  at  any  time. 

Soles,  Boiled  or  Fried,  To 

Caxve. — The  usual  way  of  helping  this  fish 
is  to  cut  it  right  through,  bone  and  all, 
distributing  it  in  nice  and  not  too  large 
pieces.  A moderately-sized  solo  will  be 
suffieient  for  throe  slices ; namely,  the 


the  sole. 


head,  middle  and  tail.  The  guests  should 
be  asked  which  of  these  they  prefer.  A 
small  one  will  only  give  two  sUces.  If  the 
sole  is  very  large,  the  upper  side  may  be 
raised  from  the  bone,  and  then  divided  into 
pieces ; and  the  under  side  served  in  the 
same  way. 

In  helping  filleted  soles,  one  fillet  is 
given  to  each  person. 

Soles,  Filleted,  3,  ITtalienne. 

— Imgeedients  for  dish  for  4 or  5 persons. 
— 2 soles;  salt,  pepper  and  grated  nutmeg 
to  taste;  egg  and  bread^-crumbs,  butter,  the 
juice  of  1 lemon.  Average  Cost,  la.  3ci. 
per  lb. 

Skin  and  carefully  wash  the  soles, 
separate  the  meat  from  the  bone,  and 
divide  each  fillet  in  two  pieces.  Brush 
them  over  with  white  of  egg,  sprinkle  with 
bread-crumbs  and  seasoning,  and  put  them 
in  a baking-dish.  Place  small  pieces  of 
butter  over  the  whole,  and  bake  for  i hour. 
When  they  are  nearly  done,  squeeze  the 
juice  of  a lemon  over  them,  and  servo  on  a 


dish,  with  Italian  sauce  {see  Sauces)  poured 
over  them. 

Time.— ^ hour. 

Seasonable  at  any  time. 

Note. — Whiting  may  be  dressed  in  the  same 
manner,  and  will  be  found  very  delicious. 

Soles,  Fricasseed. — Ingredients 
for  dish  for  6 persons. — 2 middling-sized 
soles,  1 small  one,  ^ teaspoonful  of  chopped 
lemon-peel,  1 teaspoonful  of  chopped  pars- 
ley, a little  grated  bread ; salt,  pepper  and 
nutmeg  to  taste;  1 egg,  2 oz.  of  butter,  ^ 
pint  of  good  gravy,  2 tablespoonfuls  of  p>ort 
wine,  cayenne  and  lemon-juice  to  taste. 
Average  Cost,  3s.  6d. 

Fry  the  soles  of  a nice  brown,  and  drain 
them  well  from  fat.  Take  all  the  moat 
from  the  small  sole,  chop  it  fine,  and  mix 
with  it  the  lemon-peel,  parsley,  bread  and 
seasoning  ; work  all  together  with  the  yolk 
of  an  egg  and  the  butter ; make  this  into 
small  balls,  and  fry  them.  Thicken  the 
gravy  with  a dessertspoonful  of  flour,  add 
the  port  wine,  cayenne  and  lemon-juice ; 
lay  in  the  2 soles  and  balls  ; let  tliem 
simmer  gently  for  5 minutes ; servo  hot, 
and  garnish  with  cut  lemon. 

Time. — 10  minutes  to  fry  the  soles. 

Seasonable  at  any  time. 

Soles,  Fried.  — Ingredients  for 
dish  for  4 or  5 persons. — 2 middling-sized 
soles,  hot  lard  or  clarified  dripping,  egg  a.id 
bread-crumbs.  Average  Cost,  3s. 

Skin  and  carefully  wash  the  solos,  and 
cut  off  the  fins,  wipe  them  very  dry,  and 
let  them  remain  in  the  cloth  until  it  is  time 
to  dress  them.  Have  ready  some  fine 
bread-crumbs  and  beaten  egg ; dredge  tho 
soles  with  a little  flour,  brush  them  over 
with  egg,  and  cover  with  bread-crumbs. 
Put  them  in  a deep  pan,  with  plenty  of 
clarified  dripping  or  lard  (when  the  expense 
is  not  objected  to,  oil  is  still  bettor),  heated 
so  that  it  may  neither  scorch  tho  fish  nor 
make  them  sodden.  Wlion  they  are  sufTi- 
• ciontly  cooked  on  one  side,  turn  them  carcT 


SOLKS,  FRIKI). 


404  SOLK«,  WITH  CUFAJI  SAUCE, 


fully  and  brown  them  on  the  other  ; they 
may  be  considered  ready  when  a thick 
smoke  rises.  Lift  them  out  carefully,  and 
lay  them  before  the  fire  on  a reversed  sieve 
and  soft  paper,  to  absorb  the  fat.  Par- 
ticular attention  should  bo  paid  to  this,  as 
nothin"  is  more  disagreeable  than  greasy 
fish ; tliis  may  bo  always  avoided  by 
dressing  them  in  good  time,  and  allowing  a 
few  minutes  for  them  to  get  thoroughly 
crisp  and  fi'ee  from  greasy  moisture.  Dish 
tliem  on  a liot  napkin,  garnish  with  cut 
lemon  and  fried  parsley,  and  send  them  to 
table  with  shrimp  sauce  and  plain  melted 
butter. 

Time. — 10  minutes  for  large  soles ; less 
time  for  small  ones. 

Seasonable  at  any  time. 

Soles,  Fried,  Filleted.— Soles  for 
filleting  should  be  large,  as  the  flesh  can 
bo  more  easily  separated  from  the  hopes, 
and  there  is  less  waste.  Skin  and  wash 
the  fish,  and  raise  the  meat  carefully  from* 
the  bones,  and  divide  it  into  nice  handsome 
pieces.  The  more  usual  way  is  to  roll  the 
fillets,  after  dividing  each  one  in  two 
pieces,  and  either  bind  them  round  with 
twine,  or  run  a small  skewer  through  them. 
Brush  over  with  egg,  and  cover  with  bread- 
crumbs ; fry  them  a nice  bright  brown, 
and  garnish  with  fried  parsley  and  cut 
lemon.  When  a pretty  dish  is  desired, 
this  is  by  far  the  most  elegant  mode  of 
dressing  solos,  as  they  look  much  better 
than  when  fried  whole.  Instead  of  rolling 
the  fillets,  they  may  be  cut  into  square 
pieces,  and  arranged  in  the  shape  of  a 
pyramid  on  the  dish. 

Time. — About  10  minutes. 

Seasonable  at  any  time. 

Soles  or  Plaice,  Fried.  (Jewish 
Eecipe.)  — Ingredients  for  dish  for  4 
persons. — A pair  of  soles,  or  a large  plaice, 
a s nalljlask  of  salad  oil.  Average  Cost, 
reckoning  half  the  price  of  the  oil,  xvhich 
may  be  used  again,  2s; 


Pour  the  oil  into  a deep  pan,  and  lay  in 
the  fish  cut  in  neat  fillets,  and  when  the 
oil  ceases  to  bubble,  fry  the  fish  a pale 
golden  brown.  Drain  very  thorouglily, 
and  servo  cold  with  cut  lemon  and  broad- 
aud-butter. 

Time.— 5 to  10  minutes  to  fry  the  fish. 

Seasonable  at  any  time. 

Soles,  with  Mushrooms.— In- 

GREDiENTS /or  dish  for  4 or  5 persons. — 1 
2)iat  of  milk,  1 pint  of  water,  1 oz.  of  butter, 

1 oz.  of  salt,  a lit  tlelemon- juice, 2 middling- 
sized soles.  Average  Cost,  2s.  3d. 

Cleanse  the  soles,  but  do  not  skin  them, 
and  lay  them  in  a fish-kettle  with  the  niilk, 
water,  butter,  salt  and  lemon-juice.  Bring 
them  gradually  to  boil,  and  let  them  sim- 
mer very  gently  till  done,  which  will  be  in 
about  7 minutes.  Take  them  up,  drain 
them  well  on  a cloth,  put  them  on  a hot 
dish,  and  pour  over  them  a good  mush- 
room sauce.  (See  Sauces.) 

Time. — After  the  water  boils,  7 minutes. 

Seasonable  at  any  time. 

Soles,  with  Cream  Sauce.— 

Ingredients /or  dish  for  4 or  5 persons. — 

2 soles ; salt,  cayenne  and  pounded  mace  to 
taste;  the  juice  of  4 lemon,  salt  and  icater, 
i pint  of  cream.  Average  Cost,  2s.  fid. 

Skin,  wash  and  fillet  the  soles,  and 
divide  each  fillet  in  2 pieces  ; lay  them  in 
cold  salt  and  water,  which  bring  gradually 
to  a boil.  When  the  water  boils,  take  out 
the  fish,  lay  it  in  a delicately  clean  stew- 
pan,  and  cover  with  the  cream.  Add  the 
seasoning,  simmer  very  gently  for  10 
minutes,  and,  just  before  serving,  put  in 
the  lemon-juice.  The  fillets  may  be  rolled, 
and  secured  by  moans  of  a skewer ; but 
this  is  not  so  economical  a way  of  dressing 
them,  as  double  the  quantity  of  cream  is 
required. 

Time.— 10  minutes  in  the  cream. 

Seasonable  at  any  time. 

Note.— This  will  be  found  a most  delicate  and 
delicious  dish. 
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Time. — About  ^ ho^ir  in  the  oven ; 2 or  3 


Souffle,  To  Make  . — Ingredients  I 

for  dith  for  -1  perso7is. — 3heaped  tablespioon- 
fuU  of  potato-flour,  rice-flour,  arrov.'root,  or 
tapioca,  1 pint  of  viilk,  5 eggs,  a piece  of 
butter  the  size  of  a walnut,  sifted  sugar  to 
taste,  i saltspooiiful  of  salt,  flavouring. 
Average  Cost,  lOtl. 

Mix  the  potiito-flour,  or  whichever  one 
•of  the  above  in^edients  is  used,  with  a 
little  of  the  milk  ; put  it  into  a saucepan, 
with  the  remainder  of  the  milk,  the  butter, 
salt  and  sufficient  pounded  sugar  to 
sweeten  the  whole  nicely.  Stir  these  in- 
gredients over  the  fire  until  the  mixture 
thickens  ; then  take  it  off  the  fire,  and  let 
it  cool  a little.  Separate  the  whites  from 
the  yolks  of  the  eggs,  beat  the  latter,  and 
stir  them  into  the  souffle  batter.  Now 
whisk  the  whites  of  the  eggs  to  the  firmest 
possible  froth,  for  on  this  depends  the 
■excellence  of  the  dish;  stir  them  to  the 
other  ingredients,  and  add  a few  drops  of 
essence  of  any  flavouring  that  may  be  pre- 
ferred, such  as  vanilla,  lemon,  orange, 
ginger,  &c.  &c.  Pour  the  batter  into  a 
souffle-dish,  put  it  immediately  into  the 
oven,  and  bake  for  about  i hour ; thou 
take  it  out,  put  the  dish  into  another  more 
ornamental  one,  such  as  is  made  for  the 
purpose ; hold  a salamander  or  hot  shovel 
over  the  souffle,  strew  it  with  sugar,  and 
send  it  instantly  to  table.  The  secret  of 
making  a souffle  well  is  to  have  the  eggs 
■well  whisked,  but  particularly  the  whites, 
the  oven  not  'too  hot,  and  to  send  it 
to  table  the  moment  ic  comes  from  the 
oven. 

If  the  sonffld  be  ever 
BO  well  made,  and  it  is 
allowed  to  stand  before  | 
being  sent  to  table,  its 
anpearance  and  good- 
ness will  be  entirely 
spoiled.  Souffles  may  be  flavoured  in  various 
ways,  but  must  be  named  accordingly. 
Vanilla  is  one  of  the  most  delicate  and  the 
nicest  flavourings  that  can  be  used  for  this 
dish. 


minutes  to  hold  the  salamander  over. 

Seasonable  at  any  time. 

Soups,  General  Directions  for 

Making. — Lean,  juicy  beef,  mutton  and 
veal  form  the  basis  of  all  good  soups  ; 
therefore  it  is  advisable  to  procure  those 
pieces  which  afford  the  richest  succulence, 
and  such  as  are  fresh-killed.  Stale  meat 
renders  soups  bad,  and  fat  is  not  well 
adapted  for  making  them.  The  principal 
art  in  composing  good  rich  soup  is  so  to 
proportion  the  several  ingredients  that  the 
flavour  of  one  shall  not  predominate  over 
another,  and  that  all  the  articles  of  which 
it  is  composed  shall  form  an  agreeable 
whole.  Care  must  be  taken  that  the  roots 
and  herbs  are  perfectly  well  cleaned,  and 
that  the  water  is  proportioned  to  the 
quantity  of  meat  and  other  ingredients, 
allowing  a quart  of  water  to  a pound  of 
meat  for  soups,  and  half  that  quantity  for 
gravies.  In  making  soups  or  gravies, 
gentle  stewing  or  simmering  is  absolutely 
necessary.  It  may  be  remarked,  moreover, 
that  a really  good  soup  can  never  be  made 
but  in  a well-closed  vessel,  although,  per- 
haps, greater  wholesomeness  is  obtained  by 
an  occasional  exposure  to  the  air.  Soups 
will,  in  general,  take  from  four  to  six  hours 
doing,  and  are  much  better  prepared  the 
day  before  they  are  warded.  When  the 
sonp  is  cold,  the  fat  may  be  easily  and 
completely  removed  ; and  in  pouring  it  off, 
care  must  be  taken  not  to  disturb  tho 
settlings  at  the  bottom  of  the  vessel,  which 
are  so  fine  that  they  will  escape  through  a 
sieve.  A very  fine  hair-sieve  or  cloth  is 
the  best  strainer ; and  if  the  soup  is 
strained  while  it  is  hot,  let  tho  tamis  or 
cloth  be  previously  soaked  in  cold  water. 
Clear  soups  must  bo  perfectly  transparent 
and  thickened  soups  about  tho  consistoncy 
of  cream.  To  obtain  a really  clear  and 
transparent  soup,  it  is  requisite  to  continue 
skimming  the  liquor  until  there  is  not  a 
paiticlo  of  scum  remaining,  ihis  being 
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bommenccd  iinmodlately  aftor  tho  water  is 
added  to  the  meat.  To  thicken  and  give 
body  to  Bonps  and  gravies,  potato-mucilage, 
arrowroot,  bread-raspings,  isinglass,  flour 
and  better,  barley,  rice,  or  oatmeal  are 
used.  A piece  of  boiled  beef  pounded  to  a 
pulp,  with  a bit  of  butter  and  flour,  and 
rubbed  through  a sieve,  and  gradually 
incorporated  with  tho  soup,  will  bo  found 
an  excellent  addi- 
tion. When  soups 
and  gravies  are  kept 
from  day  to  clay  in 
hot  weather,  they 
should  be  warmed 
up  every  day,  put 
into  fresh  - scalded 

r 

pans  or  tureens,  and 
placed  in  a cool  lar- 
der. In  temperate 
■weather,  every  other 
day  may  be  suffici- 
ent. Stock  made  only  from  meat  keeps 
good  longer  than  that  boiled  with  vege- 
tables, tho  latter  being  liable  to  turn  the 

mixture  sour,  particularly  in  very  warm 
weather. 

Various  herbs  and  vegetables  are  re- 
quired for  tho  purpose  of  making  soups 
and  gravies.  Of  those  tho  principal  arc— 
Scotch  barley,  pearl  barley,  wheat  floi.r, 
oatmeal,  bread-raspings,  peas,  beans,  rice, 
vermicelli,  macaroni,  isinglass,  potato- 
mucilage,  mushroom  or  mushroom-ketchup, 
parsnips,  carrots,  beetroot,  turnips,  garlic, 
shalots  and  onions.  Sliced  onions,  fried 
with  butter  and  flour  till  they  are  browned, 
and  then  ?;ubbod  through  a sieve,  are 
excellent  to  heighten  the  colour  and  flavour 
of  brown  soups  and  sauces,  and  form  the 
basis  of  many  of  the  fine  relishes  furnished 
by  tho  cook.  Tho  older  and  drier  the  onion, 
tho  stronger  will  be  its  flavour.  Leeks, 
cucumber,  or  burnet  vinegar;  celery  or 
celery  seed  pounded.  Tho  latter,  though 
equally  strong,  does  not  impart  tho  deli- 
cate sweetness  of  the  fresh  vegetable  ; and 
when  used  as  a substitute,  its  flavour 


should  bo  corrected  by  tho  addition  of  a 
bit  of  sugar.  Cross-seed,  parsley,  common 
thyme,  lemon  thyme,  orange  thyme,  knot- 
ted marjoram,  sago,  mint,  winter  savory, 
and  basil.  As  fresh  green  basil  is  seldom 
to  bo  procured,  and  its  fine  flavour  is  soon 
lost,  tho  best  way  of  preserving  tho  extract 
is  by  pouring  wine  on  the  fresh  leaves. 

For  the  Seasoning  of  Soups,  bay-leaves, 
tomato,  tarragon,  chervil,  burnet,  allspice, 
cinnamon,  ginger,  nutmeg,  clove,  mace, 
black  and  white  pepper,  essence  of  anchovy, 
lemon-peel  and  juice,  and  Seville  orange 
juice  are  all  taken.  The  latter  imparts  a 
finer  flavour  than  the  lemon,  and  the  acid 
is  much  milder.  These  materials,  with  wine, 
mushroom  ketchup,  Harvey’s  sauce,  tomato 
sauce,  combined  in  various  proportions, 
are,  with  other  ingredients,  manipulated 
into  an  almost  endless  variety  of  excellent 
soups  and  gravies.  Soups,  which  are 
intended  to  constitute  the  principal  part  of 
a meal,  certainly  ought  not  to  bo  flavoured 
like  sauces,  which  are  only  designed  to 
give  a relish  to  some  particular  dish. 

Soup-Making,  The  Chemistry 

and  Economy  of. — Stock  being  the  basis 
of  all  meat  soups,  and,  also,  of  all  the  prin- 
cipal sauces,  it  is  essential  to  tho  success 
of  those  culinary  operations,  to  know  tho 
most  complete  and  economical  method  of 
extracting  from  a certain  quantity  of  meat 
tho  best  possible  stock  or  broth.  The 
theory  and  philosophy  of  this  process  we 
will,  therefore,  explain,  and  then  proceed 
to  show  the  practical  course  to  be  adopted. 

As  all  meat  is  principally  composed  of 
fibres,  fat,  gelatine,  osmazome  and  albumen, 
it  is  requisite  to  know  that  tho  fibres  are 
inseparable,  constituting  almost  all  that 
remains  of  the  meat  after  it  has  undergone 
a long  boiling. 

Fat  is  dissolved  by  boiling ; but  as  it  is 
contained  iu  cells  covered  by  a very  fine 
membrane,  which  never  dissolves,  a portion 
of  it  always  adheres  to  tho  fibres.  Tho 
other  portion  rises  to  the  surface  of  the 
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stock,  and  is  that  which  baa  escaped  from 
the  cells  which  were  not  whole,  or  which 
have  burst  by  boiling. 

Gelatine  is  soluble ; it  is  the  basis  and 
the  nutritious  portion  of  the  stock.  When 
tliere  is  an  abundance  of  it,  it  causes  the 
stock,  when  cold,  to  become  a jelly. 

Osmazome  is  soluble  even  in  cold  water, 
and  is  that  part  of  the  meat  which  gives 
flavour  and  perfume  to  the  stock.  The  flesh 
of  old  animals  contains  more  osmazome  than 
that  of  young  ones.  Brown  meats  contain 
more  than  white,  and  the  former  make  the 
stock  more  fragrant.  By  roasting  meat, 
the  osmazome  appears  to  acquire  higher 
properties ; so,  by  putting  the  remains  of 
roast  meats  into  your  stock-pot,  you  obtain 
a better  flavour. 

Albumen  is  of  the  nature  of  the  white  of 
eggs ; it  can  be  dissolved  in  cold  or  tepid 
water,  but  coagulates  when  it  is  put  into 
water  not  quite  at 
the  boiling  point. 
From  this  property 
iu  albumen,  it  is 
evident  that  if  the 
meat  is  put  into  the 
stock-pot  when  the 
water  bods,  or  after 
this  is  made  to  boil 
up  quickly,  the  al- 
bumen iu  both  cases, 
liardeiib.  In  the  first 
it  rises  to  the  sur- 
face, in  the  second  it  remains  in  the 
meat,  but  in  both  it  prevents  the  gelatine 
and  osmazome  from  dissolving ; and  hence 
a thin  and  tasteless  stock  will  be  obtained. 
It  ought  to  be  known  too  that  the  coagula- 
tion of  the  albumen  in  the  meat  always  takes 
place,  more  or  less,  according  to  the  size  of 
the  piece,  as  the  parts  farthest  from  the 
surface  always  acquire  that  degree  of  heat 
which  congeals  it  before  entirely  dissolving 
it. 

Bones  ought  always  to  form  a component 
part  of  the  stock-pot.  They  are  composed 
of  an  earthy  substance— to  which  they  owe 


their  solidity — of  gelatine  and  a fatty  fluid, 
something  like  marrow.  Ttco  ounces  of 
them  contain  as  much  gelatine  as  o?ic  pound 
of  moat ; but  in  them,  this  is  so  incased  in 
the  earthy  substance,  that  boiling  water 
can  dissolve  only  the  surface  of  whole  bones. 
By  breaking  them,  however,  you  can  dis- 
solve more,  because  you  multiply  their 
surfaces  ; and  by  reducing  them  to  powder 
or  paste,  you  can  dissolve  them  entirely; 
but  you  must  not  grind  them  dry.  We  have 
said  that  gelatine  forms  the  basis  of  stock  ; 
but  this,  though  very  nourishing,  is  entirely 
without  taste ; and  to  make  the  stock 
savoury,  it  must  contain  osmazome.  Of  this, 
bones  do  not  contain  a particle ; and  that 
is  the  reason  why  stock  made  entirely  of 
them  is  not  liked  ; but  when  you  add  meat 
to  the  broken  or  pulverised  bones,  the 
osmazome  contained  in  it  makes  the  stock 
sufficiently  savoury. 

In  concluding  this  part  of  our  subject, 
the  following  condensed  hints  and  direo- 
tions  should  be  attended  to  in  the  economy 
of  soup-making : — 

Beef  makes  the  best  stock ; veal  stock 
has  less  colour  and  taste ; whilst  mutton 
sometimes  gives  it  a tallowy  smell,  far  from 
agreeable,  unless  the  meat  has  been  previ- 
ously roasted  or  broiled.  Fowls  add  very 
little  to  the  flavour  of  stock,  unless  they  be 
old  and  fat.  Pigeons,  when  they  are  old, 
add  the  most  flavour  to  it ; and  a rabbit  or 
partridge  is  also  a great  improvement. 
From  the  freshest  meat  the  best  stock  is 
obtained. 

If  the  meat  be  boiled  solelj  to  make  stock, 
it  must  be  cut  up  into  the  smallest  possible 
pieces;  but,  generally  speaking,  if  it  is 
desired  to  have  good  stock  and  a piece  of 
savoury  meat  as  well,  it  is  necessary  to  put 
a rather  large  piece  into  the  stock -pot,  say 
sufficient  for  two  or  throe  days,  during 
which  time  the  stock  will  keep  well  in  all 
weathers.  Choose  the  freshest  meat,  and 
have  it  cut  as  thick  os  possible  ; for  if 
it  is  a thin,  flat  piece,  it  will  not  look  well, 
and  will  be  very  soon  spoiled  by  the  boiling. 
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Never  waeli  moat,  as  it  deprives  its  sur- 
face of  all  its  juices;  separate  it  from  the 
bones,  and  tie  it  round  with  tape,  so  that 
its  shape  maybe  preserved,  then  put  it  into 
the  stock-pot,  and  for  each  pound  of  meat 
let  there  bo  one  pint  of  water ; press  it  down 
with  the  hand,  to  allow  the  air,  which  it 
contains,  to  escape,  and  which  often  raises 
it  to  the  top  of  the  water. 

Put  the  stock -pot  on  a gentle  fire,  so  that 
it  may  heat  gradually.  The  albumen  will 
first  dissolve,  afterwards  coagulate  ; and  as 
it  is  in  this  state  lighter 
than  the  liquid,  it  will 
rise  to  the  surface, 
bringing  with  it  all  its 
impurities.  It  is  this 
which  makes  the  scum. 
The  rising  of  the  hard- 
ened albumen  has  the 
same  effect  in  clarifying 
stock  as  the  white  of  eggs  ; and,  as  a rule  it 
may  be  said  that  the  more  scum  there  is, 
the  clearer  will  be  the  stock.  Always  take 
care  that  the  fire  is  very  regular. 

Remove  the  scum  when  it  rises  thickly, 
and  do  not  let  the  stock  boil,  becajise  then 
one  portion  of  the  scum  will  be  dissolved, 
and  the  other  go  to  the  bottom  of  the  pot ; 
thus  rendering  it  very  difficult  to  obtain  a 
clear  broth.  If  the  fire  is  regular,  it  ^vill 
not  be  necessary  to  add  cold  water  in  order 
to  make  the  scum  rise  ; but  if  the  fire  is  too 
largo  at  first,  it  will  then  be  necessary  to 
do  so. 

When  the  stock  is  well  skimmed,  and 
begins  to  boil,  put  in  salt  and  vegetables, 
which  to  every  3 lbs.  of  meat  should  consist 
of  three  carrots,  two  turnips,  one  parsnip, 
a few  leeks  and  a little  celery.  You  can 
add,  according  to  taste,  a piece  of  cabbage, 
Wo  or  three  cloves  stuck  in  an  onion,  and 
a tomato.  The  latter  gives  a very  agreeable 
flavour  to  the  stock.  If  burnt  onion  be 
added,  it  ought,  according  to  the  advice  of 
a famous  French  chef,  to  be  tied  in  a little 
bag',  without  this  precaution,  the  colour  of 
the  stock  is  liable  to  bo  clouded. 


All  the  bones  which  were  separated 
from  the  meat,  and  any  which  were  left 
from  the  roast  meat  of  the  day  before, 
should  bo  chopped,  remembering,  as  was 
before  pointed  out,  that  the  more  these  are 
broken,  the  more  gelatine  you  will  have. 
The  beet  way  to  break  them  up  is  to  pound 
them  roughly  in  an  iron  mortar,  adding, 
from  time  to  time,  a little  water  to  prevent 
them  getting  heated.  It  is  a great  saving 
thus  to  make  use  of  the  bones  of  meat, 
which,  in  too  many  English  families,  we 
fear,  are  entirely  wasted ; for  it  is  certain, 
as  previously  stated,  that  two  ounces  of 
bone  contain  as  much  gelatine  (which 
is  the  nutritive  portion  of  stock)  as  one 
pound  of  meat.  In  their  broken  state  tie 
them  up  in  a bag,  and  put  them  in  the 
stock-pot ; adding  the  gristly  parts  of  cold 
meat,  and  trimnrings  which  can  bo  used 
for  no  other  purpose.  If,  to  make  up  the 
weight,  a piece  of  mutton  or  veal  has  been 
received  from  the  butcher,  broil  it  slightly 
over  a clear  fire  before  putting  it  in  the 
stock-pot,  and  be  very  careful  that  it  does 
not  contract  the  least  taste  of  being 
smoked  or  burnt. 

Add  now  the  vegetables,  which,  to  a 
certain  extent,  will  stop  the  boiling  of  the 
stock.  Wait,  therefore,  till  it  simmers 
well  up  again,  then  draw  it  to  the  side  of 
the  fire,  and  keep  it  gently  simmering  till 
it  is  served,  preserving,  as  before  said, 
your  fire  always  the  same.  Cover  the 
stock-pot  well  to  prevent  evaporation  ; do 
not  fill  it  up,  even  if  a little  stock  be  taken 
out,  unless  the  moat  is  exposed ; in  which 
ease  a little  boiling  water  may  bo  added, 
but  only  enough  to  cover  it.  After  six 
hours’  slow  and  gentle  simmering,  the  stock 
is  done  ; and  it  should  not  bo  continued  on 
the  fire  longer  than  is  necessary,  or  it  will 
tend  to  insipidity. 

iVb/e. — It  is  on  a good  stock,  or  first  good  broth 
and  sauce,  that  excellence  in  cookery  depends. 
If  the  preparation  of  this  basis  of  the  culinary 
art  is  intrusted  to  negligent  or  ignorant  persons, 
and  the  stock  is  not  well  skimmed,  but  indiffer- 
ent results  will  be  obtained.  The  stock  will 
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never  be  clear,  and  when  it  is  obliged  to  be.  j 
claritled,  it  is  deteriorated  both  in  quality  and 
flavour.  In  the  proper  management  of  the 
stock-pot  an  immense  deal  of  trouble  is  saved, 
inasmuch  as  one  stock,  in  a small  dinner,  serves 
for  all  purposes.  Above  all  things,  the  greatest 
economy,  consistent  with  excellence,  should  be 
practised,  and  the  price  of  everything  which 
enters  the  kitchen  correctly  ascertained. 

Soup,  Baked.  — Inskedients  for 
soup  for  12  perso7is. — 1 lb.  of  any  kind  of 
meat,  any  trimmings  or  odd  piieces;  2 
unions,  2 carrots,  2 oz,  of  rice,  1 pint  of  split 
jieas,  pepper  and  salt  to  taste,  4 quarts  of 
water.  Aveb.vqe  Cost,  Is. 

Cut  the  meat  and  vegetables  in  slices, 
add  to  them  the  rice  and  peas,  season  with 
pepper  and  salt.  Put  the  whole  in  a jar, 
fill  up  with  the  water,  cover  very  closely, 
and  bake  for  4 hours. 

Time. — 4 hours. 

Seasonable  at  any  time. 

iVo/e.— This  will  bo  found  a very  cheap  and 
wholesome  soup,  and  will  be  convenient  in 
loose  coses  where  baking  is  more  easily  per- 
formed than  boiling. 

Soup  a la  Cantatrice.  (An  Ex- 
ceEent  Soup ; very  Beneficial  for  the 
Voice.)  — Inokedients  for  soup  for  G 
persons.— 3 oz.  of  sago,  ^ pint  of  cream,  the 
yolks  of  3 eggs,  \ lump  of  sugar,  and  sea- 
soning to  taste, 1 bay-leaf  {if  liked),  2 quarts 
of  medium  stock.  Avebaqe  Cost,  2s.  6cJ. 

Having  washed  the  sago  in  boiling  water, 
let  it  be  gradually  added  to  the  nearly 
boiling  stock.  Simmer  for  A hour,  when  it 
should  be  well  dissolved.  Beat  up  the 
yolks  of  the  eggs,  add  to  them  the  boiling 
cream ; stir  these  quickly  in  the  soup,  and 
serve  immediately.  Do  not  let  the  soup 
boil,  or  the  eggs  will  curdle. 

Time.— 40  minutes. 

Seasonable  all  the  year. 

iVoIe.— This  is  a soup  the  principal  ingredi- 
ents of  which,  sago  and  eggs,  have  always  been 
deemed  very  beneficial  to  the  chest  and  throat. 
In  various  quantities,  and  in  dlfleront  prepara- 
tions, these  have  been  partC(keu  of  b^  (ho  prin- 
pip^  singers  of  the  day, 


Soup  a la  Crecy. — Ingredients 
for  soup  for  8 persons. — 4 carrots,  2 sliced 
onions,  1 cut  lettuce  and  chervil,  2 oz.  of 
butter,  1 pint  of  lentils,  the  crumbs  of  2 
French  rolls,  half  a teacupful  of  rice,  2 
quarts  of  medium  stock.  Average  Cost,  2s. 

Put  the  vegetables,  with  the  butter,  in  the 
stewpan,  and  let  them  simmer  5 minutes  ; 
then  add  the  lentils  and  1 pint  of  the  stock, 
and  stew  gently  for  half  an  hour.  Now 
fill  it  up  with  the  remainder  of  the  stock, 
let  it  boil  another  hour,  and  put  in  the 
crumb  of  the  rolls.  When  well  soaked, 
rub  all  through  a tammy.  Have  ready  the 
rice  boiled;  pour  the  soup  over  this,  and 
serve. 

Time.— IJ  hour. 

Seasonable  all  the  year. 

Soup  a la  Flamande.  (Flemish.) 
—Ingredients  for  soiqy  for  8 persons. — I 
turnip,  1 small  carrot,  ^ head  of  celery,  6 
green  onions,  shred  very  tine,  1 lettuce,  cut 
small,  chervil,  5 pint  of  asparagus,  cut 
small,  i pint  of  peas,  2 oz.  of  butter,  the 
yolks  of  4 eggs,  4 pint  of  cream,  salt  to 
taste,  1 lump  of  sugar,  2 quarts  of  medium 
stock.  Average  Cost,  3s.  6cl. 

Put  the  vegetables  in  the  butter  to  stew 
gently  for  an  hour,  with  a teacupful  of 
stock;  then  add  the  remainder  of  the 
stock,  and  simmer  for  another  hour.  Now 
beat  the  yolks  of  the  eggs  well,  mix  with 
the  cream  (previously  boiled),  and  strain 
through  a hair  sieve.  Take  the  soup  off 
the  fire,  put  the  eggs,  &c.,  to  it,  and  keep 
stirring  it  well.  Bring  it  almost  to  boiling 
point,  but  do  not  leave  off  stirring,  or  the 
eggs  will  curdle.  Season  with  salt,  and. 
add  the  sugar. 

Time. — 2§  hours. 

Seasonable /rom  May  to  August. 

Soup  a la  Flamande.  (Flemish.) 
— Ingredients.  — .5  onions,  5 heads  of 
celery,  10  moderate-sized  potatoes,  3 oz.  of 
butter,  4 pint  of  water,  pint  of  cream, 
of  stock,  ' ■ ' 
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Slice  the  onions,  celery  and  potatoes,  and 
put  them,  with  the  butter  and  water,  into 
a stowpan,  and  simmer  for  an  hour.  Then 
fill  up  the  stewpan  with  stock,  and  boil 
gently  till  the  potatoes  are  done,  which 
will  bo  in  about  an  hour.  Rub  all  through 
a tammy,  and  add  the  cream  (previously 
boiled).  Do  not  let  it  boil  after  the  cream 
is  put  in. 

Time— hours. 

Seasonable /rom  September  to  May. 

Note. — This  soup  can  be  made  with  water 
instead  of  stock. 

Soup,  A Good  Family Inohe- 

dients  for  soup  for  12  or  14  persons. — 
Eemains  of  a cold  ionyue,  2 lbs.  of  shin  of 
beef,  any  cold  pieces  of  meat  or  beef-bones, 
2 turnips,  2 carrots,  2 onions,  1 parsnip,  1 
head  of  celery,  4 quarts  of  ivater,  ^ teacupfnl 
of  rice;  salt  and  pepper  to  taste.  Average 
Cost,  Is.  Sd. 

Put  all  the  ingredients  in  a stewpan,  and 
simmer  gently  for  4 hours,  or  until  all  the 
goodness  is  drawn  from  the  meat.  Strain 
off  the  soup,  and  let  it  stand  to  get  cold. 
The  kernels  and  soft  parts  of  the  tongue 
must  be  saved.  When  the  soup  is  wanted 
for  use,  skim  off  all  the  fat,  put  in  the  ker- 
nels and  soft  parts  of  the  tongue,  slice  in  a 
small  quantity  of  fresh  carrot,  turnip  and 
onion ; stew  till  the  vegetables  are  tender, 
and  serve  with  toasted  broad. 

Time.— 5 hours. 

Seasonable  at  any  time. 

1 

Soup  a la  Heine. — Ingredients 
for  soup  for  8persons,—l  large  fowl,  1 oz.  of 
sweet  almonds,  the  crumb  of  li  French 
roll,  i pint  of  cream,  salt  to  ta.ste,  1 small 
lumq)  of  sugar,  2 quarts  of  good  white  veal 
stock.  Average  Cost,  5s.  6d. 

Boil  the  fowl  gently  in  the  stock  till  quite 
tender,  which  will  be  in  about  an  hour,  or 
rather  more ; take  out  the  fowl,  pull  the 
meat  from  the  bones,  and  put  it  into  a 
mortar  with  the  almonds,  and  pound  very 
flue.  When  heaten  enough,  put  the  meat 


bock  in  the  stock,  with  the  crumb  of  the 
rolls,  and  let  it  simmer  for  an  hour  ; rub  it 
through  a tammy,  add  the  sugar,  i pint  of 
cream  that  has  boiled,  and,  if  you  prefer, 
cut  the  crust  of  the  roll  into  small  round 
pieces,  and  pour  the  soup  over  it,  when  you 
servo. 

Time. — 2 hours,  or  rather  more. 

Seasonable  all  the  year. 

Note.— All  white  soups  should  be  warmed  in  a 
vessel  placed  in  another  of  boiling  water. 

Soup  a la  Heine.  (Economical.)— 
Ingredients  for  soup  for  4 or  5 persons. — 
Any  remains  of  roast  chickens,  i teacupful 
of  rice,  salt  and  pepper  to  taste,  1 quart  of 
any  white  stock.  Average  Cost,  exclusive 
of  the  cold  chicken,  Gd. 

Take  all  the  white  meat  and  pound  it 
with  the  rice,  which  has  been  slightly 
cooked,  but  not  too  much.  When  it  is  all 
well  pounded,  dilute  tvith  the  stock,  and 
pass  through  a sieve.  This  soup  should 
neither  bo  too  clear  nor  too  thick. 

Time. — 1 hour. 

Seasonable  all  the  year. 

Note. — If  stock  is  not  at  hand,  put  the  chicken- 
bones  in  water,  with  an  onion,  carrot,  a few 
sweet  herbs,  a blade  of  mace,  pepper  and  salt, 
and  stew  for  3 hours. 

Soup  a la  Solferino.  (Sardinian 
Recipe.)— Ingredients.— 4 eggs,i  pint  of 
cream  or  milk,  2 oz.  of  fresh  butter,  salt  and 
pepper  to  taste,  a little  flour  to  thicken,  2 
quarts  of  houiltou.  Average  Cost,  u-ith 
cream,  exclusive  of  the  bouillon.  Is.  3d-; 
with  milk,  8d. 

Beat  the  eggs,  put  them  into  a stewpan, 
and  add  the  cream,  butter  and  seasoning ; 
stir  in  as  much  flour  ns  will  bring  it  to  the 
consistency  of  dough  ; make  it  into  balls, 
either  rounder  egg-shaped, and  fry  them  in 
butter ; put  them  in  the  tureen,  and  pour 
the  boiling  bouillon  over  them. 

Time. — 1 hour. 

Seasonable.— Ail  the  year. 

Note. — This  recipe  was  originally  the  property 
of  (in  English  gentleman  who  was  present  at  tliQ 


SOUP,  USKFUL. 


‘J71  SPAXISir  SAUCE. 


battle  ol  SoUerino,  on  June  21,  1859,  and  who 
was  requested  by  some  ol  Victor  Emmanuel's 
troops,  on  the  day  before  the  battle,  to  partake 
ol  a portion  ol  their  potage.  He  willingly 
enough  consented,  and  found  that  these  clever 
campaigners  had  made  a palatable  dish  from  very 
easily-procured  materials.  In  sending  the  re- 
cipe lor  insertion  in  this  work,  ho  has,  however. 
Anglicised,  and  somewhat,  ho  thinks,  improved 
it. 

Soup,  Useful  for  Benevolent 
Purposes.— Ingredients.— Aft  ox-cheek, 
any  pieces  of  trimmings  of  beef,  ^ehich  may 
be  bought  very  cheaply 
{say  4 lbs.),  a few 
bones,  any  pot-liquor 
the  larder  may  fur- 
nish, ipteck  of  onions, 
6 leeks,  a large  bunch 
of  herbs,  3 lb.  of  celery 
{the  outside  pieces,  or 
green  tops^  do  very 
well) ; i lb.  of  carrots, 
4 lb.  of  turnips,  h lb. 
of  coarse  brown  sugar, 
i pint  of  beer,  4 lbs. 
of  common  rice,  or  pearl  barley ; i lb.  of 
salt,  1 oz.  of  black  pepper,  a few  rasp- 
ings or  bread  crusts,  10  gallons  of  water. 
Average  Cost,  IJtl.  per  quart. 

Divide  the  meat  in  small  pieces,  break 
the  bones,  and  put  them  in  a copper,  tvith 
the  10  gallons  of  water,  and  stew  for  half 
an  honr.  Cut  up  the  vegetables,  pat  them 
in,  with  the  sugar  and  beer,  and  boil  for  4 
hours.  Two  hours  before  the  soup  is 
wanted,  add  the  rice  and  raspings,  and 
keep  stirring  till  they  are  well  mixed  in  the 
soup,  which  simmer  gently.  If  the  liquor 
boils  away  a little,  fill  up  with  water. 

Time. — 04  hours. 

Seasonable  in  winter. 

Soups,  Recipes  for.— Directions 
for  making  the  following,  appear  under  ] 
their  respective  headings  ;— 

A Good  Family.  ’ A la  Flamande. 

A la  Cantatrioe.  ] ,,  Another  Mode. 

A la  Crecy.  A la  Heine. 


THE  BAT. 


A la  Solforino. 
Almond. 

Artichoke. 

Asparagus. 

Baked. 

Barley. 

Brilla. 

Cabbage. 

Calf’s-foot  B roth. 
Carrot. 

„ Another  Mode. 
Celery. 

Chicken  Broth. 

Cock-a-leekio. 

Crayfish. 

Cucumber. 

Desiccated. 

Eel. 

Egff. 

Game. 

Giblet, 

Gravy. 

Hare. 

„ Another  Mode. 
Hessian. 
Hodge-podge. 

„ Another  Mode. 
Julienne. 

Kale  Brose. 

Leek. 

Lentil. 

Lobster. 

Macaroni. 

Maigre. 

Milk. 

Mock  Turtle. 

„ Another  Mode. 
Mulligatawny. 

,,  From  Tinned 
Meat. 

Mutton. 

Mutton  Broth. 
Onion. 


Onion,  Cheap. 
Ox-cheek. 

Ox-tail. 

Oyster. 

,,  Another  Mode. 
I*an  Kail. 

Parsnip. 

Partridge. 

Pea  (inexpensive). 

,,  Green. 

„ Winter  A'el- 
low. 

Pheasant. 
Pomeranian. 
Portable.  , 

Potato. 

„ Another  Mode. 
,,  Cheap. 
Pot-au-feu. 

Prawn. 

Prince  of  Wales’. 
Eabbit. 

Regency. 

Rica. 

„ Another  Mode. 
Sago. 

Semolina. 

Sheep’s  Head. 
Spinach. 

Spring.  ’ 

Stew. 

„ ‘Another Mode. 
„ of  Salt  Meat. 
Tapioca. 

Turkey. 

Turnip. 

Useful. 

Vegetable. 

„ AnotherMode. 
„ without  Meat. 
V egetable-marro  w. 
Vermicelli. 

White. 


Spanish  Sauce,  Brown ; or 

Espagnole.—  Ingredients  for  sauce  for 
one  entree.— 2 slices  of  lean  ham,  1 lb.  of 
veal,  pint  of  stock,  2 or  d sprigs  of  parsley. 


SPARROWS. 
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SPINACH,  TO  ROIL. 


J a bay-leaf,  2 or  3 sprigs  of  savoury  herbs, 
6 green  onions,  3 slialots,  2 cloves,  1 blade 
of  mace,  2 glasses  of  sherry  or  madeira, 
thickening  of  butter  ajuZ  flour,  Avekaqe 
Cost,  2s.  Gd. 

Cut  up  tho  ham  and  veal  into  small 
square  pieces,  and  put  them  into  a stew- 
pan.  Moisten  these  with  i pint  cf  the 
stock,  and  simmer  till  tho  bottom  of  the 
stowpan  is  covered  with  a nicely-coloured 
glaze,  when  put  in  a few  more  spoonfuls  to 
detach  it.  Add  tho  remainder  of  the  stock, 
with  the  spices,  herbs,  shalots  and  onions, 
and  simmer  very  gently  for  1 hour.  Strain 
and  skim  oflf  every  particle  of  fat,  and, 
when  required  for  use,  thicken  with  butter 
and  flour,  or  with  a little  roux.  Add  tho 
wine,  and,  if  necessary,  a seasoning  of 
cayenne,  when  it  will  be  ready  to  serve. 

Time. — 14  hour. 

The  wine  in  this  sauce  may  be  omitted, 
and  an  onion  sliced  and  fried  of  a nice  brown 
substituted  for  it.  This  sauce  or  gravy  is 
used  for  many  dishes,  and  with  most  people  is 
a general  favourite. 

Sparrows.  — Ingredients  for  dish 
for  4 persons. — 4 pint  of  milk,  the  same  of 
water,  2 oz.  of  butter,  4 lb.  of  flour,  a teacup- 
ful of  bread-crumbs,  salt.  Average  Cost, 
4d. 

Make  tho  flour  and  milk  into  a thick 
batter,  with  salt  to  taste,  and  drop  this  in 
small  spoonfuls  into  boiling  water,  and  boil 
about  5 minutes.  They  are  done  when  they 
float.  Melt  the  butter  in  a pan,  and  fry  in 
it  the  bread  • crumbs ; then  pour  these 
over  tho  sparrows  in  a dish,  and  serve 
quickly. 

Time. — 5 to  10  minutes. 

Se.vsonable  at  any  time. 

Spinach,  To  Boil.  (English  Mode.) 
— Ingredients  for  dish  for  8 persons. — 2 
imilfuls  of  spinach,  2 heaped  tablespoonfuls 
of  salt.l  oz.  of  butter,  pepper  to  taste.  Aver- 
age Cost,  8<i. 

pick  the  spinfveh  cartfully,  and  goo  that  i 


no  stalks  or  weeds  are  left  amongst  it ; 
wash  it  in  several  waters,  and,  to  prevent 
it  being  gritty,  act  in  the  following  manner  : 
Have  ready  two  largo  pans  or  tubs  filled 
with  water;  put  tho  spinach  into  one  of 
those,  and  thoroughly  wash  it ; then  with 
the  hands,  take  out  tho  spinach,  and  put  it 
into  tho  other  tub  of  water  (by  this  moans 
all  tho  grit  will  be  left  at  the  bottom  of  the 
tub)  ; wash  it  again,  and  should  it  not  bo 
perfectly  froo  from  dirt,  repeat  tho  process, 


8PIX.VCH  OAltSISHED  WITH  CROOTOSS. 

Put  it  into  a very  large  saucepan,  with 
about  4 pint  of  water,  just  sufficient  to  keep 
the  spinach  from  burning,  and  thp  above 
proportion  of  salt.  Press  it  down  frequently 
with  a wooden  spoon,  that  it  may  be  douo 
equally ; and  when  it  has  boiled  for  rather 
more  than  10  minutes,  or  until  it  is  per- 
fectly tender,  drain  it  in  a colander,  squeeze 
it  quite  dry,  and  chop  it  finely.  Put  tho 
spinach  into  a clean  stewpan,  with  tho 
butter  and  a seasoning  of  pepper ; stir  tho 
whole  over  the  fire  until  quite  hot : then 
put  it  on  a hot  dish,  and  garnish  with  sip- 
pets of  toasted  bread. 

Time. — 10  to  15  minutes  to  boil  the  spin^ 
ach,  5 minutes  to  warm  with  the  butter. 

Seasonable.  — Spring  spinach  from 
March  to  July ; winter  spinach  from  Novem- 
ber to  March, 

Note.  — Grated  nutmeg,  pounded  mace,  or 
lemon-juice  may  also  be  added  to  enrich  the 
flavour ; and  poached  eggs  are  also  frequently 


served  with  spinach : they  should  bo  placed  on 
the  top  of  it,  and  it  should  be  garnished  witli 
sippets  of  foisted 


SPINACH  WITH  CREAM 
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SPINACH  PUDDING. 


Spinach  dressed  with  Cream, 

■ik  la  Pran^aise. — Ingredients /or  dw/i /or 
:8  persons. — 2 pailfuls  of  spinach,  2 table- 
spoonfuls  of  salt,  2 03.  of  butter,  8 table- 
spoonfuls of  cream,  Ismail  teaapoonful  of 
■pouiuled  sugar,  a very  little  grated  nutmeg. 
Average  Cost,  Is.  2<I. 

Boil  and  drain  the  spinach  ; chop  it  fine, 
and  put  it  into  a stewpan  with  tho  butter  ; 
stir  it  over  a gentle  fire,  and,  when  the 
butter  has  dried  away,  add  the  remaining 
ingredients,  and  simmer  for  about  5 
minutes.  Previously  to  pouring  in  the 
cream,  boil  it  first,  in  case  it  should  curdle. 
Serve  ou  a hot  dish,  and  garnish  either 
with  sippets  of  toasted  broad  or  leaves  of 
putf'paste. 

Time. — 10  to  1.5  minutes  to  boil  the 
spinach;  10  minutes  to  stew  with  the  cream. 

Seasonable.  — Spring  spinach  from 
March  to  July ; winter  spinach  from  Novem- 
ber to  March. 

Spinach,  French  Mode  of 

Dressing.— Ingredients  for  dish  for  8 
persons. — 2 pailfuls  of  spinach,  2 tabte- 
spoonfuls  of  salt,  2 03.  of  butter,  1 teaspoon- 
ful of  flour,  8 tablespoonfuls  of  good  gravy  ; 
■ichen  liked,  a very  little  grated  nutmeg. 
Average  Cost,  9d. 

Pick,  wash  and  boil  the  spinach,  and 
when  tender,  drain  and  squeeze  it  perfectly 
dry  from  tho  water 
that  hangs  about  it. 
Chop  it  very  fine,  put 
the  butter  into  a stew- 
pan,  and  lay  the  spin- 
ach over  that;  stir  it 
over  a gentle  fire,  and 
dredge  in  tho  flour. 
Add  tho  gravy,  and  let 
it  boil  quickly  for  a 
tew  minutes,  that  it 
may  not  discolour. 
When  the  flavour  of 
nutmeg  is  liked,  grate  some  to  the  spinach, 
gnd  when  thpronghl^  hot,  qnd  the  gra,vj' 


I 

has  dried  away  a little,  serve.  Ganiish 
the  dish  with  sippets  of  toasted  bread. 

Time. — 10  to  15  minutes  to  boil  the  spin- 
ach ; 10  minutes  to  simmer  in  the  gravy. 

Seasonable.  — Spri'tig  spinach  from 
March  to  July;  winter  spinach  from 
October  to  February. 

Note, — Spinach  dressed  by  the  above  reeipe 
may  be  pressed  Into  a hot  mould ; It  should  then 
be  turned  out  quickly,  and  served  immediately. 

Spinach  - Green  (for  Colouring 
various  Dishes). — Ingredients.— 2 hand- 
fuls of  spinach. 

Pick  and  wash  the  spinach  free  from 
dirt,  and  pound  the  leaves  in  a mortar  to 
extract  the  juice  ; then  press  it  through  a 
hair  sieve,  and  put  the  juioo  into  a small 
stewpan  or  jar.  Place  this  in  a bain  marie, 
or  saucepan  of  boiling  water,  and  let  it  set. 
Watch  it  closely,  as  it  should  not  boil ; and 
as  soon  as  it  is  done,  lay  it  in  a sieve,  so 
that  all  the  water  may  drain  from  it,  and 
the  green  will  then  be  ready  for  colouring. 
If  made  according  to  this  recipe,  the  spin- 
ach-green will  be  found  far  superior  to  that 
boiled  in  the  ordinary  way. 

Spinach  Pudding.  (ItalianEecipe.) 
— Ingredients  for  dish  for  6 persons. — 2 
lbs.  of  spinach,  6 oz.  of  veal  forcemeat,  h 
pint  of  Bechamel,  i pint  of  stock,  2 oz.  of 
butter,  3 eggs,  2 potatoes,  1 turnip,  1 cairot, 
pepper  and  salt.  Average  Cost,  2s. 

Having  washed  the  spinach  thoroughly, 
boil,  drain,  chop  and  set  it  to  cool,  after 


SPINACH  PUDOINQ. 


which  put  it  in  a saucepan  with  the  stock, 

BfvucQ  qn4  bv)tten,  and  fof  5 minutoB. 


SPINACH  SOUP. 
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SPONGK  CAKU 


Whon  again  cool,  add  the  fore  emoat,  the 
yolks  of  eggs  and  a seasoning  of  salt  and 
pepper,  then  put  it  into  a mould  aud  cook 
for  4 hour  in  a bain  marie.  The  vege- 
tables must  meanwhile  be  boiled,  cut  into 
shapes  and  glazed,  and  with  those  the 
pudding,  whon  turned  out,  should  bo  gar- 
nished. 

Time. — Altogether,  to  cook  about  J hour. 

Seasonable /com  November  to  July. 

Spinach  Soup.  (French  Eocipe.) 
—Ingredients /or  soap  for  8 persons. — As 
much  spinach  as,  when  boiled,  will  half  fill 
a vegetable  dish,  2 quarts  of  very  clear 
medium  stock.  Average  Cost,  Is.  6tl. 

Make  the  cooked  spinach  into  balls  the 
size  of  an  egg,  and  slip  them  into  the  soup- 
tureen.  This  is  a very  elegant  soup,  the 
green  of  the  spinach  forming  a pretty 
contrast  to  the  brown  gravy. 

Time.~1  hour. 

Seasonable /roni  October  to  Jane. 

Sponge  Cake. — Ingredients  for 
large  cake.— The  weight  of  8 eggs  in  pou  nded 
loaf  sugar,  the  weight  of  5 in  fiour,  the  rind 
of  1 lemon,  1 tablespoonful  of  brandy. 
Average  Cost,  Is.  2d. 

Put  the  eggs  into  one  side  of  the  scale,  I 
and  take  the  weight  of  8 in  pounded  loaf 
sugar,  and  the  weight  of  5 in  good  dry 
flour.  Separate  the  yolks  from  the  whites 
of  the  eggs ; beat  the  former,  put  them 
into  a saucepan  with  the  sugar,  and  let 
them  remain  over  the  fire  until  milk-warm, 
keeping  them  well  stirred.  Then  put  them 
into  a basin,  add  the 
grated  lemon-rind 
mixed  with  the 
brandy,  and  stir 
these  w^ll  together, 
dredging  in  the  flour 
very  graduaUy.il 
Whisk  the  whites  of  the  eggs  to  a very 
‘stiff  froth,  stir  them  to  the  flour,  &c.,  and 
beat  the  cake  well  for  hour.  Put  it  into 
a byttere^  mould  stpewp  with  a little  fine- 


sifted  sugar,  and  bake  the  cake  in  a quick 
oven  for  l.^-  hour.  Caro  must  be  taken 
that  it  is  put  into  the  oven  immediately, 
or  it  will  not  be  light.  The  flavouring  of 
this  cake  may  bo  varied  by  adding  a few 
drops  of  essence  of  almonds,  or  a little 
orange-flower  water,  instead  of  the  grated 
lemon-rind. 

Time.— l.i  hour. 

Seasonable  at  any  time. 

Sponge  Cake. — Ingredients  for 
medium-sized  cake. — i-  lb.  of  loaf  sugar,  not 
quite  i])int  of  water,  5 eggs,  1 lemon,  4 lb. 
of  fiour,  i teaspoonful  of  carbonate  of  soda. 
Average  Cost,  9d.  ' 

Boil  the  sugar  and  water  together  until 
they  form  a thick  syrup  ; let  it  cool  a little, 
then  pour  it  to  the  eggs,  which  should  bo 
previously  well  whisked ; and  after  the 
eggs  and  syrup  are  mixed  together,  con- 
tinue beating  them  for  a few,  minutes. 
Grate  the  lemon-rind,  mix  the  carbonate  of 
soda  with  the  flour,  and  stir  these  lightly 
to  the  other  ingredients  ; then  add  the 
lemon-juice,  and,  when  the  whole  is  tho- 
roughly mixed,  pour  it  into  a buttered 
mould,  and  bake  in  rather  a quick  oven  for 
rather  more  than  1 hour.  The  remains  of 
sponge  or  Savoy  cakofe  answer  very  well 
for  trifles,  light  puddings,  &c. ; and  a very 
stale  one  (if  not  mouldy)  makes  an  excellent 
tipsy  cake. 

Time. — Rather  more  than  1 liour. 

Seasonable  at  any  time. 

Sponge-Cakes,  Small Ingredi- 

ents for  18  cakes. — The  weight  of  8 eggs  in 
flour,  the  weight. of  8 eggs  in  pounded  loaf 
sugarp  flavouring  to  taste.  Average 
Cost,  -Js.’  ' 

Let  the  flour  be  perfectly  dry,  aud  the 
sugfir  well  pounded  and  sifted.  Separate 
the  whites  from  the  yolks  of  the  eggs,  and 
beat  the  latter  up  with  the  sugar ; then 
whisk  the  whites  until  they  become  rather 
stiff,  and  mix  them  with  the  yolks,  but  do 
not  stir  them  more  than  is  just- necessary 


SPONGE-C.VKE. 
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SPROUTS,  TO  ROIL. 


to  ininglo  t)io  ingredionts  well  together. 
Dredge  in  the  flour  by  degrees,  add  the 
flavouring:  butter  the  tins  well,  pour  in 
the  batter,  sift  a little  sugar  over  the 
cakes,  and  bake  them  in  rather  a quick 
oven,  but  do  not  allow  them  to  take  too 
much  colour,  as  they  should  bo  rather 
pale.  Remove  them  from  the  tins  before 
they  get  cold,  and  turn  them  on  their 
faces,  where  let  them  remain  until  quite 
cold,  when  store  them  away  in  a closed  tin 
canister  or  wide-mouthed  glass  bottle. 

Time. — 10  to  15  minutes  in  n quick  oven. 

Seasonable  at  any  time. 


Sprats. — Ingkediento  for  dish  for  4 
persons.  — 2 lbs.  of  sqn-ats,  a little  Jlour. 
Average  Cost,  2d.  p>er  lb. 

Sprats  should  bo  cooked  very  fresh,  which 
can  be  ascertained  by  their  bright  and 
sparkling  eyes.  Wipe  them  dry ; fasten 


the  spkat. 


them  in  rows  by  a skewer  run  through  the 
eyes ; dredge  with  flour,  and  broil  them 
on  a gridiron  over  a nice  clear  fire.  The 
gridiron  should  be  fpbbed  with  suet.  Servo 
very  hot. 

Time.— 3 or  4 minutes. 

Seasonable /com  November  to  March. 


I To  Choose  Sprats.  — Choose  these  from 
their  silvery  appearance,  as  the  brighter 

(they  are,  so  are  they  the  fresher. 

Sprats,  Dried. — Dried  sprats  should 
I be  put  into  a basin,  and  boiling  water 
poured  over  them  ; they  may  then  be 
skinned  and  served,  and  this  will  be  found 
a much  better  way  than  boiling  them. 

Sprats,  Fried  in  Batter.— In- 

OREDiENT8/or  dish  for  3 persons.— lb.  of 
I sprats,  2 eyys,  flour,  bread-crumbs ; season- 
\ >ny  of  salt  and  pepper  fo  U\slo.  Average 
t 1 X<'98T,  (ki, 


Wipe  the  sprats,  and  dip  them  in  a batter 
made  of  the  above  ingredients.  Fi’y  of  a 
nice  brown,  servo  very  hot,  and  gar-nish 
with  fried  parsley.  Sprats  may  be  baked 
like  herrings. 


Spring  Soup,  or  Potage  Prin- 

tanigre.  — Ingredients  for  soup  for  8 
persons. — J of  green  peas,  if  in  season, 

a little  chervil,  2 shredded  lettuces,  2 onions, 
a very  small  bunch  of  parsley,  2 ox.  of  butter, 
the  yolks  of'deggs,  1 piint  of  water,  seasoning 
to  taste,  2 quarts  of  stock.  Average  Cost, 2s. 

Put  in  a clean  stowpan  the  chervil, 
lettuces,  onions,  parsley  and  butter,  to  1 
pint  of  water  and  let  them  simmer  till 
tender.  Season  with  salt  and  pepper ; when 
done,  strain  olf  the  vegetables,  and  put 
two-thirds  of  the  liquor  they  were  boiled  in 
to  the  stock.  Beat  up  the  yolks  of  the  eggs 
with  the  other  third,  give  it  a toss  over  the 
fire,  and  at  the  moment  of  serving,  add 
this,  with  the  vegetables  which  you  strained 
off,  to  the  soup. 

Time. — J of  a?i  hour. 

Seasonable  from  May  to  October. 


Sprouts,  To  Boil  Young.— In- 

gredients.  — To  each  ^ gallon  of  water 
allow  1 heaped  tablespoonful  of  salt;  a very 
small  piece  of  soda. 

Pick  away  all  the  dead  leaves,  and  wash 
the  greens  well  in  cold  w.-.ter  ; drain  them 
in  a colander  and  put  them  into  fast- boiling 
water,  with  salt  and  soda  in  the  above  pro- 
portion. Keep  them  boiling  quickly,  with 


SPROUTS. 


the  lid  removed,  until  tender;  and  the 
moment  they  arc  done,  take  them  up,  or 
their  colour  will  be  spoiled ; when  well 
drained,  servo.  The  groat  art  in  cooking 
greens  properly,  and  to  hav-o  them  a goo4 


STEW,  HUSH. 
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colour,  1h  to  put  them  into  plenty  of  fast~ 
boiling  water,  to  lot  them  boil  very  quickly, 
and  to  take  them  up  the  moment  they 
become  tender. 

Timj:. — Broccoli  sprouts,  10  to  12  mhmtes; 
young  greens,  10  to  12  mimdes ; sprouts,  12 
ml  mites,  after  the  ivater  boils. 

Seasonable. — Sprouts  of  various  hinds 
may  be  had  all  the  year. 

Stew,  Irish. — Ingredients /or  dish 
for  6 persons. — 3 lbs.  of  the  loin  or  neck  of 
mutton,  5 lbs.  of  potatoes,  5 large  onions, 
pepper  and  salt  to  taste,  rather  more  than  1 
27int  of  ivater.  Average  Cost,  2.v.  8d. 

Trim  off  some  of  the  fat  of  the  above 
quantity  of  loin  or  neck  of  mutton,  and  cut 
it  into  chops  of  a moderate  thickness. 
Pare  and  halve  the  potatoes,  and  cut  the 
onions  into  thick  slices.  Put  a layer  of 
potatoes  in  the  bottom  of  a stewpan,  then  a 
layer  of  mutton  and  onions,  and  season 
with  popper  and  salt ; proceed  in  this 
manner  until  the  stewpan  is  full,  taking 
care  to  have  plenty  of  vegetables  at  the 
top.  Pour  in  the  water,  and  let  it  stew 
very  gently  for  2-i  hours,  keeping  the  lid  of 
the  stewpan  closely  sliut  the  whole  time, 
and  occasionally  shaking  the  preparation  to 
prevent  its  burning. 

Time.— 2J  hours. 

Seasonable.  — Suitable  for  a ivinter 
dish. 

Stew,  Irish. — Ingredients  for  dish 
for  6 persons. — 3 lb.  of  the  breast  of  mutton, 

pint  of  water,  salt  and  pepper  to  taste, 
4 lbs.  of  potatoes,  4 large  onions.  Average 
Cost,  2s.  Gii. 

Put  the  mutton  into  a stewpan  with  the 
water  and  a little  salt,  and  lot  it  stew 
gently  for  an  hour ; cut  the  meat  into  small 
pieces,  skim  the  fat  from  the  gravy,  and 
pare  and  slice  the  potatoes  and  onions. 
Put  all  the  ingredients  into  the  stewpan,  in 
layers,  lirst  a layer  of  vegetables,  then  one 
of  meat,  and  sprinkle  seasoning  of  pepper 
and  salt  between  each  Ift^er  j cover  closely,  i 


and  let  the  whole  stew  very  gently  for  1 
hour,  or  rather  more,  shaking  it  frequently 
to  prevent  its  burning. 

Time. — Rather  more  than  2 hours. 

Seasonable. — Suitable  for  a winter  dish. 

Note,— Irish  stew  may  bo  prepared  in  tlie  same 
manner  as  above,  but  baked  in  a jar  instead  of 
boiled.  About  a hours  or  rather  more  in  a 
moderate  oven  will  be  sufficient  time  to  bake  it. 

Stew  Soup. — Ingredients /or  dish 
for  6 persons.— 2 lbs.  of  beef,  5 onions,  5 
turnips,  | lb.  of  rice,  a large  bunch  of  pars- 
ley, a few  sweet  herbs,  pepper  and  salt,  2 
quarts  of  water.  Average  Cost,  2s. 

Cut  the  beef  up  in  small  pieces,  add  the 
other  ingredients,  and  boil  gently  for  2J 
hours.  Oatmeal  or  potatoes  would  bo  a 
groat  improvement. 

Time.— 211  hoiu-s. 

Seasonable  in  winter. 

Stew  Soup.— Ingredients /or  soup 
for  8 persons.— i lb.  of  beef,  mutton  or  pork; 
J pint  of  split  peas,  4 turnips,  8 potatoes,  2 
onions,  2 oz.  of  oatmeal  or  3 oz.  of  rice,  2 
quarts  of  water.  Average  Cost,  lOd. 

Cut  the  moat  in  small  pieces,  as  also  the 
vegetables,  and  add  them,  with  the  peas, 
to  the  water.  Boil  gently  for  3 hours ; 
thicken  with  the  oatmeal,  boil  for  another 
5 hour,  stirring  all  the  time,  and  season 
with  pepper  and  salt. 

Time. — 3i  hours. 

Seasonable  in  ivinter. 

Note. — This  soup  may  be  made  of  the  liquor  in 
which  tripe  has  been  boiled,  by  adding  veget- 
ables, seasoning,  rice,  &c. 

Stew  Soup,  of  Salt  Meat.— 

Ingredients  for  soup  for  8 persons. — Any 
pieces  of  salt  beef  or  pork,  say  2 lbs.;  4 car- 
rots, 4 turnips,  4 parsnips,  4 potatoes,  1 
cqbbage,  2 os.  of  oatmeal  or  ground  rice, 
seasoning  of  salt  mid  pepper,  2 quarts  of 
water.,  Average  Cost,  Is.  lOd. 

Cut  up  the  meat  small,  add  the  water,  and 
lot  it  sin^mor  for  hours.  Noiy  add  tha 
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vegetables,  cut  iu  thin,  small  slices ; season 
and  boil  for  1 hour.  Thicken  with  the  oat- 
meal, and  serve. 

Time.— 2 hours. 

Seaso.vable  in  winter. 

Note.— It  rice  is  used  instead  of  oatmeal,  put 
it  in  with  the  vegetables. 

Stilton  Cheese.  — Stilton  cheese  is 

generally  preferred  to  all  other  cheeses  by 
those  whose  authority  few  will  dispute. 
Those  made  in  May  or  June  p.re  usually 
served  at  Christmas ; or,  to  be  in  prime 
order,  should  bo  kept  from  10  to  12  months, 
or  even  longer.  An  artificial  ripeness  in 
Stilton  cheese  is  sometimes  produced  by 
inserting  a small  piece  of  decayed  Cheshire 
into  an  aperture  at  the  top.  From  3 weeks 
to  a month  is  sufficient  time  to  ripen  the 
cheese.  An  additional  flavour  may  also  be 
obtained  by  scooping  out  a piece  from  the 
top,  and  pouring  therein  port,  sherry, 


STinroN  CHEESE. 


Madeira,  or  old  ale,  and  letting  the  cheese 
absorb  these  for  two  or  three  weeks.  Hut 
that  cheese  is  the  finest  which  is  ripened 
without  any  artificial  aid,  in  the  opinion  of 
those  who  are  judges  in  these  matters.  In 
serving  a Stilton  cheese,  the  top  of  it 
should  be  cut  oflT  to  form  a lid,  and  a nap- 
kin or  piece  of  white  paper,  wilh  a frill  at 
the  top,  pinned  round.  When  the  cheese 
goes  from  table,  the  lid  should  be  replaced. 

Stock  from  Bones.  — iKOREm-  j 

ENIS  for  3 qvMrte  of  stock.— ^ lbs.  of  bones, 

2 carrots,  2 onions,  a few  claves,  n bunch  of 
herbs,  pepper  and  salt.  Averaoe  Cost, 

9d. 


Chop  the  bones  and  put  them,  with  the 
vegetables,  seasoning  and  herbs,  in  an  air- 
tight vessel,  and  boil  for  8 hours ; then 
strain,  and  when  cold  remove  the  fat.  This 
forms  a useful  and  cheap  stock  for  sonp.s 
and  sauces, 

Time. — 8 hours. 

Seasonable  at  any  time. 

Stock  *(for  all  kinds  of  Soups ; Rich 
Strong  Stock).— Ingredients.— 4 lbs.  of 
shin  of  beef,  4 lbs.  of  knuckle  of  veal,  i lb.  of 
good  lean  ham;  any  poultry  trimmings ; 2 
oe.  of  butter ; 3 onions,  3 carrots,  2 turnips 
{the  latter  should  be  omitted  in  summer, 
lest' they  ferment),  1 head  of  celery,  a few 
chopped  mushrooms,  when  obtainable.;  1 
tomato,  a bunch  of  savoury  herbs,  not  for- 
getting parsley ; Tj  oe.  of  salt,  3 lumps  of 
sugar,  12  white  peppercorns,  6 cloves,  3 
small  blades  of  mace,  4 quarts  of  water. 
Average  Cost,  5s. 

Line  a delicately-clean  stewpan  with  tho 
ham,  cut  iu  thin  broad  slices,  carefully 
trimming  off  all  its  rusty  fat;  cat  up  tho 
beef  and  veal  in  pieces  about  3 inches 
square,  and  lay  them  on  the  ham  ; set  it  on 
the  stove,  and  draw  it  down,  and  stir 
frequently.  When  the  meat  is  equally 
browned,  put  in  the  beef  and  veal  bones, 
tho  poultry  trimmings,  and  pour  in  the  cold 
water.  Skim  well,  and  Occasionally  add  a 
little  water,  to  stop  its  boiling,  until  it  be- 
comes quite  clear  ; then  put  in  all  the  other 
ingredients,  and  simmer  very  slowly  for  5 
hours.  Do  not  let  it  come  to  a brisk  boil, 
that  the  stock  be  not  wasted,  and  that  its 
colour  may  be  preserved.  Strain  through 
a very  fine  hair  sieve,  or  cloth,  and  the 
stock  will  be  fit  for  use. 

Time.— 5 hours. 

Stock,  Economical.  — Ingredi- 
ents.—T/ie  liquor  in  which  a joint  of  meat 
has  been  boiled,  say  4 quarts;  trimmings  of 
fresh  meat  or  poultry,  shank-bones,  «Jt., 

I roast-beef  bones,  any  pieces  the  larder  may 
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furiii^ih;  vegetables,  spices,  and  the  same 
seasoning  as  in  the  foregoing  recipe.  Aveu- 
AOE  Cost,  3d.  per  quart. 

Lot  all  tho  ingredients  simmer  gently  for 

0 hours,  taking  care  to  skim  carefully  at 
first.  Strain  it  off,  and  put  by  for  irso. 

Time. — G hours. 

Stock,  IVTcdiuni. — Ingredients  — 
4 lbs.  of  shin  of  beef,  or  4 lbs.  of  Iniuclde 
of  veal,  or  2 lbs.  of  each  ; any  bones,  trim- 
mings of  poultry,  or  freshmeat,  ^ lb.  of  lean 
bacon  or  ham,  2 oz.  of  butter,  2 large  onions, 
each  stuck  with  3 cloves ; 1 turnip,  3 carrots, 

1 head  of  celery,  3 lumps  of  sugar,  2 oz.  of 
salt,  h teaspoonful  of  whole  pepper,  1 large 
blade  of  mace,  1 bunch  of  savoury  herbs,  4 
quarts  and  A j^int  of  cold  loater.  Average 
Cost,  2.<!.  lOd. 

Cut  up  the  meat  or  baeon  or  bam  into 
pieces  of  about  3 inches  square ; rub  the 
butter  on  the  bottom  of  tho  stewpan  ; put 
in  i pint  of  water,  tho  moat,  and  all  tho 
other  ingredients.  Cover  tho  stewpan,  and 
place  it  on  a sharp  fire,  occasionally  stirring 
its  contents.  When  the  bottom  of  the  pan 
becomes  covered  with  a pale,  jelly-like  sub- 
stance, add  4 quarts  of  cold  water,  and 
simmer  very  gently  for  5 hours.  As  wo 
have  said  before,  do  not  let  it  boil  quickly, 
llemovo  every  particle  of  scum  whilst  it  is 
doing,  and  strain  it  through  a fine  hair 
sieve.  This  stock  is  tho  basis  of  most  of 
tho  soups  mentioned  in  this  dictionary,  and 
will  be  found  quite  strong  enough  for  ordi- 
nary purposes. 

Time.— 5A  hours. 

Stock,  To  Clarify. — ^Ingredients. 

—The  whites  of  2 eggs,  \pint  of  xeater,  2 
quarts  of  stock. 

Supposing  that  by  some  accident  tho 
soup  is  not  quite  clear,  and  that  its  quan- 
tity is  2 quarts,  take  the  whites  of  2 eggs, 
carefully  separated  from  tho  yolks,  whisk 
them  well  together  with  tho  water,  and  add 
gradually  the  2 quarts  of  boiling  stock, 


still  whisking.  Place  tho  soup  on  the  fire, 
and  when  boiling  and  well  skimmed,  whisk 
the  eggs  with  it  till  nearly  boiling  again  ; 
then  draw  it  from  tho  fire,  and  let  it  settle, 
until  tho  whites  of  tho  eggs  become  sepa- 
rated. Pass  through  a fine  cloth,  and  the 
soup  should  bo  clear. 

Note.— The  rule  is,  that  all  clear  soups  should 
be  of  a light  straw-colour,  and  should  not  savour 
too  strongly  of  the  meat ; and  that  all  white  or 
brown  thick  soups  should  have  no  more  con- 
sistency than  will  enable  them  to  adliere 
slightly  to  the  spoon  when  hot.  All  pareet 
should  be  somewhat  thicker. 

Stock,  White  (to  be  used  in  tho 
preparation  of  White  Soups).  — Ingredi- 
ents.— 4 lbs.  of  knuckle  of  veal,  any  poultry 
trimmings,  4 slices  of  lean  ham,  3 carrots,  2 
onions,  1 head  of  celery,  12  white  pepper- 
corns, 2 oz.  of  salt,  1 blade  of  mace,  a bunch 
of  herbs,  1 oz.  of  butter,  4 quarts  of  water. 
Average  Cost,  3s. 

Cut  up  tho  veal,  and  put  it  with  tho 
bones  and  trimmings  of  poultry,  and  tho 
ham,  into  the  stcwjian,  which  has  been 
rubbed  with  the  batter.  Moisten  with  A 
pint  of  water,  and  simmer  till  tho  gravy 
begins  to  flow.  Then  add  the  4 quarts  of 
water  and  tho  remainder  of  tho  ingredients ; 
simmer  for  5 hours.  After  skimming,  and 
straining  it  carefully  through  a very  fine 
hair  sieve,  it  will  be  ready  for  use. 

Time.— 5A  hours. 

Note.  — When  stronger  stock  is  desired, 
double  the  quantity  of  veal,  or  put  in  an  old 
fowl.  The  liquor  in  which  a young  turkey  has 
been  boiled  is  an  excellent  addition  to  all  white 
stock  or  soups. 

Stock,  Consomm^,  White 

(for  many  Sauces).  — Corsomme  is  made 
precisely  in  the  same  manner  as  white  stock, 
and,  for  ordinary  purposes,  will  be  found 
quite  good  enough.  When,  however,  a 
stronger  stock  is  desired,  either  put  in  half 
the  quantity  of  water,  or  double  that  of  the 
meat.  This  is  a very  good  foundation  for 
all  white  sauces. 
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Stone  Cream  of  Tons  les  Mois. 

— Inokedients /or  digh  for  4 or  5 persons. 
— V lb.  of  preserve,  1 pint  of  milk,  2 os.  of 
lump  sugar,  1 heaped  tablespoonful  of  tons 
les  mois,  3 drops  of  essence  of  cloves,  3 drops 
of  almond-jiavouring.  Average  Cost,  10(1. 

Place  the  preserve  at  the  bottom  of  a 
glass  dish ; put  the  milk  into  a lined  sauce- 
pan, with  the  sugar,  and  make  it  boil.  Mix 
to  a smooth  batter  the  tons  les  mois  with  a 
very  little  cold  milk  ; stir  it  briskly  into 
the  boiling  milk,  add  the  flavouring,  and 
simmer  for  2 minutes.  When  rather  cool, 
but  before  turning  solid,  pour  the  cream 
over  the  jam,  and  ornament  it  with  strips 
of  red-currant  jelly  or  preserved  fruit. 

Tiite. — 2 minutes. 

Seasonable  at  any  time. 

Strawberry  Drops.  — Ingredi- 
ents.— k pint  of  juice  crushed  out  of  the 
fruit,  A lb.  of  castor  sugar,  2 whites  of  eggs. 
Average  Cost,6(Z. 

Whisk  the  eggs  to  a very  stiflf  froth  ; then 
mix  all  together,  and  drop  on  tins.  Bake 
the  drops  in  a very  cool  oven. 

Strawberry  Ice  Cream.— Ingre- 
dients for  a quart. — i lb.  of  strawberries 
and  the  same  of  jam,  1 lemon,  klb.  of  sugar, 
J pint  of  cream,  1 pint  of  milk.  Average 
Cost,  Is.  9d. 

Beat  the  fruit,  lemon-juice  and  sugar  into 
a pulp,  add  the  jam,  cream  and  milk ; well 
mix  together,  and  freeze  as  directed  in 
Ices. 

Time. — 25  minutes  to  freeze. 

•Seasonable. — When  strawberries  are  in 
seasem. 

Strawberry  Jam. — Ingredients 

for  12  pots. — 12  pounds  of  strawberries  ; to 
every  lb.  of  fruit  alloto  4 pint  of  red-currant 
Juice,  11  lb.  of  loaf  sugar.  Average  Cost, 
7d.  per  lb.  pot. 

Strip  the  currant#  from  the  stalks,  put 
them  into  a jar ; place  this  jar  in  a sauce- 
pan-of  boiling  water,  and  simmer  until  the 


juice  is  well  drawn  from  the  fruit;  strain 
the  currants,  measure  the  juice,  put  it  into 
a preserving-pan,  and  add  the  sugar.  Select 
well-ripened  but  sound  strawberries  ; pick 
them  from  the  stalks,  and  when  the  sugar 
is  dissolved  in  the  currant-juice,  put  in  the 
fruit.  Simmer  the  whole  over  a moderate 
fire  from  J to  5 hour,  carefully  removing 
the  scum  as  it 'rises.  Stir  the  jam  only 
enough  to  prevent  it  from  burning  at  the 
bottom  of  tho  pan,  as  the  fruit  should  bo 
preserved  as  whole  as  possible.  Put  the 
jam  into  jars,  and  when  cold,  cover  down. 

Time. — -1  to  hour,  reckoning  from  the 

time  the  jam  simmers  all  over. 

Seasonable  in  June  and  July. 

Strawberry  Jelly. -Ingredients. 

— Strawberries,  pounded  sugar ; to  everij 
pint  of  juice  allow  11  oz.  of  Su'inhorne's 
gelatine.  Average  Cost,  Is.  6d.  a quart 
mould. 

Pick  the  strawberries,  put  them  into  a 
pan,  squeeze  them  well  with  a wooden 
spoon,  add  sufficient  pounded  sugar  to 
sweeten  them  nicely,  and  lot  them  remain 
for  1 hour,  that  the  juice  maybe  extracted  ; 
then  add  pint  of  water  to  every  pint  of 
juice.  Strain  tho  strawberry  juice  and 
water  through  a bag ; measure  it,  and  to 
every  pint  allow  11  oz.  of  isinglass  or  gela- 
tine, melted  and  clarified  in  1 pint  of  water. 
Mix  this  with  the  juice  ; put  the  jelly  into 
a mould,  and  set  the  mould  in  ice.  A little 
lemon-juice  added  to  the  strawberry-juice 
improves  the  flavour  of  the  jelly,  if  the 
fruit  is  very  ripe;  but  it  must  be  well 
strained  before  it  is  put  to  the  other  ingre- 
dients, or  it  will  make  the  jelly  muddy. 

Time. — 1 hour  to  draw  the  juice. 

Seasonable  in  June,  July  and  August, 

Strawberry  Liqueur.— Ingredi-* 

ENTS. — Strawberries,  which  should  be  ripe 
and  fresh-gathered,  sugar-candy,  brandy  or 
other  spirit. 

Half  fill  a largo  bottle  with  picked 
strawberries,  break  tho  candy  into  small 
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pieces  and  fill  up  with  it.  Poiu*  dVol*  tt9 
much  spirit  as  the  bottle  will  hold*  tknd  let 
it  stand  (as  much  in  the  sun  a«  possible) 
for  a month  ; then  filter  off,  and  boltlo  for 
use. 

Time. — To  stand,  1 month. 

Seasonable. — Make  this  in  dry  weather, 
whe)i  straioberries  are  ripe. 

Strawberries  and  Cream.  — 

Ingredients  for  dish  for  5 or  Q persons. — 
2 lbs.  of  picked  strawberries,  ^pint  of  cream, 

lb,  of  finely-pounded  sugar,  Average 
Cost,  Is.  lOcZ. 

Pick  the  stalks  from  the  fruit,  place  it  on 
a glass  dish,  sprinkle  over  it  pounded  sugar, 
and  slightly  stir  the  strawberries,  that  they 
may  all  be  equally  sweetened ; pour  the 
cream  over  the  top,  and  serve.  Devonshire 
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cream,  when  it  can  bo  obtained,  is  exceed- 
ingly delicious  for  this  dish  ; and,  if  very 
thick  indeed,  may  bo  diluted  with  a little 
thin  cream  or  milk. 

Seasonable  in  June  and  July. 

JVoIe.— Instead  of  serving  the  strawberries  in 
this  manner,  they  may  be  picked  only,  and  the 
cream  and  sugar  served  separately.  Strawberry 
dishes  are  generally  used  for  this  fruit. 

Strawberries,  Preserved  in 

Wine. — Ingredients.— To  every  quart  | 
bottle  alloiv  J lb.  of  finely -pounded  loaf 
sugar ; sherry  or  Madeira.  Average  Cost,  ; 
in  full  season,  Gd.  per  lb.  \ 

Let  the  fruit  be  gathered  in  fine  weather,  I 
and  used  as  soon  as  picked.  Have  ready 
some  perfectly  dry  glass  bottles  and  some 
nice  soft  corks  or  bungs. ' Pick  the  stalks 
from  the  strawberries,  drop  them  into  the 
bottles,  sprinkling  amongst  them  ])ounded 
sugar  in  the  above  proportion,  and  when  • 


the  fruit  reaches  to  the  nock  of  the  bottle, 
fill  up  with  sherry  or  Madeira.  Cork  the 
bottles  down  with  new  corks,  and  dip  them 
into  melted  resin. 

Seasonable. — Make  this  in  June  or  July. 

Strawberries,  To  Preserve 
Whole.— Ingredients.— To  every  lb.  of 
fruit  allow  1-i  lb.  of  good  loaf  sugar,  1 pint 
of  red-curi'ant  juice.  Average  Cost,  in- 
full  season,  Gd.  per  lb. 

Choose  the  strawberries  not  too  ripe,  of 
a fine  largo  sort  and  of  a good  colour. 
Pick  off  the  stalks,  lay  the  strawberries  in 
a dish  and  sprinkle  over  them  half  the 
quantity  of  sugar,  which  must  be  finely 
pounded.  Shake  the  dish  gently,  that  the 
sugar  may  be  equally  distributed  and  touch 


SrR.VWBEBRY. 


the  under-side  of  the  fniit,  and  let  it 
remain  for  1 day.  Then  have  ready  the 
currant-juice,  drawn  as  for  red-currant 
jolly ; boil  it  with  the  remainder  of  the 
sugar  until  it  forms  a thin  syrup,  and  in 
this  simmer  the  strawberries  and  sugar 
until  the  whole  is  sufficiently  jellied.  Great 
care  must  bo  taken  not  to  stir  the  fruit 
roughly,  as  it  should  be  preserved  as  whole 
as  possible.  Strawberries  prepared  in  this 
maunor  are  very  good  served  with  thin 
cream. 

Time.— .j-  hour  to  20  minutes  to  simmer 
the  strawberries  in  the  syrup. 

Seasonable  in  June  and  July. 
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Strawberry,  Open  Tart  of,  or 
any  other  Kind  of  Preserve.— Inqkedi- 
EXTS. — Trimmings  of  puff-paste,  any  kind 
of  jam. 

Butter  a tart-pan,  I’oll  out  the  paste  to 
the  thickness  of  i an  iucli,  and  lino  the  pan 
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■with  it ; prick  a few  holes  at  the  bottom 
with  a fork,  and  bake  the  tart  in  a brisk 
oven  from  10  to  15  minutes.  Let  the  paste 
cool  a little ; then  fill  it  with  preserve, 
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place  a few  stars  or  leaves  on  it,  which 
have  been  pre-viously  cut  out  of  the  paste 
and  baked,  and  the  tart  is  ready  for  table. 
By  making  it  in  this  manner,  both  the 
flavour  and  colour  of  the  jam  are  preserved, 
which  would  otherwise  be  lost,  were  it 
baked  in  the  oven  on  the  paste ; and, 
besides,  so  much  jam  is  not  required. 

Time. — 10  to  15  minutes. 

Seasoxable  at  any  time. 

Sfur^sou,  Bsiksd,. — Ingeedients 
fur  dish  for  0 persons.— 1 small  sturgeon, 
salt  and  pepper  to  taste,  1 small  hunch  of 
herbs,  the  juice  of  J lemon,  J lb.  of  butter, 

1 pint  of  while  wine.  Aveeage  Cost,  1«. 
to  Is.  Cjd.  per  lb. 

Cleanse  the  fish  thoroughly,  skin  it,  and 
split  it  along  the  belly  without  separating 
it;  have  ready  a large  baking-dish,  in 
which  lay  the  fish,  sprinkle  over  the  sea- 
soning and  herbs,  very  finely  mineed,  and 
moisten  it  with  the  lemon-juice  and  wine.  I 


Place  the  butter  in  small  pieces  over  the 
whole  of  the  fish,  pjut  it  in  the  oven,  and 
baste  frequently ; brown  it  nicely,  and 
serve  with  its  own  gravy. 

Time. — Nearly  1 hour. 

Seasonable  from  August  to  Blarcli. 

Sturgeon,  Roast. — Ingredients 

for  dish  for  4 persons.  — Veal  stuffing, 
buttered  paper,  the  tail-end  of  a sturgeon. 
Average  Cost,  Is.  to  Is.  6tZ.  per  lb. 

Cleanse  the  fish,  bone  and  skin  it ; make 
a nice  veal  stuffing  (see  Forcemeats),  and 
fill  with  it  the  part  where  the  bones  came 
from  ; roll  it  in  buttered  paper,  bind  it  up 
firmly  with  tape,  like  a fillet  of  veal,  and 
roast  it  in  a Dutch  oven  before  a clear 
fire.  Serve  with  good  brown  gravy,  or 
plain  melted  butter. 

Time. — About  1 hour. 

Seasonable /rom  Am^msZ  to  March. 

iVo/e.-— Sturgeon  may  be  plainly  boiled,  and 
served  with  Dutch  sauce.  The  fith  is  very  firm, 
and  requires  long  boiling. 

Suot  Pudding  (to  serve  with  Roast 
Meat).— Ingredients  for  pudding  for  6 
persons.  — 1 lb.  of  Jlour,  6 oz.  of  finely- 
chopped  suet,  ^ saltspoonful  of  salt,  i salt- 
spoonful  of  pepper,  i pint  of  water.  Aver- 
age Cost,  5d. 

Chop  the  suet  very  finely  after  freeing  it 
from  skin,  and  mix  it  well  with  the  flour ; 
add  the  salt  and  pepper  (this  latter  ingre- 
dient may  be  omitted  if  the  flavour  is  not 
liked),  and  make  the  whole  into  a smooth 
paste  with  the  above  proportion  of  water. 
Tie  the  pudding  in  a floured  cloth,  or  put 
it  into  a buttered  lann,  and  boil  from  2^ 
to  3 hours.  To  enrich  it,  substitute  2 
beaten  eggs  for  some  of  the  water,  and 
increase  the  proportion  of  suet. 

Time. — 24  to  3 hours. 

Seasonable  at  any  time. 

Note.  — When  there  is  a joint  roasting  or 
baking,  this  pudding  may  be  boiled  in  a long 
shape,  and  then  cut  into  slices  a few  minutes 
before  dinner  is  served;  those  slices  should  bo 
laid  in  the  dripping-pan  for  a minute  or  twe 
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mul  then  browned  before  the  fire.  Most 
children  like  this  accompaniment  to  roast  meat. 

Suet  Pudding,  Sweet.— Ingredi- 
ents for  pudding  for  3 or  4 persons. — ^ Ih. 
of  suet,  2 oz.  of  raisins,  a teacupf  nl  of  milk, 
the  same  of  golden  syrup,  flour,  a teaspoon- 
ful of  soda.  Average  Cost,  5d. 

Chop  the  suet  and  mix  it  with  the  other 
ingredients,  and  flour  enough  to  form  a 
thick  batter  ; put  the  mixture  into  a but- 
tered basin,  and  boil  or  steam  for  4 hours. 

Time.— 4 hours. 

Seasonable  at  any  time. 

Suet  Pudding,  Veal.  —Ingredi- 
ents for  pudding  for  4 or  5 persojis. — i lb, 
of  veal  suet,  4 lb.  of  bread-crumbs,  i lb.  of 
currants,  3 eggs,  ^ lb.  of  sugar,  1 quart  of 
milk.  Average  Cost,  Is.  5d. 

Put  the  suet,  finely  chopped,  into  a sauce- 
pan with  the  milk  to  get  hot,  but  not  to 
boil ; then  pour  it  over  the  bread-crumbs ; 
add  the  sugar,  and  the  currants,  washed 
and  dried,  and,  lastly,  the  eggs  well  beaten. 
Mix  all  together,  put  in  a buttered  pie-dish 
and  bake  1 hour. 

Time. — 1 hotcr. 

Seasonable  at  any  time. 

Sugar,  To  Boil,  to  Caramel.— 

Ingredients. — To  every  lb,  of  lump  sugar 
alloiv  1 gill  of  spring  water. 

Boil  the  sugar  and  water  together  very 
quickly  over  a clear  fire,  skimming  it  very 
carefully  as  soon  as  it  boils.  Keep  it  boil- 
ing until  the  sugar  snaps  when  a little  of 
it  is  dropped  into  a pan  of  cold  water.  If 
it  remains  hard,  the  sugar  has  attained  the 
right  degree  ; then  squeeze  in  a little  lemon- 
juice,  and  let  it  remain  an  instant  on  the 
fire.  Set  the  pan  into  another  of  cold 
water,  and  the  caramel  is  then  ready  for  use. 
The  insides  of  well-oiled  moulds  are  often 
ornamented  with  this  sugar,  which,  with  a 
fork,  should  be  spread  over  them  in  fine 
threads  or  network.  A dish  of  light  pastry, 
tastefully  arranged,  or  a compote  of  fruit, 


look  very  pretty  with  this  sugar  spun 
lightly  over  it. 

Sugar,  Clarified,  for  Syrup. — 

Ingredients.— To  every  lb.  of  sugar  allow 
4 pi)it  of  water  and  4 the  white  of  an  egg. 

Put  the  ingredients  into  a lined  saucepan 
or  preserving  pan,  and  when  the  sugar  ha< 
dissolved,  put  the  pan  on  the  fire.  When  if, 
boils  put  in  a teacupful  of  cold  water,  and 
bring  it  to  the  boiling  point  again,  but  do 
not  stir  after  adding  the  water.  Draw  the 
pan  to  the  side  of  the  fire  for  the  prepara- 
tion to  settle,  carefully  remove  the  scum, 
and  the  sugar  will  bo  ready.  If  the  scum 
bo  put  on  a sieve  over  a basin,  what  sugar 
runs  from  it  can  be  boiled  ip  again  and 
strained. 

Time. — 20  minutes  for  the  sugar  to  dis- 
solve, 5 minutes  to  boil. 

Sugar  for  Compotes.— Ingredi- 

ENTS. — 1 lb.  of  sugar,  li  pint  of  water. 

Boil  the  sugar  and  water  together  for  ^ 
hour,  and  the  syrup  will  be  ready  for  use. 
This  syrup  is  only  intended  for  immediate 
use,  more  sugar  must  bo  used  if  it  is  re- 
quired to  keep. 

Time.— i hour. 

Supper  . — So  long  as  late  dances  and 
receptions  continue  in  fashion,  this  meal 
can  never  become  a thing  of  the  past, 
although  the  ordinary  late  dinner  of  the 
upper  and  upper  middle  class,  and  the 
more  unpretentious  “high  tea,”  now  so 
often  served  in  small  households,  renders 
a guest  or  family  supper  a rarely-seen 
repast. 

However,  there  are  still  , many  who, 
dining  late  six  days  of  the  week,  sup  on  the 
seventh,  and  some  few  others  who  are  old- 
fashioned  enough  to  do  so  every  day ; so, 
for  them  we  give  a few  menus  for  both 
guest  and  family  suppers,  these  needing  no 
comment  save  that  they  should  bo  prettily 
and  nicely  served;  the  dishes  being,  gener- 
ally, all  upon  the  table  at  once.  As  at 
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every  other  meal,  flowers  or  plants  should 
find  place  for  their  decoration,  and  where 
there  is  not  much  money  or  time  to  be 
spared  for  luxuries,  the  cost  of  n hardy 
fern,  which  can  be  bought  for  a few  pence, 
and  will  last  for  months  as  a centre  orna- 
ment, need  not  be  grudged. 

In  the  arrangement  of  a ball  supper 
there  is  great  scope  for  taste.  Colours 
should  be  prettily  contrasted,  all  cold 
meats  decorated  and  garnished  with  aspic 
jelly,  fresh  parsley,  glazings,  ornamental 
skewers,  &o.,  sweet  dishes  as  varied  as 
possible  in  colour  and  form;  while  plenty 
of  green,  given  by  palms  or  ferns,  will  give 
a softening  tone  to  the  whole. 

Flowers  are  not  absolutely  needed  at  a 
ball  supper,  as  nearly  all  the  dishes,  and 
specially  those  of  fruit,  give  colour. 

It  is  rarely  now  we  see  a home-made 
supper  at  a ball,  but  we  must  urge  a plea 
for  these.  It  is  so  easy  to  order  a supper 
to  be  brought  in  and  cleared  away,  and 
many  urge  that  it  costs  no  more  than 
having  the  dishes  prepared  at  home,  while 
they  are  made  to  look  far  more  ornamental 
than  they  could  be  by  an  ordinary  cook. 
Still,  if  we  are  content  to  have  all  our 
prettiest  dishes  made  for  us,  there  will 
cease  to  be  ambition  in  cookery ; and 
another  and  stronger  argument  in  favour 
of  home-made  suppers  may  be  found  in  the 
fact  that  it  is  rarely  the  case  that  they  are 
not  better  in  quality  (especially  the  savoury 
dishes  and  salads)  than  those  we  buy  ready 
ma/le,  although  the  latter  are  made  to  look 
more  tempting  and  pretty, 

Soup,  at  ball  suppers,  or  served  during 
the  evening  at  a dance,  should  be  white  or 
clear,  the  rest  of  the  viands  may  be  cold 
ones,  and  in  the  case  of  a buffet  supper, 
the  ptoultry  and  game  should  be  ready 
carved.  For  these,  there  are  no  more 
popular  dishes  than  salads  or  mayonnaise 
of  different  kind.s,  such  as  chicken  or 
salmon,  and  small  fancy  sweets  are  gener- 
ally found  more  convenient  than  largo 
ones,  such  as  tipsy  cake  or  trifle,  although 


there  is  almost  invariably  one  of  the  latter 
made  as  ornamental  as  possible,  and  placed 
in  a prominent  position. 

Sandwiches,  some  plain,  some  more 
fanciful,  in  the  way  of  foie  gras,  lobster, 
minced  chicken  and  ham,  &c.,  should 
always  be  found  at  a buffet  supper,  some 
people  not  caring  te  take  anything  more 
substantial. 


Menus  for  Ball  Suffers. 
Summer. 

.Salmon  Mayonnaise. 
Lobster  Patties. 

Chicken.  Tongue. 
Pigeon  Pie. 

Lamb. 

Salads  of  Two  Kinds. 
Galantine  of  Veal. 

Foie  Gras  Sandwiches. 
Cucumber  Sandwiches. 

Trifle. 

Creams,  Jellies. 

Fancy  Pastry. 

Various  Fruits. 


Winter. 

Soup, 

Lobster  Salad. 
Oyster  Patties, 

Boned  Turkey. 
Pheasants. 
Game  Pie, 
Chicken  Salad. 
Plain  Salad. 
Ham.  Pressed  Beef. 
Caviare  Sandwiches. 

Compotes  of  Fruit. 
Tipsy  Cake.  Trifle. 
Jellies. 
Blancmange. 
Small  Fancy  Sweets. 
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Menus  for  Guest  Suppers  for  Ten 
Persons. 

Summer. 

Cold  Salmon.  Cucumber. 

Tartare  Sauce. 

Veal  Pie. 

Chickens.  Ham. 

Salad. 

Fruit  Tart.  Cream. 

Compote  of  Fruit. 

Jelly. 

Cheese  Biscuits. 


Friday.— Mayonnaise  of  cold  fish, remains 
of  cold  veal  pie. — Bread-and-butter  pud- 
ding.— Butter,  biscuits,  &c. 

Saturday. — Sardines  on  toast,  any  cold 
meat,  pickles.— Plain  cake,  fruit.— Cheese, 
butter,  &o. 


Winter. 

Sunday. — Cold  roast  beef,  beetroot. — Any 
cold  sweets. — Macaroni  cheese. — Biscuits, 
butter. 

Monday.— Curry  of  cold  meat  or  poultry, 
cold  tongue. — Stewed  prunes  and  rice. — 
Cheese,  biscuits,  &o. 


Winter. 

Scalloped  Oysters. 

Game  Pie. 
Hashed  Turkey. 

Cold  Beef. 
Salad. 

Tipsy  Cake. 
Vanilla  Cream. 
Stewed  Fruit. 

Cheese  Souffle. 


Tuesday. — Hashed  turkey,  cold  tongue, 
pickles. — Cold  pudding. — Cheese,  biscuits. 

Wednesday. — Kidney  toast,  cold  meat, 
chutney. — Baked  rice  pudding.— Butter, 
cheese,  &c. 

Thursday.  — Salmi  of  game.  — Brawn, 
beetroot. — Jam  tartlets. — Cheese,  butter, 
&e. 

Friday.  — Cold  meat,  pickles.  — Cake.  — 
Welsh  rarebit. — Biscuits,  butter,  &c. 

Saturday. — Rissoles  of  cold  fish,  beef 
collops  with  mashed  potatoes. — Cold  milk 
pudding.— Cheese,  butter,  &c. 


Family  Suppers. 

Summer. 

Sunday. — Cold  lamb,  mint  sauce,  cucum- 
ber.— Gooseberry-fool  or  other  stewed  fruit. 
— Cheese,  biscuits,  &c. 

Monday.  — Rissoles  of  cold  meat  and 
potatoes,  ham,  salad. — Plain  blancmange, 
any  fresh  fruit. — Cheese,  biscuits,  &c. 

Tuesday. — Fish  salad  made  from  cold 
fish,  ham. — Fruit  puffs,  rice  shape,  biscuits, 
butter,  &c. 

Wednesday.  — Cold  meat,  cucumber, 
rissoles  of  cold  poultry. — Compote  of  fruit. 
— Cheese,  biscuits,  &c.  ? 

Thursday. — Veal  pies,  salad. — Poached 
eggs.— Cold  fruit  tart,  custard. — Cheese, 
butter,  &c. 


Sweetbreads,  Baked.—iNOREDi- 

ENTS  for  n good-aired  entr&e. — 3 sweetbreads, 
eggs  and  bread-crur.ibs,  oiled  blitter,  3 slices 
of  toast,  bro^on  gravy.  Average  Cost,  3s.  Gd. 

Choose  large  white  sweetbreads ; put 
them  into  warm  water  to  draw  out  the 
blood,  and  to  improve  their  colour  ; let  them 
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remain  for  rather  more  than  1 hour ; taen 
put  them  iuto  boiling  water,  and  allow  them 
to  simmer  for  about  10  minutes,  which 
renders  them  firm.  Take  them  up,  drain 
them,  brush  over  with  egg,  sprinkle  with 


I 


Mayonaise  of  Salmon, 


Lobster  Salad. 


Ratafia  Pudding, 


bleat  Pie. 


Game  Pie. 


Cherry  Tartlets, 


Open  Tart, 


Pigeon  Pie. 


Tomato  and  Cucumber  Salad. 


Raised  Pie. 


Taney  Pastry. 


Supper  Dishes 


H: 
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bread-crumbs  ; dip  them  in  egg  again,  and 
then  into  more  bread-crumbs.  Drop  on 
them  a little  oiled  butter,  and  put  the 
sweetbreads  into  a moderately-heated  oven, 
and  let  them  bake  for  nearly  f hour.  Make 
3 pieces  of  toast ; place  the  sweetbreads  on 
the  toast;  and  pour  round,  but  not  over 
them,  a good  brown  gravy. 

Time. — To  soak  1 hour,  to  be  boiled  10 
minutes,  baked  40  minutes. 

Seasonable.— In  full  season  from  May 
to  August. 

Sweetbreads  en  Caisse.— Ingre- 
dients for  entree  for  6 or  S persons. — 3 
stceetbreads,  1 oz.  of  bacon  fat  chopped  fine, 
1 oz.  of  butter,  1 teaspoonful  of  olive  oil,  2 
dessertspoonfuls  of  chopped  mushrooms,  a 
small  teaspoonful  of  chopped  shalot,  a little 
finely-chopped  parsley,  bread-crumbs,  salt, 
pepper  and  grated  nutmeg.  Average  Cost, 
3s.  6tl. 

Soak  the  sweetbreads  in  warm  water  for  an 
hour,  boil  them  10  minutes,  take  them  out 
and  put  them  in  cold  water  for  a few  minutes ; 
then  cut  them  into  small  pieces.  Make  a 
forcemeat  of  the  other  ingredients  with  the 
exception  of  the  seasoning  and  parsley,  and 
put  this  over  the  fire  for  5 minutes ; add  to 
it  the  parsley  and  seasoning,  and  hold  over 
the  fire  for  2 minutes  more,  then  let  it  cool. 
Butter  some  paper  cases,  lay  a little  force- 
meat in,  then  some  of  the  sweetbread,  and, 
over  that,  some  more  forcemeat  and  bread- 
crumbs. Bake  very  gently  for  i hour,  then 
brown  over  the  top  with  a salamander  or 
before  the  fire. 

Time. — i hour  to  bake. 

Seasonable. — May  to  August. 

Sweetbreads,  Fried,  a la 

Maitre  d’Hotel. — Ingredients  for  good- 
sized  entree. — 3 sweetbreads,  egg  and  bread- 
crumbs, i lb.  of  butter,  salt  and  pepper  to 
taste,  rather  more  than  § pint  of  mattre- 
d’hotel  sauce.  Average  Cost,  is. 

.Soak  the  sweetbreads  in  warm  water  for 
an  hour  ; then  boil  them  foL  10  minutes ; 


cut  them  in  slices,  egg-and-bread-crumb 
them,  season  with  pepper  and  salt,  and  put 
them  into  a frying-pan  with  the  above 
proportion  of  butter.  Keep  turning  them 
until  done,  which  will  be  in  about  10 
minutes;  dish  them,  and  pour  over  them 
maitre-d’hOtel  sauce.  The  dish  may  bo 
garnished  with  slices  of  cut  lemon. 

Time. — To  soak  1 hour,  to  be  boiled  10 
minutes,  to  be  fried  about  10  minutes. 

Seasonable. — In  full  season  from  May 
to  August. 

Note.  — The  egg  and  bread-crumb  may  be 
omitted,  and'  the  slices  of  sweetbread  dredged 
with  a little  flour  instead,  and  a good  gravy  may 
be  substituted  for  the  maitre-d'hotel  sauce.  This 
is  a very  simple  method  of  dressing  them. 

Sweetbreads,  Stewed.— Ingre- 
dients for  dish  for  6 persons. — 3 sweet- 
breads, 1 pint  of  white  stock,  thickening  of 
butter  and  flour,  6 tablespoonfuls  of  cream, 
1 tablespoonful  of  lemon-juice,  1 blade  of 
poxmded  mace,  white  pepper  and  salt  to 
taste.  Average  Cost,  4s. 

Soak  the  sweetbreads  in  warm  water  for 
1 hour,  and  boil  them  for  10  minutes  ; take 
them  out,  put  them  into  cold  water  for  a 
few  minutes  ; lay  them  in  a stetvpan  with 
the  stock,  and  simmer  them  gently  for 
rather  more  than  4 hour.  Dish  tliem  ; 
thicken  the  gravy  with  a little  butter  and 
flour ; let  it  boil  up,  add  the  remaining 
ingredients,  allow  the  sauce  to  get  quite 
hot,  but  not  boil,  and  pour  it  over  the 
sweetbreads. 

Time. — To  soak  1 hour,  to  be  boiled  10 
minutes,  stewed  rather  more  than  ^ hour. 

Seasonable. — In  full  season  froxn  May 
to  Axigust. 

Note. — A few  mushrooms  added  to  thi  dish, 
and  stewed  with  the  sweetbreads,  will  be  found 
an  improvement. 

Sweetbreads,  Lambs’,  Larded, 
and  Asparagus.  (An  Entree.)— Ingredi- 
ents.— 2 or  3 sweetbreads,  4 pint  of  veal 
stock,  white  pepper  and  salt  to  taste,  a 
small  bunch  of  green  onions,  1 blade  of 
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pounded  mace,  thickening  of  butler  and 
flour,  2 eggs,  nearly  J pint  of  cream,  1 tea- 
spoonful  of  minced  parsley,  a very  little 
grated  nutmeg,  asparagus-tops,  bacon  for 
larding.  Avekage  Cost,  4s.  Gd. 

Soak  the  sweetbreads  in  lukewarm  water, 
and  put  them  into  a saucepan  with  suffi- 
cient boiling  water  to  cover  them,  and  let 
them  simmer  for  10  minutes ; then  take 
them  out  and  put  them  into  cold  water. 
Now  lard  them,  lay  them  in  a stewpan,  add 
the  stock,  seasoning,  onions,  mace  and  a 
thickening  of  butter  and  flour,  and  stew 
gently  for  i hour  or  20  minutes.  Beat  up 
the  egg  with  the  cream,  to  which  add  the 
minced  parsley  and  a very  little  grated 
nutmeg.  Put  this  to  the  other  ingredients ; 
stir  it  well  till  quite  hot,  but  do  not  let  it 
boil  after  the  cream  is  added,  or  it  will 
curdle.  Have  ready  some  asparagus-tops, 
boiled,  add  these  to  the  sweetbreads,  and 
serve. 

Time. — Altogether,  1 hour. 

Seasonable /rom  Easter  to  Michaelmas. 

Sweetbreads,  Another  Way 

to  Dress.  (An  Entree.)—lNGBEDiENTs/or 
dishforborG  persoits. — 2 sweetbreads,  egg 
and  bread-crumbs,  ipint  of  gravy,  ^glass  of 
sherry.  Average  Cost,  3s.  6cZ. 

Soak  the  sweetbreads  in  warm  water  for 
an  hour,  and  throw  them  into  boiling  water 
to  render  them  firm.  Let  them  stew  gently 
for  about  i hour,  take  them  out  and  put 
them  into  a cloth  to  drain  all  the  water 
from  them.  Brush  them  over  with  egg, 
sprinkle  them  with  bread-crumbs,  and 
either  brown  them  in  the  oven  or  before  the 
fire.  Have  ready  the  above  quantity  of 
gravy,  to  which  add  h glass  of  sherry  ; dish 
the  sweetbreads,  pour  the  gravy  under 
then?,  and  garnish  with  watercresses. 

Time. — Rather  more  than  h hour. 

Seasonable  from  Easter  to  Michael- 


small sponge-calces,  sherry,  1 pint  of  cream, 
5 02.  of  lump  sugar,  2 large  tablespoonfuls 
of  arrowroot,  the  rind  of  1 lemon,  the  juice 
of\  lemon,  3 tablespoonfuls  of  milk.  Aver- 
age Cost,  2s.  Gd. 

Lay  the  macaroons  or  sponge-cakes  in  a 
glass  dish,  and  pour  over  them  as  much 
sherry  as  will  cover  them,  or  sufficient  to 
soak  them  well.  Put  the  cream  into  a lined 
saucepan,  with  the  sugar  and  lemon-rind, 
and  let  it  remain  by  the  side  of  the  fire 
until  the  cream  is  well  flavoured,  when  take 
out  the  lemon-rind.  Mix  the  arrowroot 
smoothly  with  the  cold  milk;  add  this  to 
the  cream,  and  lot  it  boil  gently  for  about 
3 minutes,  keeping  it  well  stirred.  Take  it 
off  the  lire,  stir  till  nearly  cold,  when  add 
the  lemon-juice,  and  pour  the  whole  over 
the  cakes.  Garnish  the  cream  with  strips 
of  angelica  or  candied  citron,  cut  thin,  or 
bright-coloured  jelly  or  preserve.  This 
cream  is  exceedingly  good,  flavoured  with 
vanilla  instead  of  lemon ; when  this  flavour- 
ing is  used  the  sherry  may  be  omitted, 
and  the  mixture  poured  over  the  dry 
cakes. 

Time. — About  i liour  to  infuse  the  lemon- 
rind;  5 minutes  to  boil  the  cream. 

Seasonable  at  any  time. 

Swiss  Cream.  (More  Economical.) 
—Ingredients  for  dish  for  C persons.— A 
few  slices' of  stale  sponge-cake,  2 glasses  of 
orange  wine,  1 pint  of  milk,  3 eggs,  lb.  of 
sugar,  flavouring  of  lemon  or  vanilla.  Aver- 
age Cost,  Is. 

Slice  the  cake  into  a glass  dish  and  let  it 
soak  in  the  orange  wine.  Make  a custard 
with  the  milk  and  eggs,  flavouring  it  with 
vanilla  or  lemon.  When  cold  pour  it  over 
the  sponge-cake  and  garnish  with  a few 
crystallised  cherries  or  a little  red  currant 
jelly. 

Seasonable  at  any  time. 


mas. 

Swiss  Cream.  — Ingredients  for 

dish  for  G 'persons.— {lb.  of  macaroons  or  G 


iVotf.— A plain  tipsy  cake  may  be  made  in  the 
same  way.  and  an  improvement  may  he  made 
by  spreading  the  slices  of  sponge-cake  with 
preserve. 
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Syllabub.  — Ingkedients/o)- si/?lal)U?) 
for  G persons. — 1 pint  of  sherry  or  white 
wi}ie,  I grated  nntmeg,  sugar  to  taste, 
pint  of  milk.  Average  Cost,  Is.  Qd. 

Put  tlie  wine  into  a bowl,  with  the  grated 
nutmeg  and  plenty  of  ponnded  sugar,  and  I 
milk  into  it  the  above  proportion  of  milk  i 
from  the  cow.  Clouted  cream  may  be  laid 
on  the  top,  with  pounded  cinnamon  or  nut- 
meg and  sugar ; and  a little  brandy  may 
be  added  to  the  wine  before  the  milk  is  put 
in.  In  some  counties,  cider  is  substituted 
for  the  wine ; when  this  is  used,  brandy 
must  always  be  added.  Warm  milk  may 
be  poured  on  from  a spouted  jug  or  teapot ; 
but  it  must  be  held  very  high. 

Seasonable  at  any  time. 

Syllabubs,  Whipped.— Inoeedi- 

EXTS /or  8 glasses. — 4 of  cream,  \ pint 

of  sherry,  half  that  quantity  of  brandy,  the 
juice  of  A lemon,  a little  grated  nutmeg, 

3 oz.  of  pounded  sugar,  whipped  cream  the 
same  as  for  trifle.  Average  Cost,  Is.  9d. 

Mix  all  the  ingredients  together,  put  the 
syllabub  into  glasses,  and  over  the  top  of 
them  heap  a little  whipped  cream,  made  in 
the  same  manner  as  for  trifle.  Solid  sylla- 
bnb  is  made  by  whisking  or  milling  the 


mixture  to  a stiff  froth,  and  putting  it  in 
the  glasses,  without  the  whipped  cream  at 
the  top. 

Seasonable  at  any  time. 

Syrup  for  Compotes.  — Ingre- 
dients for  syrup  for  good-sized  dish. — 1 lb. 
of  sugar,  li  pint  of  water.  Average  Cost, 
3d. 

Boil  the  water  and  sugar  together  for  15 
minutes,  carefully  removing  the  scum  as  it 
rises.  Boil  the  fruit  intended  for  the  com- 
pote in  this  syrup  till  sufiiciently  done,  and 
serve  the  dish  when  cold,  or  iced  in  summer, 

Time. — 15  minutes  to  boil  the  syruq). 

Syrup  for  Jellies,  To  Clarify. 

—Ingredients. — To  every  quart  ofxvater 
allow  2 lbs.  of  loaf  sugar;  the  white  of 
1 egg. 

Put  the  sugar  and  water  into  a stewpan  ; 
set  it  on  the  fire,  and,  when  the  sugar  is 
dissolved,  add  the  white  of  the  egg,  whipped 
up  with  a little  water.  Whisk  the  whole 
well  together,  and  simmer  very  gently  unAil 
it  has  thrown  up  all  the  scum.  Take  this 
off  as  it  rises,  strain  the  syrup  through  a 
fine  sieve  or  cloth  into  a basin,  and  keep 
for  use. 


i.U.lION. 


*•  The  dinner  waits  and  tve  are  tirtd.” 

COWPEB. 


TAMARIND  SAUCE.  TAPIOCA  PUDDING. 


AMARI  N D 

Sauce.  (Indian 
Recipe.)“lNGBEDi- 
E NT  s.— Tamarind, 
pounded  loaf 
sugar. 

Fill  a stone  jar 
with  the  fruit 
when  thoroughly 
ripe,  and  stew  in  a 
cool  oven  till  ten- 
der, adding  enough 
pounded  loaf  sugar  to  take  off  some  of  the 
acidity  of  the  fruit,  but  not  enough  to 
destroy  the  flavour,  as  this  should  be  an 
acid  sauce.  When  quite  soft,  rub  through 
a sieve. 


Tapioca  and  Apple  Pudding. 

— Ingredients  for  pudding  for  6 persons. 
— A cupful  of  tapioca,  2 Ihs.  of  coolcing 
apples,  1 lemon,  sugar  to  taste.  Average 
Cost,  Qd. 

Soak  the  tapioca  over-night  in  cold  water, 
aud  in  the  morning  pour  over  it  a pint  of 
boiling  water,  and  cook  slowly  for  20  j 
minutes.  Pare  and  core  the  apple.s,  and  ' 
jover  the  bottom  of  a pudding-dish  with 


them,  with  their  cavities  filled  with  sugar. 
Squeeze  over  some  lemon  juice,  sweeten  the 
tapioca,  and  pour  it  over  the  apples,  and 
bake  one  hour  in  a slow  oven. 

Time.— 1 hour  and  20  minutes. 

Seasonable  in  autumn  and  winter. 

Tapioca  Pudding. — Ingredients 
for  pudding  for  Q persons. — 3 oz.  of  tapioca, 
1 quart  of  milk,  2 oz.  of  blitter,  lb.  of  sugar, 
3 eggs,  favouring  of  vanilla,  grated  lemon- 
rind, or  bitter  almonds.  Average  CosT,lld. 

Wash  the  tapioca,  and  let  it  stew  gently 
in  the  milk  by  the  side  of  the  fire  for  } hour, 
occasionally  stirring  it ; then  let  it  cool  a 
little ; mix  with  it  the  butter,  sugar  and 
eggs,  which  should  bo  well  beaten,  and 
flavour  with  either  of  the  above  ingredients, 
jiutting  in  about  12  drops  of  the  essence  of 
almonds  or  vanill.a.  whichever  is  preferred. 
Butter  a pie-dish,  and  line  the  edges  with 
puff-paste ; put  in  the  pudding,  and  bake 
in  a moderate  oven  for  an  hour.  If  the 
pudding  is  to  bo  boiled,  add  a little  more 
tapioca,  and  boil  it  in  a buttered  basin  l.j- 
hour. 

Time.— 1 hour  to  hake,  IJ  hour  to  boil. 

Seasonable  at  any  time. 


TAriOCA  SOUP. 
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Tapioca  Soup.— Ingredients  for 

soup  for  Gpersons. — 5 os.  of  tapioca,  2 quarts 
of  medium  stock.  Average  Cost,  Is.  8d. 

Put  the  tapioca  into  cold  stock,  and 
bring  it  gradually  to  a boQ.  Simmer  gently 
till  tender,  and  serve. 

Time.— iJal/icr  more  than  1 hour. 

Seasonable  all  the  year. 

Tartare  Sauce.— Ingredients  for 

sauce  for  good-sized  dish. — The  yolks  of  4 
eggs,  1 teaspoonful  of  mustard,  J teaspoon- 
ful of  salt,  2 dessertspoonfuls  of  chopped 
pickled  onions  and  gherkins,  1 teaspoonful 
of  chopped  parsley,  olive  oil,  tarragon  and 
plain  vinegar,  a little  cayenne.  Average 
Cost,  9d. 

Break  the  yolks  into  a basin,  with  the 
salt  and  mustard,  then  stir  in  a tablespoon- 
ful of  oil,  then  one  of  mixed  vinegar,  and 
so  on,  till  the  sauce  is  of  the  right  consis- 
tency. This  must  be  done  very  gradually, 
and  the  oil  must  preponderate.  Then  add 
the  chopped  onion  and  gherkin,  and  a little 
cayenne  if  liked. 

Seasonable  at  any  time. 

Tartlets.— Ingredients  for  12  tart- 
lets.— Trimmings  of  puff-paste  about  i lb., 
any  jam  or  marmalade  that  may  be  pre- 
ferred. Average  Cost,  9d. 

Eoll  out  the  paste  to  the  thickness  of 
about  4 inch ; butter  some  small  round 
patty-pans,  line  them  with  it,  and  cut  olf 
the  superfluous  paste  close  to  the  edge  of 
the  pan.  Put  a small  piece  of  bread  into 
each  tartlet  (this  is  to  keep  them  in  shape). 


x.utrLSTS. 


and  bake  in  a brisk  oven  for  10  minutes  or 
rathfr  longer.  When  they  are  done,  and 
are  of  a nice  brown  colour,  take  the  pieces 
of  bread  out  carefully,  and  replace  them 
by  a spoonful  of  jam  or  marmalade. 

Time. — 10  to  1.5  minutes. 

Seasonable  at  any  time. 


Tartlets,  Cream.  —iNGREDit.xTs 

for  6 tartlets.— 2 eggs,  1 oz.  of  butter,  1 oz. 
of  sugar,  flour,  a gnnch  of  salt,  jam,  whipped 
cream.  Average  Cost,  8d. 

Make  a paste  with  the  eggs,  the  butter, 
and  flour  enough  to  make  it  smooth,  work- 
ing the  paste  as  lightly  as  possible.  Boll 
out  this,  and  line  some  patty-pans,  putting 
in  some  rice  to  preserve  the  hollows.  Buko 
in  a moderate  oven,  then  take  out  the  rice, 
and  fill  with  jam,  and  put  a spoonful  of 
whipped  cream  on  each. 

Time. — 15  minutes  to  bake. 

Seasonable  at  any  time. 

Tartlets,  Polish. — Ingredients  for 

8 tartlets. — J lb.  of  puff-paste,  preserve,  the 
white  of  an  egg,  pounded  sugar.  Average 
Cost,  9cI. 

Eoll  some  good  puff-paste  out  thin,  and 
cut  it  into  2j-inch  squares  ; brush  each 
square  over  with  the  white  of  an  egg,  then 
fold  down  the  corners,  so  that  they  all 
meet  in  the  middle  of  each  piece  of  paste  ; 
slightly  press  the  two  pieces  together, 
brush  them  over  with  the  egg,  sift  over 
sugar,  and  bake  in  a nice  quick  oven  for 
about  J hour.  When  they  are  done,  make 
a little  hole  in  the  middle  of  the  paste,  and 
fill  it  up  with  apricot  jam,  marmalade,  or 
rcd-currant  jelly. 

Time. — J hour  or  20  minutes. 

Seasonable  at  any  time. 

Note.— It  should  be  borne  in  mind  that  for 
all  dishes  of  small  pastry,  such  as  the  preced- 
ing, trimmings  of  puff-paste,  left  from  larger 
tarts,  answer  as  well  as  making  the  paste  ex- 
pressly. 

Tea.—  Tea  ns  a meal,  or  more  often,  an 
apology  for  one,  is  one  of  the  most  useful 
of  all  as  an  easy  form  of  entertainment. 

At  an  “ At  Home  ” tea  almost  any 
number  of  people  may  be  invited,  the 
hostess  knowing  that  they  will  not  all 
assemble  at  the  same  time ; and,  whereas 
at  a luncheon  or  dinner  a good  deal  of 
expense  must  be  incurred,  and  compani- 
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tivcly  few  guests  invited,  n great  many 
may  bo  welcomed  to  an  afternoon  tea  at  a 
cost  that  can  scarcely  be  reckoned. 

At  the  regular  At  Home,  one  held  on  a 
certain  day  every  week  or  month,  to  which 
only  one  invitation  is  given,  by  card  or  on 
II  visiting  one,  nothing  more  is  expected 
than  some  tea  or  tea  and  coffee,  thin  bread- 
and-butter  and  cakes;  but  at  an  “At 
Home,”  where  one  is  invited  only  on  one 
certain  day,  there  is  a different  kind  of 
meal  needed.  Hero  we  have,  in  addition 
to  the  above,  such  things  as  ices,  claret 
and  champagne  cup  (if  in  season),  sand- 
wiches, small  fancy  ones  as  a rule,  such  as 
foie  gras  or  cucumber,  a great  variety  of 
small  sweets,  and,  in  fact,  just  the  same 
kind  of  light  refreshments  usucally  served 
at  a dance. 

High  tea  may  be  a meal,  it  being  really 
worthy  to  come  under  the  category.  It 
can  be  served  more  easily  in  small  house- 
holds, whore  service  is  lacking,  than  a 
dinner  or  luncheon. 

It  is  specially  convenient  in  the  summer, 
when  out-of  door  amusements  are  going  on, 
and  guests  may  be  bidden  to  one  without 
formality. 

tVe  give  menus  for  two  high  teas,  one 
for  summer  and  one  for  winter,  as  well  as 
two  for  afternoons ; also  some  plain  family 
ones. 


Menus  for  “At  Home”  Teas. 
Summer. 

Salmon  Sandwiches. 
Cucumber  Sandwiches. 

Salad  Sandwiches. 

Bread  and  Butter. 

Madeira  Cake. 

Sponge  Cake. 

Small  Almond  Cakes. 

Petits  Four.s. 

Small  Fancy  Cakes. 
Strawberries  and  Cream.  Ices. 
T.'a,  Coffee,  Lemonade. 
Claret  Cup. 


Winter. 

Sardine  Sandwiches. 
Chicken  and  Ham  Sandwiches. 
Foie  Gras  Sandwiches. 
Bread  and  Butter. 
Pound  Cake. 

Sponge  Cake. 
Macaroons,  Ratafias. 
Petits  Fours. 

Fancy  Biscuits. 

Tea,  Coffee,  Wine. 


Menus  for  Htqu  Tea. 
Summer. 

Mayonnaise  of  Salmon. 
Cold  Chicken. 
Tongue. 

Galantine  of  Veal. 
Salad.  Cucumber. 
Compote  of  Fruit. 
Jelly. 

Pound  Cake. 
Strawberries  and  Cream. 
Tea,  Coffee,  &c. 


Winter. 

Fish  Rissoles. 
Mutton  Cutlets. 

Cold  Game. 
Hashed  Turkey. 
Sponge  Cake  Pudding. 
Lemon  Cream. 
Madeira  Cake. 
Stowed  Prunes. 
Tea,  Coffee,  &c. 


Pi-AiN  Familt  Teas. 

Sunday. — Bread-and-butter,  bread,  toast, 
jam,  potted  meat,  seed  cake,  tea,  milk, 
sugar. 

Monday.— Buttered  toast,  bread  and 
bread-and-butter,  sardines,  marmalade, 
tea,  coffee,  &c. 


TEA,  TO  MAKE. 
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Tussday.— Bread  and  bread-and-butter, 
dry  toast,  currant  cake,  scrambled  egg.?, 
tea,  &c. 

■Wednesday.— Hot  buttered  scones,  broad 
and  bread-and-butter,  shrimps,  fruit,  jam, 
tea,  coffee,  &c. 

Thursday. — Bread  and  bread-and-butter, 
dry  toast,  cake,  marmalade,  anchovy  toast, 
fruit,  tea,  cofifee,  &c. 

Friday.— Hot  buttered  toast,  bread  and 
bread-and-butter,  jam,  potted  fish,  crosses 
or  radishes,  tea,  &e. 

Saturday.— Bread  and  bread-and-butter, 
dry  toast,  hot  cakes,  marmalade,  fruit, 
tea,  coffee,  &c. 

Tea,  To  Make  . — There  is  very  little  | 
art  in  making  good  tea ; if  the  water  is 
boiling,  and  there  is  no  sparing  of  the 
fragrant  leaf,  the  beverage  will  almost 
invariably  be  good.  The  old-fashioned 
plan  of  allowing  a teaspoonful  to  each 
person  and  one  over,  is  still  practised. 

Warm  the  teapot  with 
boiling  water  ; let  it 
remain  for  two  or 
three  minutes  for  the 
vessel  to  become  tho- 
roughly hot,  then  poiir 
it  away.  Put  in  the 
tea,  pour  in  from  ^ to 
z pint  of  boiling  water, 
close  the  lid,  and  let 
tea.  it  stand  for  the  tea 

to  draw  from  5 to  10 
minutes ; then  fill  up  the  pot  with  water. 
The  tea  will  be  quite  spoiled  unless  made 
with  water  that  is  actually  boiling,  as  the 
leaves  will  not  open,  and  the  flavour  not 
be  extracted  from  them ; the  beverage  will 
conse<incntly  be  colourless  and  tasteless — 
in  fact,  nothing  but  tepid  water.  Where 
• there  is  a large  party  to  make  tea  for,  it 
is  a good  plan  to  have  two  teapots,  instead  ! 
of  yiuttiag  a large  quantity  of  tea  into  one  j 
pot;  the  tea,  besides,  will  go  farther.  , 
' When  the  infusion  has  been  once  com-  ' 


pleted,  the  addition  of  fresh  tea  adds  very 
little  to  the  strength ; so,  when  more  is 
required,  have  the  pot  emptied  of  the  old 
leaves,  scalded,  and  fresh  tea  made  in  the 
usual  manner.  Economists  say  that  a few 
grains  of  carbonate  of  soda,  added  before 
the  boiling  water  is  poured  on  the  tea, 
assist  to  draw  out  the  goodness ; if  the 
water  is  very  hard,  perhaps  it  is  a good 
plan,  as  the  soda  softens  it ; but  care  must 
bo  taken  to  use  this  ingredient  sparingly, 
as  it  is  liable  to  give  the  tea  a soapy  taste 
if  added  in  too  large  a quantity.  For  mixed 
tea,  the  usual  proportion  is  four  spoonfuls 
of  black  to  one  of  green ; more  of  the  latter 
when  the  flavour  is  very  much  liked  ; but 
strong  green  tea  is  highly  pernicious,  and 
should  never  be  partaken  of  too  freely. 

Time.— 2 minutes  to  warm  the  teaiiot,  5 to 
10  minutes  to  draw  the  strength  from  the  tea. 

Sufficient.  — Alloiv  1 tcasjpoonful  to 
each  person. 


Tea-Cakes. — Ingredients /or  8 fen- 

caJces.—2  lbs.  of  flour,  4 teaspoonful  of  salt, 
z lb.  of  butter  or  lard,  1 egg,  a piece  of 
German  yeast  the  size  of  a walnut,  warm 
milk.  Average  Cost,  8d. 

Put  the  flour  (which  should  be  perfectly 
dry)  into  a basin ; mix  with  it  the  salt,  and 
rub  in  the  butter  or  lard ; then  beat  the 
egg  well,  stir  to  it  the  yeast,  and  add  these 
to  the  flour  with  as  much  warm  milk  as 
will  make  the  whole  into  a smooth  paste, 
and  knead  it  well.  Let  it  rise  near  the 
fire,  and,  when  well  risen,  form  it  into 
cakes ; place  them  on  tins,  lot  them  rise 
again  for  a few  minutes  before  yiutting 
them  into  the  oven,  and  bake  from  ,i  to  J- 
hour  in  a moderate  oven.  These  are  very 
nice  with  a few  currants  and  a little  sugar 
added  to  the  other  ingredients  ; they  should 
be  put  in  after  the  butter  is  rubbed  in. 
Tliese  cakes  should  bo  buttered,  and  oaten 
hot  as  soon  as  baked  ; but,  when  stale, 
they  are  very  nice  split  and  toasted  : or,  if 
dipped  in  milk,  or  even  water,  and  covered 
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with  a basin  in  the  oven  till  hot,  they  will 
bo  almost  equal  to  new. 

Time. — i to  i hour. 

Seasonable  at  any  time. 

Tea-Cakes,  Small. — Ingredients 
for  12  cakes. — 2 teacupfuls  of  flour,  one  of 
ground  rice,  one  of  moist  sugar,  2 oz.  of  lard, 
2 oz.  of  butter,  2 eggs,  lemon  flavouring. 
Average  Cost,  8d. 

Melt  the  lard  and  butter,  beat  them  well, 
and  add  to  the  flour  and  rice  ; next  add  the 
eggs  and  sugar,  beating  all  well  together, 
with  a flavouring  of  essence  of  lemon,  and 
bake  in  cakes  on  a tin  in  a quick  oven. 

Time. — 15  minutes. 

SEA.SONABLE  at  any  time. 

Tea-Cakes,  To  Toast  . — Cut  each 
tea-cake  into  three  or  four  slices,  according 
to  its  thickness  ; toast  them  on  both  sides 
before  a nice  clear  fire,  and  as  each  slice 

is  done,  spread  it 
with  butter  on 
both  sides.  Wlien 
a cake  is  toasted, 
TEA-CAKES.  pile  the  slices  one 

on  the  top  of  the 
other,  cut  them  into  quarters,  put  them  on 
a very  hot  plate,  and  send  the  cakes 
immediately  to  table.  As  they  are  wanted, 
send  them  in  hot,  one  or  two  at  a time,  as,  if 
allowed  to  stand,  they  spoil,  unless  kept  in 
a mufiin-plate  over  a basin  of  boiling  water. 

Teal,  Roast. — Ingredients. — Teal, 
butter,  a little  flour.  Average  Cost, 
Is.  3cl.  each. 

Choose  fat,  plump  birds,  after  the  frost 
has  set  in,  as  they  are  generally  better 
flavoured  ; truss  them  in  the  same  manner 
as  wild  duck;  roast  them  before  a brisk 
fire,  and  keep  them  well  basted.  Serve  with 
brown  or  orange  gravy,  watercresses  and 
a cut  lemon.  The  remains  of  teal  make 
excellent  hash. 

Time. — From  9 to  15  minutes. 

. Seasonable /roin  October  to  February, 


Teal,  To  Carve.— Teal  being  of  the 
same  character  as  widgeon  and  wild  duck, 
may  bo  treated,  in  carving,  in  the  same 
manner. 

Tench,  Matelote  of.  — Ingre- 
dients/or  large  dish.— ^ pint  of  stock,  ^ pint 
of  port  wine,  1 dozen  bxdton  onions,  a few 
mushrooms,  1 faggot  of  herbs,  2 blades  of 
mace,  1 oz.  of  butter,  1 teaspoonfxd  of  minced 
parsley,  thxjme,  1 shalot,  2 anchovies,  1 tea- 
cupful  of  stock,  flour,  1 dozen  oysters,  the 
juice  of  ^ lemon ; the  number  of  tench, 
according  to  size. 

Scale  and  clean  the  tench,  cut  them  into 
pieces,  and  lay  them  in  a stewpan  ; add  the 
stock,  wine,  onions,  mushrooms,  herbs  and 
mace,  and  simmer  gently  for  i hour.  Put 
into  another  stewpan  all  the  remaining 
ingredients  but  the  oysters  and  lemon  juice, 
and  boil  slowly  for  10  minutes,  when  add 
the  strained  liquor  from  the  tench,  and 
keep  stirring  it  over  the  lire  until  somewhat 
reduced.  Rub  it  through  a sieve,  pour  it 
over  the  tench  with  the  oysters,  which  must 
be  previously  scalded  in  their  own  liquor, 
squeeze  in  the  lemon-juice,  and  serve. 
Garnish  with  crofltons. 

Time. — J hour. 

Seasonable /I’oiH  October  to  June. 

Tench  Stewed  with  Wine.— 

Ingredients. — Tench,  b pint  of  stock,  i 
pint  of  Madeira  or  sherry,  salt  end  pepper 
to  taste,  1 bay-leaf,  thickening  ofbictter  and 
flour. 

Cleaifl  and  crimp  the  tench,  carefully  lay 
it  in  a stewpan  with  the  stock,  wine,  salt 
and  pepper,  and  bay-leaf,  let  it  stew  gently 
for  ^ hour  ; then  take  it  out,  put  it  on  a 
dish,  and  keep  hot.  Strain  the  liquor,  and 
thicken  it  with  butter  and  flour  kneaded 
together,  and  stew  for  5 minutes.  If  not  per- 
fectly smooth,  squeeze  it  through  a tammy, 
add  a very  little  cayenne,  and  pour  over  the 
fish.  Garnish  with  balls  of  veal  forcemeat. 

Time. — Rather  more  than  ^ hour. 

Seasonable /rom  October  to  June. 
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Tendrons  de  Veau,  Stewed.— 

Ingredients  for  good-sized  entree. — The 
gristles  from  2 breasts  of  veal,  ^uhite  stock,  1 
faggot  of  savoury  herbs,  2 blades  ofi>ounded 
mace,  i cloves,  2 carrots,  2 onions,  a strip  of 
lemon-ped. 

The  fe«dro?is,  or  gristles,  which  are  found 
round  the  front  of  a breast  of  veal,  are 
frequently  served  as  an  entree,  and  when 
well  dressed,  make  a nice  and  favourite 
dish.  Detach  the  gristles  from  the  bone, 
and  cut  them  neatly  out,  so  as  not  to  spoil 
the  joint  for  roasting  or  stewing.  Put  them 
into  a stewpan,  with  sufficient  stock  to 
cover  them  ; add  the  herbs,  mace,  cloves, 
carrots,  onions  and  lemon,  and  simmer 
these  for  nearly,  or  quite,  4 hours.  They 
should  be  stewed  until  a fork  will  enter  the 
meat  easily.  Take  them  up,  drain  them, 
strain  the  gravy  and  boil  it  down  to  a glaze, 
with  which  glaze  the  meat.  Dish  the 
tendrons  in  a circle,  with  crohtons  fried 
of  a nice  colour  placed  between  them  ; and 
put  mushroom  sauce,  or  a puree  of  green 
peas  or  tomatoes,  in  the  middle. 

Time. — i hours. 

Seasonable. — TTith  peas,  from  June  to 
August. 

Tendrons  de  Veau. —Ingredi- 
ents for  good-sized  entrde.  — The  gristles 
from  2 breasts  of  veal,  white  stock,  1 faggot 
of  savoury  herbs,  1 blade  of  pounded  mace, 
4 cloves,  2 carrots,  2 onions,  a strip  of  lemon- 
peel,  egg  and  bread-crumhs,  2 tabl^poonfuls 
of  chopped  mushrooms,  salt  and  pepper  to 
taste,  2 table  spoonfuls  of  sherry,  the  yolk  of 
1 egg,  3 tablespoonfuls  of  cream. 

After  removing  the  gristles  from  a breast 
of  veal,  stew  them  for  4 hours,  as  m the 
preceding  recipe,  with  stock,  herbs,  mace, 
cloves,  carrots,  onions  and  lemon-peel. 
When  perfectly  tender,  lift  them  out,  and 
remove  any  bones  or  hard  parts  remaining. 
Pot  them  between  two  dishes,  with  a 
weight  on  the  top,  and  when  cold,  cut  them 
into  slices.  Drush  these  over  v/ith  egg. 


sprinkle  with  bread-crumbs,  and  fry  a pale 
brown.  Take  J pint  of  the  gravy  they  were 
boiled  in,  add  2 tablespoonfuls  of  chopped 
mushrooms,  a seasoning  of  salt  and  pepper, 
the  sherry,  and  the  yolk  of  an  egg  beateu 
with  3 tablospoonfuls  of  cream.  Stir  the 
sauce  over  the  fire  until  it  thickens ; when 
it  is  on  the  point  of  boiling,  dish  the 
tendrons  in  a circle,  and  pour  the  sauce  in 
the  middle.  Tendrons  are  dressed  in  a 
variety  of  ways — with  sauce  i I’Espagnole, 
vegetables  of  all  kinds : when  they  are 
served  with  a puree,  they  should  always  be 
glazed. 

Time. — 4i  hours. 

Seasonable March  to  October. 

Tete  de  Veau  en  Tortue.  — 

Ingredients. — Half  a calf’s  head,  or  the 
remains  of  a cold  boiled  one ; rather  more 
than  1 pint  of  good  white  stock,  1 glass  of 
sherry  or  Madeira,  cayenne  and  salt  to  taste, 
about  12  mushroom-buttons  {ivlien  obtain- 
able), (>  hard-boiled  eggs,  4 gherkins,  8 
quenelles,  or  forcemeat  balls,  12  crayfish, 
12  croutoiis.  Average  Cost,  without  the 
meat,  2s.  dd. 

Half  a calf’s  head  is  sufficient  to  make  a 
good  large  entree,  and  if  there  are  any 
remains  of  a cold  one  left  from  the  preced- 
ing day  it  will  answer  very  well  for  this 
dish.  After  boiling  the  head  until  tender, 
remove  the  bones,  and  cut  the  meat  into 
neat  pieces ; put  the  stock  into  a stewpan, 
add  the  wine,  and  a seasoning  of  salt  and 
cayenne  ; fry  the  mushrooms  in  butter  for 
2 or  3 minutes,  and  add  these  to  the  gravy. 
Boil  this  quickly  until  somewhat  reduced  : 
then  put  in  the  yolks  of  the  hard-boiled 
eggs  whole,  and  the  whites  cut  in  small 
pieces,  and  the  gherkins  chopped.  Have 
ready  a few  veal  quenelles,  add  these,  witli 
the  slices  of  head,  to  the  other  ingredients, 
and  let  the  whole  got  thoroughly  hot  with.- 
out  boiling.  Arrange  the  pieces  of  head  us 
high  in  the  centre  of  the  dish  as  possible , 
pour  over  them  the  ragout,  and  garnish 
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with  the  crayfish  and  crofitons  placed 
alternately.  A little  of  the  gravy  should 
also  be  served  in  a tureen. 

Time.  — Aboxit  ^ an  hour  to  reduce  the 
stock. 

Seasonable  from  March  to  October. 

Thanksgiving  Cake.— Ingredi- 
ents for  large  cake. — 1 lb.  each  of  butter, 
jlour  and  sifted  sugar,  ^ lb.  of  currants,  2 oz. 
of  candied-peel,  8 eggs,  2 oz.  of  almonds,  \ 
blanched  and  chopped,  flavouring  of  nutmeg  [ 
and  spice,  a little  salt.  Average  Cost, 
2s.  9(Z. 

Beat  the  butter  and  sugar  to  a cream  ; 
add  the  eggs  well  beaten,  mix  in  the  flour, 
and  add  the  other  ingredients.  Beat  all 
tlioronghly  together,  and  bake  2 hours  in  a 
moderate  oven. 

Time.— 2 hours. 

Seasonable  at  any  time. 

Tinned  Meats.— The  prejudice  that 

some  people  entertained  against  these  have 
now  almost  ceased  to  exist ; and  so  many 
nice  dishes  can  be  made  from  them,  at  a 
small  cost,  that  we  should  be  grateful  for 
the  facility  with  which  they  are  brought  to 
us  from  afar.  Tinned  beef,  that  of  the 
Eamornie  brand,  is  excellent ; and  it  is  well 
worth  while  to  try  it  for  mulligatawny 
soup  (for  which  a recipe  will  be  found  in 
this  book),  or  for  a meat-pudding,  when 
there  is  not  time  to  give  the  long  boiling 
fresh  meat  requires.  It  is  also  nice  eaten 
cold  with  a salad. 

Tipsy  Cake.— Ingredients  for  1 
large  dish. — 1 moulded  sponge  or  Savoy 
cake,  sufficient  sweet  wine  or  sherry  to  soak 
it,  6 tablespoonfuls  of  brandy,  2 oz.  of  sweet 
almonds,  1 pint  of  rich  custard.  Average 
Cost,  3s.  6cl. 

Procure  a cake  that  is  three  or  four  days 
old— either  sponge.  Savoy,  or  rice  answer- 
ing for  the  purpose  of  a tipsy  cake.  Cut 
the  bottom  of  the  cake  level,  to  make  it 
stand  firm  in  the  dish;  make  a smo’’  hole 


in  the  centre,  and  pour  in  and  over  the  cake 
sufficient  sweet  wine  or  sherry,  mixed  with 
the  above  proportion  of  brandy,  to  soak  it 
nicely.  When  the  cake  is  well  soaked, 
blanch  and  cut  the  almonds  into  strips, 
stick  them  all  over  the  cake,  and  pour 
round  it  a good  custarJ,  made  by  our  recipe, 


Tll'SV  CAKE. 


allowing  5 eggs  to  the  pint  of  milk.  The 
cakes  are  sometimes  crumbled  and  soaked* 
and  a whipped  cream  heaped  over  them, 
the  same  as  for  trifles. 

Time. — About  2 hours  to  soak  the  cake. 

Seasonable  at  any  time. 

Tipsy  Cake,  or  Sponge  Cake 
Pudding.— Ingredients  for  large  dish  — 
12  stale  sxnall  sponge-cakes,  raisin  wine,  i 
Ih.  of  jam,  1 pint  of  custard  {see  Custard). 
Average  Cost,  2». 

Soak  the  sponge  cakes,  which  should  be 
stale  (on  this  account  they  should  be 
cheaper),  in  a little  raisin  wine;  arrange 
them  on  a deep  glass  dish  in  four  layers, 
putting  some  jam  between  the  layers,  and 
pour  round  them  a pint  of  custard,  made  by 
recipe,  decorating  the  top  with  cut  pre- 
served fruit. 

Time.— 2 hoxirs  to  soak  the  cakes. 

Seasonable  at  any  time. 

Toad-in-the-Hole.  (Cold  Meat 

Cookery.)  — Ingredients  for  good-sized 
dish. — 6 oz.  of  flour,  1 pint  of  milk,  3 eggs, 
butter,  a few  slices  of  cold  mutton,  pepper 
and  salt  to  taste,  2 kidneys.  Average 
Cost,  exclusive  of  the  cold  meat.  Is. 

Make  a smooth  batter  of  flour,  milk  and 
eggs  in  tlie  above  proportion  ; butter  a 
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^SERVED 

Preserved  Meats,  etc. 

a.  Side  of  Bacon ; h.  York  Ham  ; c.  Irish  Ham  ; d.  Canadian  Ham  in  bag ; e.  Bath  Chaps J 
/ Hung  Beef;  z-  Salt  Beef;  h.  Pressed  Beef ; i.  Ox  Tongue  ; k.  Russian  Tongue ; /.  Pickled 
Tongue ; w.  Smoked  Tongue ; n.  Reindeer  Tongue ; o.  Sheep's  Tongue ; /.  German 
Sausage  ; g.  Bologna  Sausage  ; r.  Turtle  (dried) ; Kippered  Salmon  ; t.  Kippered  Henw; 
«.  Smoked  Herring ; v.  V'armouth  Bloater  ; -.u.  Salt  Cod  : x.  Finnan  Haddock  Ringed  Dish 
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baking-dish,  and  pour  in  the  batter.  Into 
this  place  a few  slices  of  cold  mutton,  pre- 
viously well  seasoned,  and  the  kidneys, 
which  should  be  cut  into  rather  small 
pieces ; bake  about  1 hour,  or  rather 
longer,  and  send  it  to  table  in  the  dish  it 
was  baked  in.  Oysters  or  mushroom.s  may 
be  substituted  for  the  kidneys,  and  will  bo 
found  exceedingly  good. 

Time. — Rather  more  than  1 hour. 

Seasonable  at  any  time. 

Toad-in-tlie-Hole.  (A  Homely  but 
Savoury  Dish.)— Inobedients  for  dish  for 
6 persons. — lb.  of  rump-steah,  1 sheep’s 
h'dney,  pepper  and  salt  to  taste.  For  the 
hatter,  3 eggs,  1 pint  of  milk,  4 tablespoon- 
fills  of  jloxir,  i saltspoonful  of  salt.  Aver- 
age Cost,  2s.  Gd. 

Cut  up  the  steak  and  kidney  into  con- 
venient-sized pieces,  and  put  them  into  a 
pie-dish,  with  a good  seasoning rf)f  salt  and 
pepper ; mix  the  flour  with  a small  quantity 
of  milk  at  first,  to  prevent  its  being  lumpy  ; 
add  the  remainder,  and  the  3 eggs,  which 
should  be  well  beaten  ; pnt  in  the  salt,  stir 
the  batter  for  about  5 minutes,  and  pour  it 
over  the  steak.  Place  it  in  a tolerably 
brisk  oven  immediately,  and  bake  for  1^ 
hour. 

Time. — IJ  hour. 

Seasonable  at  any  time. 

yoie.—The  remains  of  cold  beef,  rather  under- 
done, may  be  substituted  for  the  steak,  and, 
when  liked,  the  smallest  possible  quantity  of 
minced  onion  or  sbalot  may  be  added. 

Toast,  To  Make  Dry.— To  make 
dry  toast  properly,  a great  deal  of  atten- 
tion is  required  ; much  more,  indeed,  than  j 
people  generally  suppose.  Never  use  new  i 
bread  for  making  any  kind  of  toast,  as  it 
renders  it  heavy,  and,  besides,  is  very  ex- 
travagant. Procure  a loaf  of  household 
bread  about  two  days  old  ; cut  off  as  many 
slices  03  may  be  required,  not  quite  i inch 
in  thickness ; trim  off  the  crusts  and  ragged  I 
edges,  pnt  the  bread  on  a toasting  fork,  ' 


and  hold  it  before  a very  clear  fire.  Move 
it  backwards  and  forwards  until  the  bread 
is  nicely  coloured ; then  turn  it  and  toast 
the  other  side,  and  do  not  place  it  so  near 
the  fire  that  it  blackens.  Dry  toast  should 
be  more  gradually  made  than  buttered 
toast,  as  its  great  beauty  consists  in  its 
crispness,  and  this  cannot  bo  attained  un- 
less the  process  is  slow  and  the  bread  is 
allowed  gradually  to  colour.  It  should 
never  be  made  long  before  it  is  wanted,  as 
it  soon  becomes  tough,  unless  placed  on  the 
fender  in  front  of  the  fire.  As  soon  as  each 
piece  is  ready,  it  should  be  put  into  a rack, 
or  stood  upon  its  edges,  and  sent  quickly  to 
table. 

Toast,  To  Make  Hot  Buttered. 

— A loaf  of  household  bread  about  two 
days  old  answers  for  making  toast  better 
than  cottage  bread,  the  latter  not  being  a 
good  shape,  and  too  crusty  for  the  pur- 
pose. Cut  as  many  nice  even  slices  as  may 
be  required,  rather  more  than  i inch  in 
thickne^,  and  toast,  them  before  a very 
bright  fire,  without  allowing  the  bread  to 
blacken,  which  spoils  the  appearance  and 
flavour  of  all  toast.  When  of  a nice  colour 
on  both  sides,  put  it  on  a hot  plate ; divide 
some  good  butter  into  small  pieees,  place 
them  on  the  toast,  set  this  before  the  fire, 
and  when  the  butter  is  just  beginning  to 
melt  spread  it  lightly  over  the  toast.  Trim 
off  the  crust  and  ragged  edges,  divide  each 
round  into  4 pieces,  and  send  the  toast 
quickly  to  table.  Some  persons  cut  the 
slices  of  toast  across  from  corner  to  corner, 
so  making  the  pieces  of  a three-cornered 
shape.  Soyer  recommends  that  each  slice 
should  be  cut  into  pieces  as  soon  as  it  is 
buttered,  and  when  all  are  ready,  that  they 
should  be  piled  lightly  on  the  dish  they  nro 
intended  to  bo  served  on.  He  says  that  by 
cutting  through  4 or  5 slices  at  a time,  all 
the  butter  is  squeezed  out  of  the  upper 
ones,  while  the  bottom  one  is  swimming  in 
fat  liquid.  It  is  highly  essential  to  use 
good  butter  for  making  this  dish. 
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Toast-and-W^ater. — Ingredients. 
— A slice  of  bread,  1 quart  of  boiling  water. 

Cut  a slice  from  a stale  loaf  (a  piece  of 
hard  crust  is  better  than  anything  else  for 
tlie  purpose),  toast  it  of  a nice  brown  on 
every  side,  but  do  not  allow  it  to  burn  or 
blacken.  Put  it  into  a jug,  pour  the  boil- 
ing water  over  it,  cover  it  closely,  and  let 
it  remain  until  cold.  When  strained,  it 
will  bo  ready  for  use.  Toast-and-water 
should  always  be  made  a short  time  before 
it  is  required,  to  enable  it  to  get  cold : if 
drunk  in  a tepid  or  lukewarm  state,  it  is  an 
exceedingly  disagreeable  beverage.  If,  as 
is  sometimes  the  case,  this  drink  is  wanted 
in  a hurry,  put  the  toasted  bread  into  a 
jug,  and  only  just  cover  it  with  the  boiling 
water ; when  this  is  cool,  cold  water  may 
be  added  in  the  proportion  required  and  the 
toast-and-water  strained ; it  will  then  be 
ready  for  use,  and  is  more  expeditiously 
prepared  than  by  the  above  method. 

Toast  Sandwiches.  — Ingredi- 
ents.— Thin  cold  toast,  thin  slices  of  bread- 
and-butter,  pepper  and  salt  to  taste. 

Place  a very  thin  piece  of  cold  toast  be- 
tween 2 slices  of  thin  bread-and-butter  in 
the  form  of  a sandwich,  adding  a seasoning 
of  pepper  and  salt.  This  sandwich  may  be 
varied  by  adding  a little  pulled  meat,  or 
very  flue  slices  of  cold  meat,  to  the  toast, 
and  in  any  of  these  forms  will  be  found 
very  tempting  to  the  appetite  of  an  invalid. 

Toffee,  Everton. — Ingredients.— 

1 lb.  of  powdered  loaf  sugar,  1 teacupf  ul  of 
water,  i lb.  of  butter,  G drops  of  essence  of 
lemon.  Average  Cost,  8cl. 

Put  the  water  and  sugar  into  a brass  pan, 
and  beat  the  butter  to  a cream.  When  the 
sugar  is  dissolved,  add  the  butter,  and  keep 
stirring  the  mixture  over  the  fire  until  it 
sets  when  a little  is  poured  on  to  a but- 
tered dish ; and,  just  before  the  toffee  is 
done,  add  the  essence  of  lemon.  Batter  a 
dish  or  tin,  pour  on  the  mixture,  and  when 
cool,  it  will  easily  separate  from  the  dish. 


Butter-Scotch,  an  excellent  thing  for 
coughs,  is  made  with  brown,  instead  of 
white  sugar,  omitting  the  water,  and  fla- 
voured with  4 oz.  of  powdered  ginger.  It 
is  made  in  the  same  manner  as  toffee. 
Time.— 18  to  35  minutes. 

Tomato  Pickle. — Ingredients. — 
24  small  and  perfectly  ripe  tomatoes,  1 quart 
of  vinegar,  4:  small  onions,  1 oz.  of  pepper, 
4 oz.  of  cloves,  4 oz.  of  celery-seed,  2 spoon- 
fuls of  mustard-seed,  salt.  Average  Cost, 
3s. 

Prick  the  tomatoes  and  lay  them  in  an 
earthen  jar  with  a little  salt  sprinkled  be- 
tween the  layers,  and.  let  them  stand  for  3 
days  covered,  draining  away  the  juice  iuto 
another  covered  jar.  Mince  the  onions, 
then  boil  them  in  the  vinegar  with  the 
other  ingredients.  Wash  and  dry  the 
tomatoes,  put  them  in  a jar,  pour  over  the 
juice  from  the  other  jar  and  the  vinegar 
and  other  ingredients  when  cold,  then 
cover  and  tie  down  closely. 

Time. — A fortnight,  before  the  pickle  is 
ready. 

Seasonable. — Make  th  is  in  September  or 
October. 

Tomato  Sauce  (for  Keeping ; 
Excellent). — Ingredients. — 1 dozen  toma- 
toes, 2 teaspoonsfuls  of  the  best  powdered 
ginger,  1 dessertspoonful  of  salt,  1 head  of 
garlic  chopped  fine,  2 tablespoonfuls  of  vine- 
gar, 1 dessertspoonful  of  Chili  vinegar  {a 
small  quantity  of  cayenne  may  be  substituted 
for  this). 

Choose  ripe  tomatoes,  put  them  into  a 
stone  jar  and  stand  them  in  a cool  oven 
until  quite  tender;  when  cold,  take  the 
skins  and  stalks  from  them,  mix  the  pulp 
with  the  liquor  which  is  in  the  jar,  but  do 
not  strain  it ; add  all  the  other  ingredients, 
mix  well  together,  and  put  it  into  bottles 
and  seal  the  corks. 

Time.— 4 or  5 hours  in  a cool  oven. 
Seasonable /roiH  the  middle  of  SeqAem- 
ber  to  thl  end  of  October, 
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Tomato  Sauce  (for  Keeping  ; 
Excellent).— Ingredients. — To  every  quart 
of  tomato  pulp  allow  1 j)int  of  cayenne 
vinegar,  ^ oz.  of  shalots,  J oz.  of  garlic, 
peeled  and  cut  in  slices;  salt  to  taste.  To 
every  6 q^tarts  of  liquor,  1 pint  of  soy,  1 pint 
of  anchovy  sauce. 

Gather  the  tomatoes  quite  ripe;  bake 
them  in  a slow  oven  till  tender ; rub  them 
through  a sieve,  and  to  every  quart  of  pulp 
add  cayenne  vinegar, 
shalots,  garlic  and  salt, 
in  the  above  proportion ; 
boil  the  whole  together 
till  the  garlic  and  shalots 
are  quite  soft ; then  rub 
it  through  a sieve,  put 
it  again  into  a saucepan, 
and,  to  every  six  quarts 
of  the  liquor,  add  1 pint 
of  soy  and  the  same 
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quantity  of  anchovy- 
sauce,  and  boil  altogether  for  about  20 
minutes ; bottle  off  for  use,  and  carefully 
seal  or  resin  the  corks.  This  will  keep 
good  for  2 or  3 years. 

Time. — Ready  for  use  in  a week. 

Seasonable. — Make  this  from  the  middle 
of  September  to  the  end  of  October. 

Tomato  Sauce  (for  Keeping; 
Excellent).— Ingredients. — 3 dozen  toma- 
toes ; to  every  pound  of  tomato-pulp  alloiv  1 
pint  of  Chili  vinegar,  1 oz.  of  garlic,  loz.  of 
shalot,  2 oz.  of  salt,  1 large  green  capsicum, 
i teaspoonful  oj  cayenne,  2 pickled  gherkins, 
6 pickled  onions,  1 pint  of  common  vinegar, 
and  the  juice  of  6 lemons. 

Choose  the  tomatoes  when  quite  ripe  and 
red ; pat  them  in  a jar  with  a cover  to  it, 
and  bake  them  till  tender.  The  better  way 
is  to  put  them  in  the  oven  over-night,  when 
it  will  not  be  too  hot,  and  examine  them  in 
the  moraine  to  see  if  they  are  tender.  Do 
not  allow  them  to  remain  in  the  oven  long 
enough  to  break  them  ; but  they  should  bo 
safBciently  soft  to  skin  nicely  and  rub 
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through  a sieve.  Measure  the  pulp,  and  to 
each  pound  of  pulp  add  the  above  propor- 
tion of  vinegar  and  other  ingredients,  taking 
care  to  chop  very  fine  tho  garlic,  shalot, 
capsicum,  onions  and  gherkins.  Boil  tho 
whole  together  till  everything  is  tender; 
then  again  rub  it  through  a sieve,  and  add 
the  lemon-juice.  Now  boil  the  whole  again 
till  it  becomes  as  thick  as  cream,  and  keep 
continually  stirring ; bottle  it  when  quite 
cold,  cork  well,  and  seal  the  corks. 

Time. — In  a cool  oven  one  night. 

Seasonable /roni  the  middle  of  Septem- 
ber to  the  end  of  October. 

2i'ote.—A.  quantity  of  liquor  will  flow  from  tlie 
tomatoes,  which  must  be  put  through  the  sieve 
with  the  rest.  Keep  it  well  stirred  whilst  on  the 
Are,  and  use  a wooden  spoon. 

Tomato  Sauce,  Hot  (to  serve  with 
Cutlets,  Boast  Meats,  &o.).— Ingredients 
for  1 tureen. — 6 tomatoes,  2 shalots,  1 clove, 
1 blade  of  mace,  salt  and  cayenne  to  taste, 
J pint  of  gravy  or  stock.  Average  Cost,  Is. 

Cut  the  tomatoes  in  two,  and  squeeze  the 
juice  and  seeds  out;  put  them  in  a stew- 
pan  with  all  the  ingredients,  and  let  them 
simmer  gently  until  the  tomatoes  are  tender 
enough  to  pulp  ; rub  the  whole  through  a 
sieve,  boil  it  for  a few  minutes,  and  serve. 
The  shalots  and  spices  may  be  omitted 
when  their  flavour  is  objected  to. 

Time. — 1 hour,  or  rather  more,  to  simmer 
the  tomatoes. 

Seasonable  in  September  and  October. 

Tomatoes,  Baked.  (Excellent.)— 
Ingredients  for  dish  for  6 persons. — 8 or 
10  tomatoes,  pepper  and  salt  to  taste,  2 oz.  cf 
butler,  bread-crumbs.  Average  Cost,  ls.6d. 

Take  off  the  stalks  from  the  tomatoes ; 
cut  them  into  thick  slices,  and  put  them 
into  a deep  baking-dish  ; add  a plentiful 
seasoning  of  pepper  and  salt,  and  butter  in 
the  above  proportion ; cover  the  whole  with 
bread-crumbs ; drop  over  these  a little 
clarified  butter ; bake  in  a moderate  oven 
from  20  minutes  to  i hour,  and  servo  very 
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hot.  This  vegetable,  dressed  as  above,  is 
an  exceedingly  nice  accompaniment  to  all 
kinds  of  roast  moat.  The  tomatoes,  instead 
of  being  cut  in  slices,  may  be  baked  whole  ; 
but  they  will  take  a longer  time  to  cook. 

Time. — 20  minutes  to  J hour, 

Seasonable  in  August,  September  and 
October ; may  be  had,  forced,  much  earlier. 

' Tomatoes,  Baked.  (Another  Mode.) 
— Ingredients.  — Some  bread-crumbs,  a 
little  butter,  onion,  cayenne  and  salt. 

Bake  the  tomatoes  whole,  then  scoop  out 
a small  hole  at  the  top ; fry  the  bread- 
crumbs, onion,  &c. , and  fill  the  holes  with 
this  as  high  up  as  possible  ; then  brown 
the  tomatoes  with  a salamander,  or  in  an 
oven,  and  take  care  the  skin  does  not  break. 

Tomatoes  and  Onions.— Ingre- 
dients.— 1 dozen  ripe  tomatoes,  their  weight 
in  onions,  a quart  of  vinegar,  a teaspoon- 
ful of  allspice,  2 oz.  of  black  pepper.  Aver- 
age Cost,  3s. 

Wipe  the  tomatoes  dry,  and  take  off  the 
skin  of  the  onions,  put  them  in  a stewpan 
with  the  other  ingredients,  and  let  them 
gently  simmer  for  8 hours.  When  cold, 
bottle  and  tic  over  with  a bladder. 

Time. — 8 hours. 

Seasonable.— Make  this  in  autumn. 

Tomatoes,  Stewed.  — Ingredi- 
ents for  dish  for  4 or  5 persons.-~-8  toma- 
toes, pepper  and  salt  to  taste,  2 oz.  of  butter, 
2 tahlespoonfuls  of  vinegar.  Average  Cost, 
Is.  6d. 

Slice  the  tomatoes  into  a lined  saucepan ; 
season  them  with  pepper  and  salt,  and 
place  small  pieces  of  butter  on  them.  Cover 
the  lid  down  closely,  and  stew  from  20  to 
25  minutes,  or  until  the  tomatoes  are  per- 
fectly tender  ; add  the  vinegar,  stir  two  or 
three  times,  and  serve  with  any  kind  of 
roast  moat,  with  which  they  will  be  found 
a nice  accompaniment. 

Time. — 20  mitiutes. 

Seasonable  in  autumn. 


Tomatoes,  Stewed.  — Ingreoi- 
ENTS  for  dish  for  4 or  5 persons. — 8 ionui- 
toes,  about  ^ pint  of  good  gravy,  thickening 
of  butter  and  flour,  cayenne  and  salt  to 
taste.  Average  Cost,  Is.  6d. 

Take  out  the  stalks  of  the  tomatoes ; 
put  them  into  a wide  stewpan,  pour  over 
them  the  above  proportion  of  good  brown 
gravy  and  stew  gently  until  they  are 
tender,  occasionally  carefully  turning 
them,  that  they  may  be  equally  done. 
Thicken  the  gravy  with  a little  butter  and 
flour  worked  together  on  a plate ; let  it 
just  boil  up  after  the  thickening  is  added, 
and  serve.  If  it  be  at  hand,  these  should 
bo  served  on  a silver  or  plated  dish. 

Time. — 20  to  25  minutes  very  gentle 
stewing. 

Seasonable  in  August,  September  and 
October;  but  may  be  had,  forced,  much 
earlier. 

Tomatoes,  Stuffed.  — Ingredi- 
ents for  dish  for  6 persons. — 6 tomatoes  of 
fair  and  even  size,  about  2 oz.  of  good  force- 
meat, 2 dessertspoonfuls  of  salad  oil.  Aver- 
age Cost,  Is.  4d. 

Plunge  the  tomatoes  for  one  minute  in 
boiling  water,  take  them  out,  remove  the 
thiii  skin  and  season  with  pepper  and  salt. 
Cut  oft’  a round  piece  at  the  stalk  end,  and 
with  an  egg-spoon,  scoop  out  the  pips. 


Fill  up  the  space  with  the  forcemeat,  and 
Spread  the  remainder  tliinly  over  the 
tomatoes.  Over  the  forcemeat  scatter  fine 
raspings,  and  fry  in  the  oil  for  about  8 
minutes,  or  bake  for  12,  and  brown  with  a 
salamander. 

Time.— 8 to  12  minutes. 

Seasonable  in  oAdumn. 
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Tongue,  Boiled. — Ingredients. — 
1 tongue,  a bunch  of  savounj  herbs,  water. 
AvEii.\GE  Cost,  one  of  moderate  size,  3s.  6d. 

In  choosing  (v  tongue,  ascertain  how  long 
it  has  been  dried  or  pickled,  and  select  one 
with  a smooth  skin,  which  denotes  its 
being  young  and  tender.  If  a dried  one, 
and  rather  hard,  soak  it  at  least  for  12 
hours  previous  to  cooking  it ; if,  however, 
it  is  fresh  from  the  pickle,  2 or  3 hours  will 
be  sufficient  for  it  to  remain  in  soak.  Put 
the  tongue  into  a stewpan  with  plenty  of 
cold  water  and  a bunoh  of  savoury  herbs  ; 
let  it  gradually  come  to  a boil,  skim  well, 
and  simmer  very  gently  until  tender.  Peel 
oflf  the  skin,  garnish  with  tufts  of  cauli- 
flowers or  Brussels  sprouts,  and  servo. 
Boiled  tongue  is  frequently  sent  to  table 
with  boiled  poultry,  instead  of  ham,  and 
is,  by  many  persons,  preferred.  If  to 
serve  cold,  peel  it,  fasten  it  down  to  a 
piece  of  board  by  sticking  a fork  through 
the  root,  and  another  through  the  top,  to 
straighten  it.  When  cold,  glaze  it,  and 
put  a paper  ruche  round  the  root,  and 
garnish  with  tufts  of  parsley. 

TiJiE. — A large  smolced  tongue,  4 to  4J 
hours ; a small  one,  2.V  to  3 hours.  A large 
unsmoked  tongue,  3 to  3.V  hours;  a small 
one,  2 to  2\  hours. 

Seasonable  nf  any  time. 

Tongue,  To  Carve.  — Cut  a fairly 
thin  slice  by  passing  the  knife  through  in 
the  direction  from  A to  B,  as  shown  in 
illustration,  and  continue  to  cut  slices  in 


Ibis  way  until  the  best  piortions  of  the 
upper  side  are  served.  The  fat  which  lies 
about  the  root  of  the  tongue  is  carved  by 
turning  the  tongue  and  cutting  in  the 
direction  from  C to  D. 


Tongue,  To  Pickle  and  Dress 
a,  to  Eat  Cold. — Ingredients.— 6 oz,  of 
salt,  2 oz.  of  baysalt,  1 oz.  of  saltpetre.  3 oz. 
of  coarse  sugar ; cloves,  mace  and  allspice 
to  taste;  butter,  common  crust  of  flour  and 
water.  Average  Cost,  medium-sized 
tongue,  2s.  6cL 

Lay  the  tongue  for  a fortnight  in  the 
above  pickle,  turn  it  every  day,  and  be 
particular  that  the  spice.9  are  well  pounded ; 
put  it  into  a small  pan  just  large  enough 
to  hold  it,  place  some  pieces  of  butter  on 
it,  and  cover  with  a common  crust.  Bake 
in  a slow  oven  until  so  tender  that  a straw 
would  penetrate  it,  take  off  the  skin,  fasten 
it  down  to  a piece  of  board  by  running  a 
fork  through  the  root,  and  another  through 
the  tip,  at  the  same  time  straightening  it 
and  putting  it  into  shape.  When  cold, 
glaze  it,  put  a paper  ruche  round  the  root, 
which  is  generally  very  unsightly,  and 
garnish  with  tufts  of  parsley. 

Time. — From  3 to  i hours  in  a slou’  oven, 
according  to  size. 

Seasonable  at  any  time. 

Tongues  alia  Nivemese.  (Italian 
Eecipe.)  — Ingredients  for  dish  for  G 
persons. — 6 sheep’s  tongues,  Ipint  of  stock, 

I 6 small  lettuces,  6 carrots,  chopped  parsley, 

I salt,  pepper  and  nutmeg.  Average  Cpst, 
4s. 

Cleanse  the  tongues  thoroughly,  and  boil 
them  gently  for  2 hours  in  water  with  the 
j seasoning  and  chopped  parsley.  Take  off 
the  skin  and  let  them  cool,  being  careful 
to  preserve  their  shape,  then  lay  them  in  a 
ste\vpan  with  reduced  stock,  and,  shortly 
before  serving,  bring  them  to  a boil  and 
glaze.  Place  them  in  a dish  so  as  to  form 
a crown,  and  between  them,  a lettuce 
stuffed  with  forcemeat,  and  a carrot  cui; 
in  the  shape  of  a heart,  all  separately 
cooked.  Fill  up  the  centre  space  with  any 
vegetable  preferred,  stowed  in  a little  stock 
and  butter. 

Time.— 24  hours. 

Seasonable  at  any  time> 
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Tongues,  To  Cure.  — Ingredi- 
ents.—F’or  ft  tongue  of  7 lbs.,  1 oz.  of  sall- 
j>etre,  A oz.  of  black  pepper,  4 oz.  of  sugar,  3 
oz.  of  juniper  berries,  G oz.  of  salt.  Aver- 
age Cost,  of  medium-sized  tongue,  2s.  Gtl. 

Rub  the  above  ingredients  well  into,  the 
tongue,  and  lot  it  remain  in  the  pickle  for 
10  days  or  a fortnight : then  drain  it,  tie  it 
up  in  brown  paper,  and  have  it  smoked  for 
about  20  days  over  a wood  fire ; or  it  may 
bo  boiled  out  of  this  pickle. 

Time. — From  10  to  14  days  to  remain  in 
the  pickle ; to  be  smoked  24  days. 

Seasonable  at  any  time. 

Note. — If  not  wonted  immediately,  the  tongue 
will  keep  3 or  4 weeks  without  being  too  salt ; 
then  it  must  not  be  rubbed,  but  only  turned  in 
the  pickle. 

Transparent  Pudding. -Ingre- 
dients for  pudding  for  G persons. — 6 eggs, 
i lb.  of  pounded  sugar,  6 oz.  of  butter,  grated  . 
nutmeg  or  lemon  Jlavouring,  puff  paste. 
Average  Cost,  Is.  2d. 

Beat  the  eggs  well,  and  mix  with  the 
other  ingredients  in  a stewpan.  Line  <a 
dish  with  puff-paste,  pour  in  the  mixture, 
and  bake  in  a moderate  oven. 

Time.— About  20  minutes  to  bake  the 
2nidding. 

Seasonable  at  any  time. 

Treacle  Pudding,  Rolled In- 

OREDIENTS.— 1 lb.  of  suet  crust,  i lb.  of 
treacle,  ^ teaspoonful  of  grated  ginger. 

Make,  with  1 lb.  of  flour,  a suet  crust  by 
our  given  recipe,  roll  it  out  to  the  thick- 
ness of  inch,  and  spread  the  treacle 
equally  over  it,  leaving  a small  margin 
where  the  paste  joins  f roll  it  up,  close  the 
ends  securely,  tie  the  pudding  in  a floured 
cloth,  plunge  it  into  boiling  water,  and  boil 
for  2 hours.  This  pudding  is  economical, 
and  a favourite  one  with  children  ; but  it 
is,  of  course,  only  suitable  for  a nursery,  or 
very  plain  family  dinner.  Made  with  a 
lard  instead  of  a suet  crust,  it  would  be 


very  nice  baked,  and  would  bo  sufficiently 
done  in  from  IJ  to  2 hours. 

Time. — Boiled  pudduig,  2 hours.;  baked 
pudding,  14  to  2 hours. 

Seasonable  at  any  time. 

Trifle,  Indian.  — Ingredients  for 
good-sized  dish.—l  quart  of  milk,  the  rind 
of  4-  large  lemon,  sugar  to  taste,  5 heaped 
tablespoonfuls  of  rice  flour,  1 oz.  of  sweet 
almonds,  4 i)int  of  custard.  Average  Cost, 
Is. 

Boil  the  milk  and  lemon-rind  together 
until  the  former  is  well  flavoured ; take  out 
the  lemon-rind,  and  stir  in  the  rice-flour, 
which  should  first  bo  moistened  with  cold 
milk,  and  add  sufficient  loaf  sugar  to 
sweeten  it  nicely.  Boil  gently  for  about 
5 minutes,  and  keep  the  mixture  stirred  ; 
take  it  off  the  fire,  let  it  cool  a little,  and 
pour  it  into  a glass  dish.  "When  cold,  cut 
the  rice  out  in  the  form  of  a star,  or  any 
other  shape  that  may  be  preferred ; take 
out  the  spare  rice,  and  fill  the  space  with 
boiled  custard.  Blanch  and  cut  the  al- 
monds into  strips ; stick  them  over  the 
trifle,  and  garnish  it  with  pieces  of  bright- 
coloured  jelly,  or  preserved  fruits,  or  can- 
died citron. 

Time. — 4 hour  to  simmer  the  milk,  5 mi- 
nutes after  the  rice  is  added. 

Seasonable  at  any  time. 

Trifle,  To  Make  a.  —Ingredients 
for  large  dish. — For  the  whip,  1 pint  of 
cream,  3 oz.  of  pound :d  sugar,  the  white  of 
2 eggs,  a small  glass  of  sherry  or  ra  isin  xcine. 
For  the  trifle,  1 pint  of  custard,  made 
^vith  5 eggs  to  a pint  of  milk;  6 small 
sponge  cakes,  or  6 slices  of  .sponge-cake ; 12 
macaroOns,  2 dozen  ratafias,  2 oz.  of  sweet 
almonds,  the  grated  rind  of  1 lemon,  a layer 
of  raspberry  or  strawberry  jam,  4 pint  of 
sherry  or  sieeet  wine,  6 tablespoonfuls  of 
brandy.  Average  Cost,  4«.  9d. 

The  whip  to  lay  over  the  top  of  the  trifle 
should  be  made  the  day  before  it  is  re* 
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quirod  for  table,  as  the  flavour  is  better, 
and  it  is  much  more  solid  than  when  pre- 
pared the  same  day.  Put  into  a large  bowl 
the  pounded  sugar,  the  whites  of  the  eggs, 
which  should  be  beaten  to  a stift'  froth,  a 
glass  of  sherry  or  sweet  wine  and  the 
cream.  Whisk  these  ingredients  well  in  a 
<:  >ol  place,  .and  take  off  the  froth  with  a 
skimmer  ns  fast  as  it  rises,  and  put  it  on  a 
sieve  to  drain  ; continue  the  whisking  till 
there  is  sufficient  of  the  whip,  which  must 
b-j  put  away  in  a cool  place  to  drain. 
The  next  day,  plice  the  sponge-cakes, 
macaroons  and  ra- 
layers  in  a 
dish ; pour  over  them 
^ pint  of  sherry  or 
sweet  wine,  mixed 
with  6 tablespoon- 
fuls of  brandy,  and, 
should  this  propor- 
tion of  wine  not  be 
found  quite  suffi- 
cient, add  a little 
more,  as  the  cakes  should  be  well  soaked. 
Over  the  cakes  put  the  grated  lemon-rind, 
the  sweet  almonds,  blanched  and  cut  into 
strips,  and  a layer  of  raspberry  or  straw- 
berry jam.  Make  a good  custard,  by  re- 
cipe, using  8 instead  of  5 eggs  to  the  pint 
of  milk,  and  let  it  cool  a little ; then  pour 
it  over  the  cakes,  &c.  The  whip  being 
made  the  day  previously,  and  the  trifle  pre- 
pared, there  remains  nothing  to  do  now 
but  to  heap  the  whip  lightly  over  the  top  ; 
this  shonld  stand  as  high  as  possible,  and 
it  may  be  garnished  with  strips  of  bright 
currant  jelly  (see  illustration),  or  crystal- 
lized fruits  of  different  kinds. 

Seasonaelz  at  any  time. 

Tripe,  To  Dress.— Ingredients. — 

Tnj>e,  onion  sauce,  milk  and  water.  Aver- 
age Cost,  7d.  j>er2>ound. 

Ascertain  that  the  tripe  is  quite  fresh, 
and  have  it  cleaned  and  dressed.  Cut 
away  the  coarsest  fat,  and  boil  it  in  equal 
proportions  of  milk  and  water  for  J hour. 


Should  the  tripe  be  entirely  undressed, 
more  than  double  that  time  should  bo 
allowed  for  it.  Have  ready  some  onion 
sauce,  made  by  our  given  recipe,  dish  the 
tripe,  smother  it  with  the  sauce,  and  the  re- 
mainder send  to  table  in  a tureen. 

Tijie. — jlionr;  foriindressed  tripe,  from 
to  3 hours. 

Seasonable  at  any  time. 

Note. — Tripe  may  bo  dressed  in  a variety  oi' 
ways : it  may  be  cut  in  pieces  and  fried  in 
batter,  stewed  in  gravy  with  mushrooms,  or 
cut  into  collops,  sprinkled  with  minced 
onion  and  savoury  herbs,  and  fried  a nice 
brown  in  clarified  butter. 

» 

Trout,  Stewed. — Ingredients  for 
dish  for  G persons.— 2 middling -si zed  trout, 
i onion  cut  in  thin  slices,  a little  parsley,' 2 
cloves,!  blade  of  mace, 2 hay-leaves,  a little 
thyme,  salt  and  pepper  to  taste,  1 jyint  of 
medium  stock,  1 glass  of  port  wine,  thicken- 
ing of  butter  and  Jlour.  Average  Cost, 
3s. 

Wash  the  fish  very  clean,  and  wipe  it 
quite  dry.  Lay  it  in  a.stowpan,  with  all 
the  ingredients  but  the  butter  and  flour, 
and  simmer  gently  for  ^ hour,  or  rather 
more,  should  the  fish  be  not  quite  done. 


Take  it  out,  strain  the  gravy,  add  the 
thickening  and  stir  it  over  a sharp  fire  for 
5 minutes;  pour  it  over  the  trout,  and 
serve. 

Time. — According  to  size,  A hour  or  more 

Seasonable /roni  May  to  September,  and 
fatter  from  the  middle  to  the  end  of  August 
than  at  any  other  time. 

iVo/e.— Trout  may  bo  served  with  anchovy  or 
caper  sauce,  baked  in  buttered  paper,  or  ft-ied 
whole,  like  smelts.  Trout  dressed  d la  Oenivese 
is  extremely  delicate  j for  this  proceed  the  same 
as  with  salmon. 
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TROUT,  STUFFED. 


Trout,  Stuffed,  Fried  . — Ingredi- 
ents/or  /or  42>ersons. — A fine  trout,  a 

little  bread-crumb  and  butter,  2oz.  of  trujfies, 

6 bidton-muslirooms,  1 teaspoonful  of  minced 
thyme,  parsley  and  chervil;  for  the  Court 
bouillon,  a quart  of  water,  a pint  of  white 
wine  vinegar,  1 large  carrot,  onion  and 
qmrsnip,  a small  head  of  celery,  a little 
thyme,  qmrsley,  chervil  and  salt,  2 bay- 
leaves,  2 oa.  of  butter.  Average  Cost, 
Ss.  Gd. 

Reduce  the  ingredients  for  the  Court 
bouillon  quickly  over  a strong  fire,  the  i 
vegetables  being  sliced  up ; strain,  cool  and  ; 
preserve  for  cooking  fish,  replacing  the 
liquid  consumed  each  time  by  some  good 
white  wine.  Stuff  the  trout  with  a force- 
meat made  of  the  bread-crumbs,  truffles, 
raushroonls,  butter  and  herbs.  The  fish 
having  been  washed  and  dried,  tie  up  the 
head,  and  simmer  in  the  Court  bouillon  for 
i hour.  Take  it  out,  dip  it  in  egg  and 
bread-crumbs,  fry,  and  serve  up  withtonoato 
sauce. 

Time. — ^ hour. 

Seasonable /ront  May  to  September. 

Trufifles  a I’ltalienne.— ingredi- 
ents/or  dish  for  6 persons. — 5 or  6 truff.es, 

1 tablespoonful  of  minced  parsley,  1 minced 
shalot,  salt  and  pepper  to  taste,  2 oz.  of 
butter,  2 tablespoonfuls  of goodbrown  gravy, 
the  juice  of  h lemon,  cayenne  to  taste.  Aver- 
age Cost,  3s.  6d. 

Wash  the  truffles  and  cut  them  into  slices 
about  the  size  of  a penny-piece  ; put  them 
into  a frying-pan,  with  the  parsley,  shalot, 
salt,  popper  and  1 oz.  of  butter  ; stir  them 
over  the  fire,  that  they  may  all  be  equally 
done,  which  will  be  in  about  10  minutes, 
and  drain  off  some  of  the  butter ; then  add 
a little  more  fresh  butter,  2 tablespoonfuls 
of  good  gravy,  the  juice  of  i lemon  and  a 
little  cayenne  ; stir  over  the  fire  until  the 
whole  is  on  the  point  of  boiling,  when  serve. 

Time. — Altogether,  20  minutes. 

Seasonabi<e /rom  ifovemb^r  to  March, 


Truffles  au  Naturel.— ingredi- 
ents.— Truffles,  buttered  paper. 

Select  some  fine  truffles ; cleanse  them, 
by  washing  them  in  several  waters  with  a 
brush,  until  not  a particle  of  sand  or  grit 
remains  on  them ; wrap  each  truffle  in 
buttered  paper,  and  bake  in  a hot  oven  for 
quite  an  hour  ; take  off  the  paper,  wipe  the 
truffles,  and  serve  them  in  a hot  napkin. 

Time.— 1 hour. 

Seasonable /rdm  November  to  March. 

Truffles,  Italian  Mode  of 
Dressing.— Ingredients.  — 10  truffes, 
2nnt  of  salad-oil,  pepper  and  salt  to  taste,  1 
tablespoonful  of  minced  parsley,  a very  little 
finely-minced  garlic,  2 blades  of  q^aunded 
mace,  1 tablespoonful  of  lemon-juice. 

After  cleansing  and  brushing  the  truffle.^, 
cut  them  into  thin  slices,  .and  jint  them  in 
a baking-dish,  on  a seasoning  of  oil,  pepper. 


TllUFFLES. 


salt,  parsley,  garlic  and  mace  in  the  above 
proportion.  Bake  them  for  nearly  an  hour, 
and,  just  before  serving,  add  the  lemon- 
juice,  and  send  them  to  table  very  hot. 
Time. — Nearly  1 hour. 

Seasonable /('O)ii  November  to  March. 

Truffles,  To  Dress,  with  Cham- 
pagne.—Ingredients  for  large  dish.— 12 
fine  black  truffes,  a few  slices  of  fat  bacon, 

1 carrot,  1 turnip,  2 onions,  a bunch  of 
savoury  herbs,  including  parsley,  1 bay-leaf, 

2 cloves,  1 blade  of  pounded  mace,  2 glasses 
of  champagne,  4 j)int  of  stock.  Average 
Cost,  about  Is.  each. 

Carefully  select  the  truffles,  reject  those 
that  have  a musty  smell,  and  wash  them 
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well  with  a bnish,  in  oold  water  only,  until 
perfectly  clean.  Put  the  bacon  into  a stew- 
pan,  with  the  truffles  and  the  remaining 
ingredients ; simmer  these  gently  for  an 
hour,  and  let  the  whole  cool  in  thestewpan. 
When  to  be  served,  re-warm  thorn,  and 
drain  them  on  a clean  cloth  ; then  arrange 
them  on  a delicately- white  napkin,  that  it 
may  contrast  as  strongly  as  possible  with 
the  truffles,  and  serve.  The  trimmings  of 
truffles  are  used  to  flavour  gravies,  stock, 
sauces,  &c.,  and  are  an  excellent  addition  to 
ragouts,  made  dishes  of  fowl,  forcemeats,  &c. 

Time. — 1 hour. 

Seasonable /mm  November  to  March. 

Turban  of  Vsal.  — Ingbedients 
for  entre'efor  8 persons. — 3 lbs.  even-shaped 
tender  fillet  of  veal,  2 slices  of  bacon,  3 slices 
of  very  red  tongue,  a few  trufiies,  5 lb.  of 
forcemeat,  a few  slices  of  toast,  a bunch  of 
herbs,  an  egg,  a little  clarified  butter.  Aver- 
age Co.ST,  os. 

Cut  the  fillet  into  12  slices  about  i inch 
thick,  and  of  equal  size,  a little  narrower  at 


TUBB.U?  OF  ■\’EAL. 


one  end.  Lard  4 of  the  pieces  ■with  thin 
strips  of  the  bacon,  4 -with  truffles  and  4 with 
tongue.  In  a plate  that  will  stand  the  fire, 
put  the  toast  to  make  a round  base,  heap 
on  it  the  forcemeat  mixed  with  herbs  and 
truffles,  chopped  fine,  and,  -with  a knife 
dipped  in  warm  water,  shape  the  mound 
with  a hollow  at  the  top.  Salt  slightly  the 
slices  of  veal,  and  lay  them  in  alternate 
colours  round  the  mound,  turning  in  top 
and  bottom  so  as  to  hide  the  stuffing. 
When  the  turban  is  shaped,  baste  it  with 
clarified  butter,  and  cover  it  first  with  a 
thin  slice  of  fat  bacon,  then  with  buttered  i 


paper.  Place  in  a hot  oven,  and  in  half- 
an-hour  remove  the  bacon  and  paper  and 
glaze  the  turban.  Garnish  the  centre  with 
a nice  ragout  of  sweetbreads,  truffles  and 
mushrooms,  and  put  1 glazed  sweetbread 
on  the  top.  Serve  with  Spanish  sauce. 

Time. — 1 hour  to  bake. 

Seasonable /rom  March  to  October 

Turbot. — lu  choosing  turbot  see  that 
it  is  thick,  and  of  a yello'wish  white  ; for  if 
of  a bluish  tint,  it  is  not  good.  The  turbot- 
kettle,  as  will  bo  seen  by  our  cut,  is  made 
differently  from  ordinary  fish-kettles : it 


tubbot-kettle. 


being  less  deep,  whilst  it  is  wider,  and  more 
pointed  at  the  sides ; thus  exactly  answer- 
ing to  the  shape  of  the  fish  which  it  is 
intended  should  be  boiled  in  it. 

Turbot  §,  ITtalienne.  (Italian 
Recipe.)— Ingredients  for  dish  for  8 or  10 
persons. — A good-sized  twbot,  a trout,  2 
carp  roes  {other  roes  can  be  substituted),  12 
biotton- mushrooms,  a feio  truffles  and 
prawns,  2 oz.  of  butter,  white  wine.  Aver- 
age Cost,  12s.  to  14s. 


Prepare  the  turbot  as  usual,  and  simmei 
it  in  good  white  wine  for  2 hours.  Drain, 


TUHBOT  A L’lTALIEBNE. 

and  put  it  on  a dish  with  a garnish  of  fried 
pieces  of  trout  and  roes  and  glazed  mush- 
rooms, placed  alternately.  Stick  into  the 
fizh  some  skewers  decorated  with  truffles 
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and  prawns,  and  servo  with  a sauce  d In 
Princesse,  made  as  follows  : — Add  to  1 pint 
of  stmoonllemande,  a tablespoonful  of  white 
stock,  2 tablospoonfuls  of  puroo  of  toma- 
toes, 1 toaspoonful  of  parsley  chopped  fine, 
the  juice  of  half  a lemon  and  a little  batter, 
and  ipake  all  hot  together. 

Time.— 2 hours. 

Seasonable  from  May  to  Septemher, 

Turbot,  Boiled.  — Ingbedients,—  G 
oz.  of  salt  to  each  gallon  qf  water.  Aver- 
age Cost,  from  3s.  to  12s.  each. 

Choose  a middling-sized  turbot ; for  they 
are  invariably  the  most  valuable  ; if  very 
large,  the  meat  will  be  tough  and  thready. 
Tliree  or  four  hours  before  dressing,  soak 
the  fish  in  salt  water  to  take  off  the  slime ; 
then  thoroughly  cleanse  it,  and  with  a knife 
make  an  incision  down  the  middle  of  the 
back,  to  prevent  the  skin  of  the  belly  from 
cracking.  Rub  it  over  with  lemon,  and  bo 
])articular  not  to  cut  off  the  fins.  Lay  the 
fish  in  a very  clean  turbot-kettle,  with  suffi- 
cient cold  water  to  cover  it,  and  salt  in  the 
above  proportion.  Let  it  gradually  come  • 


to  a boil,  and  skim  very  carefully  ; keep  it 
gently  simmering,  and  on  no  account  let  it 
boil  fast,  as  the  fish  would  have  a very  un- 
sightly appearance.  When  the  meat  sepa- 
rates easily  from  the  bone,  it  is  done ; then 
take  it  out,  let  it  drain  well,  and  dish  it  on 
a hot  napkin.  Rub  a little  lobster  spawn 
through  a sieve,  sprinkle  it  over  the  fish, 
and  garnish  with  tufts  of  parsley  and  cut 
lemon.  Lobster  or  shrimp  sauce,  and  plain 
melted  butter,  should  be  sent  to  table 
with  it. 

Time. — After  the  water  boils,  about  J hour 
for  a large  turbot;  middling  size,  about  20 
minutes. 

ggASONABLE  at  any  tim^ 


Turbot,  To  Carve.— First  run  the 

fish-slice  down  the  thickest  part  of  the  fish 
lengthwise,  quite  through  to  the  bone,  and 
then  cut  handsome  and  regular  slices  across 
the  fish  until  all  the  meat  on  the  upper  side 


is  helped.  When  the  carver  has  removed 
all  the  meat  from  the  upper  side  of  the  fish, 
the  backbone  should  be  raised,  put  on  one 
side  of  the  dish,  and  the  under  side  helped 
as  the  upper. 

Turbot  a la  Creme.— Inqeedi- 

ENTS. — The  remains  of  cold  turbot.  For 
sauce,  2 oz.  of  butter,  4 tablesimonfuls  of 
cream;  salt,  cayenne  and  pounded  mace 
to  taste. 

Clear  away  all  skin  and  bone  from  the 
flesh  of  the  turbot,  which  should  be  done 
when  it  comes  from  table,  as  it  causes  less 
waste  when  trimmed  hot.  Cut  the  flesh 
into  nice  square  pieces,  as  equally  as  pos- 
sible ; put  into  a stewpan  the  butter,  let  it 
melt,  and  add  the  cream  and  seasoning ; 
let  it  just  simmer  for  one  minute,  but  not 
boil.  Lay  in  the  fish  to  warm,  and  serve  it 
garnished  with  crofitons  or  a paste  border. 

Time.— 10  minules. 

Seasonable  at  any  time. 

Note. — The  remains  of  cold  salmon  msy  be 
dressed  iu  this  wa}-,  and  the  above  mixture 
may  be  ser'/ed  in  a xoUau-vent, 

Turbot  au  Gratin Ingbedient.s. 

— Remains  of  cold  turbot,  bechamel  (see 
Sauces),  bread-crumbs,  butter. 

Cut  the  flesh  of  the  turbot  into  small  dice, 
carefully  freeing  it  from  ajl  skip  and  bonq 
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Put  them  into  a stowpan,  and  moisten 
with  4 or  5 tablospoonfuls  of  bechamel. 
Let  it  get  thoroughly  hot,  but  do  not  allow 
it  to  boil.  Spread  the  mixture  on  a dish, 
cover  with  finely  • grated  bread  - crumbs, 
and  place  small  pieces  of  butter  over  the 
top.  Brown  it  in  the  oven,  or  with  a sala- 
mander. 

Time. — Altogether,  i hour, 

Season-A-ble  at  any  time. 

Turbot  a ITtalienne,  Fillets 
of.— Ingredients. — The  remains  of  cold 
turbot,  Italian  sauce. 

Clear  the  flesh  carefully  from  the  bone, 
and  take  away  all  skin,  which  gives  an  un- 
pleasant flavour  to  the  sauce.  Make  the 
sauce  hot,  lay  in  the  -fish  to  warm  through, 
but  do  not  let  it  boil.  Garnish  with  crou- 
tons. 

Time.— 5 minutes. 

Seasonable  all  the  year. 

Turbot,  Baked  Fillets  of.-  In- 

GEEDIENTS. — The  remains  of  cold  turbot, 
lobster  sauce  left  from  the  •preceding  day, 
egg  and  bread-crumbs ; cayenne  and  salt  to 
taste;  minced  ggarsley,  nutmeg,  lemon- 
juice. 

After  having  cleared  the  fish  from  all 
skin  and  bone,  divide  it  into  square  pieces 
of  an  equal  size ; brush  them  over  with 
sprinkle  with  "bread-crumbs  mixed 
with  a little  minced  parsley  and  seasoning. 
Lay  the  fillets  in  a baking-dish,  with  suffi- 
cient butter  to  baste  with.  Bake  for  i 
hour,  and  do  not  forget  to  keep  them  well 
moistened  ivith  the  butter.  Put  a littlb 
lemon-juice  and  grated  nutmeg  to  the  cold 
lobster  sauce  ; make  it  hot,  and  pour  over 
the  fi.sh,  which  must  be  well  drained  from 
the  batter.  Garnish  with  parsley  and  out 
lemon. 

Time. — Altogether,  J hour. 

Seasonable  at  any  time. 

Not«.  — Cold  turbot  thus  warmed  In  the 
remains  of  lobster  sauce  will  be  found  much 
picer  than  putting  (he  fish  again  (n  vyatcr, 


Turbot,  or  other  Large  Fish, 
Garnish  for. — Take  the  crumb  of  a stale 
loaf,  cut  it  into  small  pyramids  with  flat 
tops,  and  on  the  top  of  each  pyramid  put 
rather  more  than  a tablespoonful  of  white 
of  egg  beaten  to  a stiff  froth.  Over  this 
sprinkle  finely-chopped  parsley  and  fine 
raspings  of  a dark  colour.  Arrange  these 
on  the  napkin  round  the  fish,  one  green 
and  one  brown  alternately. 

Turkey,  Baked.  (Italian  Recipe.) 
— Ingredients  for  dish  for  8 persons.— A 
medium-sized  turkey,  5 lb,  of  sausage,  8 
French  prunes,  4 pears,  ipint  of  boiled  and 
peeled  chestnuts,  a glass  of  Marsala  or 
sherry,  butter,  salt,  a few  slices  of  bacon  and 
a little  rosemary.  Average  Cost,  7s.  to 
8s. 

Blanch  and  cut  the  sausage  into  thin 
long  pieces,  blanch  and  stone  the  prunes, 
peel  and  quarter  the  pears  ; fry  them  with 
the  chestnuts  in  a little  butter  for  a minute 
or  two ; chop  the  liver  of  the  turkey  fine, 
and  add  it,  then  mix  with  the  wine  and 
make  a forcemeat.  Salt  the  inside  of  the 
turkey  slightly  and  stuff  with  the  force- 
meat, and  put  it  in  the  pan  with  the 
bacon,  some  butter,  rosemary  and  a little 
salt.  Place  in  a slow  oven,  basting  occa- 
sionally, till  of  a good  colour.  Serve  with 
its  own  gravy. 

Time. — About  2 hours. 

Seasonable  all  the  year,  except  March 
to  May. 

Turkey,  Boiled. — Ingredients. — 
Turkey ; forcemeat.  Average  Cost,  lOd. 
per  lb.,  but  often  more  expensive  at  Christ- 
mas. 

Choosing  and  Trussing. — Hen  turkeys 
are  preferable  for  boiling,  on  account  of 
their  whiteness  and  tenderness ; and  one  of 
moderate  size  should  bo  selected,  as  a largo 
one  is  not  suitable  for  this  mode  of  cook- 
ing. They  should  not  bo  dressed  until 
they  have  boon  killed  3 or  4 days,  as  they 
will  neithov  look  white,  nor  will  they  Ijg 
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tender.  Pluck  the  bird,  carefully  draw, 
and  singe  it  with  a piece  of  white  paper  ; 
wash  it  inside  and  out,  and  wipe  it  tho- 
roughly dry  with  a cloth.  Cut  off  the  head 
and  nock,  draw  the  strings  or  sinews  of  the 
thighs,  and  cut  off  the  legs  at  the  first 
oint ; draw  the  legs  into  the  body,  fill  the 
breast  with  forcemeat ; run  a skewer 
through  the  wing  and  the  middle  joint  of 
the  leg,  quite  into  the  leg  and  wing  on  the 
opposite  side  ; break  the  breastbone,  and 
make  the  bird  look  as  round  and  as  compact 
as  possible. 

Put  the  turkey  into  sufficient  hot  water 
to  cover  it;  let  it  come  to  a boil,  then 
carefully  remove  all  the  scum.  If  this  is 
attended  to,  there  is  no  occasion  to  boil 
the  bird  in  a floured  cloth ; but  it  should 
bo  well  covered  with  the  water.  Let  it 
simmer  very  gently  for  about  IJ  hour  to 
1“  hour,  according  to  the  size,  and  serve 
witjh  either  white,  celery,  oyster  or  mush- 
room sauce,  or  parsloy-and-butter,  a little 
of  which  should  bo  poured  over  the  turkey. 


BOILED  TUnSEV. 


Boiled  ham,  bacon,  tongue,  or  pickled  pork, 
should  always  accompany  this  dish ; and 
when  oyster  sauce  is  served,  the  turkey 
should  bo  stuffed  with  oyster  forcemeat. 

Time. — A small  turkey,  IJ  hours  a largo 
one,  I5  hour. 

Seasonable  from  December  to  February. 

Turkey,  Croquettes  of.  (Cold 
Meat  Cookery.) — Ingredients. — The  re- 
mains of  cold  turkey  s to  every  ^ lb.  of  meat 
allow  2 oz.  of  ham  or  bacon,  2 shalots,  1 02. 
of  butter,  1 tablespoonful  of  f our,  the  yolks 
of  2 eggs,  egg  and  bread-crumbs. 

The  smaller  pieces,  that  will  not  do  for  a 
fricassee  or  hash,  answer  very  well  for  this 
(Jisb.  Mjnce  the  meat  finely  with  ham  or 


bacon  in  the  above  proportion ; make  a 
gravy  of  the  bones  and  trimmings,  well 
seasoning  it:  mince  the  shalots,  put  them 
into  a stowpan  with  the  butter,  add  the 
flour  ; mix  well,  then  put  in  the  mince,  and 
about  i pint  of  the  gravy  made  from  the 
bones.  (The  proportion  of  the  butter 
must  be  increased  or  diminished  according 
to  the  quantity  of  mince.)  When  just 
boiled,  add  the  yolks  of  2 eggs ; put  the 
mixture  out  to  cool,  and  then  shape  it  in  a 
wineglass.  Cover  the  croquettes  with  egg 
and  bread-crumbs,  and  fry  them  a delicate 
brown.  Put  small  pieces  of  parsley-stems 
for  stalks,  and  servo  with  rolled  bacon  out 
very  thin. 

Time. — 8 minutes  to  fry  the  croquettes. 

Seasonable December  to  February. 

Turkey,  Devilled. — Ingredients 
for  dish  for  A or  5 persons. — 2 turkeys’  legs, 
made  mustard,  pepper,  salt  and  cayenne. 

Score  the  legs  in  regular  lines  in  deep 
gashes,  both  along  and  across,  pepper  and 
salt  them,  adding  cayenne,  if  liked  very 
! hot ; cover  them  with  made  mustard,  and 
leave  till  the  following  morning,  if  for  a 
I breakfast  dish.  Grill  the  legs  over  a clear, 
bright  fire  till  the  outside  is  crisp  and 
brown.  Place  small  pieces  of  butter  over, 
and  serve  quickly. 

Time. — 7 minutes  to  grill. 

Seasonablb  in  winter. 

Turkey,  Fricasseed.  (Cold  Moat 
Cookery.) — Ingredients. — The  remains  of 
cold  roast  or  boiled  turkey;  a strip  of 
lemon-peel,  a bunch  of  savoury  herbs,  1 
onion,  pepper  nncC  salt  to  taste,  1 pint  of 
water,  4 tablespoonfiils  of  cream,  the  yolk  of 
au  egg.  Average  Cost,  exclusive  of  the 
cold  turkey,  Gd. 

Cut  some  nice  slices  from  the  remains  of 
a cold  turkey,  and  put  the  bones  and  trim- 
mings into  a stewpan,  with  the  lemon- 
peel,  herbs,  onion,  pepper,  salt  and  the 
water  ; stow  for  an  hour,  strain  the  gravy 
and  lay  in  the  pieces  of  turkey.  Wheq 
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warm  through,  add  the  cream  and  the  yolk 
of  an  egg ; stir  it  well  round,  and,  when 
getting  thick,  take  out  the  pieces,  lay  them 
on  a hot  dish  and  pour  the  sauce  over. 
Garnish  the  fricassee  with  sippets  of  toasted 
bread.  Celery  or  cucumbers,  out  into 
small  pieces,  may  be  put  into  the  sauce ; if 
the  former,  it  must  bo  boiled  first. 

Time. — 1 hour  to  innke  the  gravy. 

Seasonable /roin  December  to  Fehrua^'y. 

Turkey,  Hasked.— Ingredients. 

— The  remains  of  cold  roast  turkey,  1 0)iion, 
pepper  and  salt  to  taste,  rather  more  than, 
1 pint  of  water,  1 carrot,  1 turnip,  1 blade 
of  mace,  n bunch  of  savoury  herbs,  1 table- 
spoonful of  mushroom  ketchup,  1 tablespoon- 
ful of  port  iciiie,  thickening  of  butter  and 
flour. 

Cut  the  turkey  into  neat  joints ; the  best 
pieces  reserve  for  the  hash,  the  inferior 
joints  and  trimmings  put  into  a stewpan 
with  an  onion  cut  in  slices,  iiepper  and  salt, 
a carrot,  turnip,  mace,  herbs  and  water  in 
the  above  proportion  ; simmer  these  for  an 
hour,  then  strain  the  gravy,  thicken  it  with 
butter  and  flour,  flavour  with  ketchup  and 
port  wine  and  lay  in  the  pieces  of  turkey 
to  warm  through ; if  there  is  any  stuffing 
left,  put  that  in  also,  as  it  so  much  im- 
proves the  flavour  of  the  gravy.  When  it 
boils,  serve,  and  garnish  the  dish  with 
sippets  of  toasted  bread. 

Time. — 1 hour  to  make  the  gravy. 

Seasonable  from  December  to  February. 

Turkey,  Roast. — Ingredients. — 
Turkey ; forcemeat. 

Ouiosing  and  Trussing. — Choose  cock 
turkeys  by  their  short  spurs  and  black  logs, 
in  which  case  they  are  young  ; if  the  spurs 
are  long,  and  the  legs  pale  and  rough,  they 
are  old.  If  the  bird  has  been  long  killed, 
the  eyes  will  appear  sunk  and  the  feet  very 
dry ; but.  if  fresh,  the  contrary  will  bo  the 
case.  Middling-sized  fleshy  turkeys  are  by 
many  persons  cousicjered  superior  to  those 


of  an  immense  growth,  as  they  are,  gene- 
rally speaking,  much  more  tender.  They 
should  never  be  dressed  the  same  day  they 
are  killed;  but,  in  cold  weather,  should 
hang  at  least  8 days  ; if  the  weather  is  mild , 
4 or  5 days  will  be  found  sufficient.  Care- 
fully pluck  the  bird,  singe  it  with  white 
paper  and  wipe  it  thoroughly  with  a cloth  , 
draw  it,  preserve  the  liver  and  gizzard  aiui 
be  particular  not  to  break  the  gall-bag,  as 
no  washing  will  remove  the  bitter  taste  it 
imparts  where  it  onee  touches.  Wash  it 
inside  well,  and  wipe  it  thoroughly  dry 
with  a cloth  ; the  outside  merely  requires 
nicely  wiping,  as  we  have  just  stated.  Cut 
off  the  neck  close  to  the  back,  but  leave 
enough  of  the  crop-skin  to  turn  over  ; break 
the  leg-bone  close  below  the  knee,  draw  out 
the  strings  from  the  thighs,  and  flatten  the 
breastbone  to  make  it  look  plump.  Have 
ready  a forcemeat ; fill  the  breast  with  this, 


and,  if  a trussing-needle  is  used,  sew  the 
neck  over  to  the  back ; if  a needle  is  not  at 
hand,  a skewer  will  answer  the  purpose. 
Run  a skewer  through  the  pinion  and  thigh 
into  the  body  to  the  pinion  and  thigh  on  the 
other  side,  and  press  the  legs  as  much  as 
possible  between  the  breast  and  the  side- 
bones,  and  put  the  liver  under  one  pinion 
and  the  gizzard  under  the  other.  Pass  a 
string  across  the  back  of  the  bird,  catch  it 
over  the  points  of  the  skewer,  tie  it  in  the 
centre  of  the  back,  and  bo  particular  that 
the  turkey  is  very  firmly  trussed.  This  may 
bo  more  easily  accomplished  with  a needle 
and  twine  than  with  skewers. 

Fasten  a sheet  of  buttered  paper  on  to 
the  breast  of  the  bird,  put  it  down  to  a 
bright  fire,  at  some  little  distance  at  first. 
(afterwards  draw  it  nearer),  and  keep  it 
well  basted  the  whole  of  the  time  it  ig 
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cooking.  About  i hour  before  serving, 
remove  the  paper,  dredge  the  turkey  lightly 
with  flour,  and  put  a piece  of  butter  into 
the  basting-ladle ; as  the  butter  melts, 
baste  the  bird  with  it.  When  of  a nice 
brown  and  well  frothed,  serve  with  a tureen 
of  good  brown  gravy  and  one  of  bread 
since.  Fried  sausages  are  a favourite 
addition  to  roast  turkey : they  make  a 
garnish,  besides  adding  very  much  to  the 
flavour.  When  these  are  not  at  hand,  a 
few  forcemeat  balls  should  be  placed  round 
the  dish  as  a gai-nish.  Turkey  may  also  be 
stuffed  with  sausage-meat,  and  a chestnut 
forcemeat  with  the  chestnut  sauce  is,  by 
many  persons,  very  much  esteemed  as  an 
accompaniment  to  this  favourite  dish. 

Time. — Small  turlcey , 1.^  hour ; moderate- 
sized  one,  about  10  lbs.,  2 hours;  large 
turkey,  2^  hours,  or  longer. 

Seasonable /com  December  to  February, 

Turkey,  Roast,  To  Carve.— 

A noble  dish  is  a turkey,  roast  or  boiled. 
A Christmas  dinner  with  the  middle-classes 
of  this  empire,  would  scarcely  be  a Christ* 
mas  dinner  without  its  turkey  ; and  wo  can 
hardly  imagine  an  object  of  greater  envy 
than  is  presented  by  a respected  portly 
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paterfamilias  carving,  at  the  season  de- 
voted to  good  cheer  and  genial  charity,  his 
own  fat  turkey,  and  carving  it  well.  The 
only  art  consists,  as  in  the  carving  of  a 
goose,  in  getting  from  the  breast  as  many 
fine  slices  as  possible ; and  all  must  have 
remarked  the  very  great  difference  in  the 
large  number  of  people  whom  a good  carver 
will  find  slices  for,  and  a comparatively  few 
^Ijat  R bad  earver  vr|U  succeed  in  serving. 


As  wo  have  stated  in  both  the  carving  of  a 
duck  and  goose,  the  carver  should  com- 
mence cutting  slices  to  the  wing,  from  B to 
C,  and  then  proceed  upwards  towards  the 
ridge  of  the  breastbone:  this  is  not  the 
usual  plan,  but,  in  practice,  will  bo  found 
the  best.  The  breast  is  the  only  part  which 
is  looked  on  as  fine  in  a turkey,  the  legs 
being  very  seldom  cut  off  and  eaten  at  table; 
they  are  usually  removed  to  the  kitchen, 
where  they  are  taken  off,  as  here  marked, 
to  appear  only  in  a form  which  seems  to 
have  a special  attraction  at  a bachelor’s 
supper  table,  or  as  a breakfast  dish— we 
mean  devilled  : served  in  this  way  they  are 
especiall;^  liked  and  relished.  A boiled 
turkey  is  carved  in  the  same  manner  as 
when  roasted. 

Turkey  Poult,  Roast.— Ingkje- 

DIENTS. — Turkey  2midt;  butter.  Average 
Cost,  7s.  to  8s.  each. 

Choosing  and  Trussing. — Choose  a plump 
bird,  and  truss  it  in  the  following  manner. 
After  it  has  been  carefully  plucked,  dmwn 
and  singed,  skin  the  neck,  and  fasten  the 
head  under  the  wing ; turn  the  legs  at  the 
first  joint,  and  bring  the  feet  close  to  the 
thighs,  as  a woodcock  should  ue  trussed, 
and  do  not  stuff  it. 

Put  it  down  to  a bright  fire,  keep  it  well 
basted,  and  at  first  place  a piece  of  paper 
on  the  breast  to  prevent  its  taking  too 
much  colour.  About  10  minutes  before 
serving,  dredge  it  ligWy  with  flour,  and 
baste  well ; when  nicely  frothed,  send  it  to 
table  immediately,  with  a little  gravy  in 
the  dish,  and  some  in  a tureen.  If  at 
hand,  a few  watercresses  may  be  placed 
round  the  turkey  as  a garnish,  or  it  may 
be  larded. 

Time. — About  1 Jiour. 

Seasonable. — In  full  season  from  June 
to  October. 

Turkey  Soup.  (A  Seasonable  dish 
at  Christmas.)— Ingredients  for  soup  for 
8 or  10  persons, — 2 guarts  o^ rnedix^rfi  jfockj 
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the  remahis  of  a cold  roast  turkey,  2 oz. 
of  rice-Jlour  or  arroicroot,  salt  and  ;>ejjj)er  to 
taste,  1 tables}X)onful  of  Harvey’s  sauce  or 
mushroom  ketchup.  Avebage  Cost,  9d.  pier 
quart. 

Cnt  up  the  turkey  in  small  pieces,  and 
put  it  in  the  stock ; let  it  simmer  slowly 
until  the  bones  are  quite  clean.  Take  the 
bones  out,  and  work  the  soup  through  a 
sieve ; when  cool,  skim  well.  Mis  the 
rice-flour  or  arrowroot  to  a batter  with  a 
little  of  the  soup ; add  it  with  the  seasoning 
and  sauce,  or  ketchup.  Give  one  boil,  and 
serve. 

Time. — i hours. 

Seasonable.— Af  Christmas. 

Sole. — Instead  of  thickening  this  soup,  vermi- 
celli or  macaroni  may  be  served  in  it. 

Turkey  Stew.  Ingredients  for 
plain  supper  dish  for  6 persons. — The  car- 
cass and  inferior  parts  of  a cold  turkey,  J lb. 
of  macaroni,  salt  and  pepper,  xoater.  Aver- 
age Cost,  exclusive  of  the  cold  turkey,  5d. 

Chop  up  the  carcass  of  the  turkey,  and 
put  it — with  plenty  of  water  to  cover  it — 
and  the  macaroni  in  a stewpan.  Add  the 
seasoning  and  a little  pounded  mace,  if 
liked,  and  stew  all  gently  for  an  hour, 
adding  more  water  if  the  macaroni  absorbs 
it.  Shake  the  pan  occasionally  to  prevent 
it  sticking  to  the  bottom  of  the  stewpan. 
Before  serving  take  out  the  turkey  bones, 
cut  off  any  meat  upon  them,  and  put  it 
back  in  small  pieces  to  the  stew  to  get  hot 
through. 

Time.— li  to  U hour. 

Seasonable  in  icinter. 

Note.  - This  is  a cheap  and  nice  dish  for  a 
supper  in  winter,  and  if  liked,  grated  cheese  may 
be  added  and  will  be  considered  by  most  people 
an  improvement. 

Turkisli  Sw66tiU6a<t. — Inoredi-  i 

ENTS. — 2 U)s.  of  sugar,  2 eggs,  1 lemon,  lb. 
of  finest  wheat  starch,  2\  pints  of  water, 
flavouring  of  rose. 

Make  a syrup  with  a quart  of  water  and 
the  sugar,  and  clear  it  with  the  juice  of  the 


lemon  and  the  whites  of  the  eggs.  Dissolve 
the  starch  in  i pint  of  cold  water,  strain, 
and  add  it  to  the  syrup  when  boiling,  and 
continue  to  boil  until  the  mixture  is  stringy 
and  thick  then  add  the  flavouring.  Have 
ready  two  large  dishes,  one  oiled,  the  other 
covered  with  sifted  sugar,  pour  the  mixture 
on  the  oiled  one,  and  let  it  stand  for  .a 
minute  or  two  to  cool,  then  turn  on  to  the 
sugared  one,  soak  up  any  oil  that  remains, 
cut  into  squares,  and  cover  with  sugar,  so 
that,  in  putting  away,  the  squares  do  not 
stick  together. 

Turnip  Soup. — Ingredients  for 
soup  for  8 or  10  persons.— 3 oz.  of  butter,  9 
good-sized  turnips,  4 onions,  2 quarts  of 
cheap  stock,  seasoning  to  taste.  Average 
Cost,  Is.  Gd. 

Melt  the  butter  in  the  stewpan,  but  do 
not  let  it  boil ; wash,  drain  and  slice  the 
turnips  and  onions  very  thin ; put  them  in 
the  butter  with  a teacupful  of  stock,  and 
stew  very  gently  for  an  hour.  Then  add 
the  remainder  of  the  stock,  and  simmer  for 
another  hour.  Enb  it  through  a tammy, 
put  it  back  into  the  stewpan,  but  do  not 
let  it  boil.  Serve  very  hot. 

Time.— 2 J hours. 

Seasonable /roDi  October  to  March. 

JVofe.— By  adding  a little  cream,  this  soup  will 
be  much  improved. 

Turnips,  Boiled.  — Ingredients. 
— Turn  ips ; to  each  5 gallon  of  water  allovj 
1 heaped  tablespoonful  of  salt.  Average 
Cost,  Gd.  a large  buiwh. 

Pare  the  turnips,  and,  should  they  bo 
very  large,  divide  them  into  quarters ; but, 
unless  this  is  the  case,  lot  them  be  cooked 
whole.  Put  them  into  a saucepan  of  boil- 
ing water,  salted  in  the  above  proportion, 
and  let  them  boil  gently  until  tender.  Try 
them  with  a fork,  and,  when  done,  take 
them  up  in  a colander : lot  them  thoroughly 
drain,  and  serve.  Boilod  turnips  arc 
usually  sent  to  table  with  boiled  mutton, 
but  are  infinitely  nicer  when  mashed  than 
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served  whole  ; unless  nice  and  young,  they 
are  scarcely  worth  the  trouble  of  dressing 
plainly  as  above. 

Time. — Old  tuvnipi^,  J to  li  hour ; young 
ones,  about  18  to  20  minutes. 

Seasonable. — May  be  had  all  the  year ; 
but  in  spring  only  ^tseful  for  flavouring 
gravies,  ^c. 

Turnips,  German  Mode  of 

Cooking. — Ingredients  for  dish  for  4 or 
6 Iversons. — 8 large  tnrni2^s,  3 oz.  of  butter, 
pepiier  and  salt  to  taste,  rather  more  than 
^ pint  of  weak  stock  or  broth,  1 tablespoonf  ul 
of  flour.  Averaoe  Cost,  lOd. 

Make  the  butter  hot  in  a stewpan,  lay 
in  the  turnips,  after  having  pared  and  cut 
them  into  dice,  and  season  them  with 
pepper  and  salt.  Toss  them  over  the  fire 
for  a few  minutes,  then  add  the  broth,  and 
simmer  the  whole  gently  till  the  turnips 
are  tender.  Brown  the  above  proportion 
of  flour  with  a little  butter ; add  this  to 
the  turnips,  let  them  simmer  another  5 
minutes,  and  serve.  Boiled  mutton  is 
usually  sent  to  table  with  this  vegetable, 
and  may  be  cooked  with  the  turnips  by 
placing  it  in  the  midst  of  them  ; the  meat 
would  then  be  very  delicious,  as,  there 
being  so  little  liquid  with  the  turnips,  it 
would  almost  bo  steamed,  and,  conse- 
quently, very  tender. 

Time. — 20  minutes. 

Seasonable. — May  be  had  all  the  year. 
Turnips,  Mashed.— inobedients 

for  dish  for  6 jiersons.  — 10  or  12  large 
turnijys,  to  each  gallon  of  water  allow  1 
heaped  tablespoonfal  of  salt,  2 oz.  of  butter, 
cayenne  or  white  pepj)er  to  taste.  Average 
Cost,  M. 

Pare  the  turnips,  quarter  them,  and  put 
them  into  boiling  water,  salted  in  the  above 
proportion  : boil  them  until  tender  ; then 
drain  them  in  a colander,  and  squeeze  them 
as  dry  as  possible  by  pressing  them  with 
the  back  of  a large  plate.  When  quite 


free  from  water,  rub  the  turnips  with  a 
wooden  spoon  through  the  colander,  and 
put  them  into  a very  clean  saucepan  ; add 
the  butter,  white  pepper  or  cayenne,  and, 
if  necessary,  a little  salt.  Keep  stirring 
them  over  the  fire  until  the  butter  is  well 
mixed  with  them,  and  the  turnips  are 
thoroughly  hot ; dish,  and  serve.  A little 
cream  or  milk,  added  after  the  turnips  arcs 
pressed  through  the  colander,  is  an  im- 
provement to  both  the  colour  and  flavour 
of  this  vegetable. 

Time. — From  ^ to  J hour  to  boil  the 
turnips;  10  minutes  to  loarm  them  through. 

Seasonable. — May  be  had  all  the  year ; 
but  in  early  spring  only  good  for  flavouring 
gravies. 

Turnips  in  White  Sauce.— In- 
gredients for  dish  for  4 or  b persons.— 1 
or  8 turnips,  1 oz.  of  butter,  ^pint  of  white 
sauce.  Average  Cost,  8d. 

Peel  and  cut  the  turnips  in  the  shape  of 
pears  or  marbles ; boil  them  in  salt  and 


water,  to  which  has  been  added  a little 
butter,  until  tender;  then  take  them  out, 
drain,  arrange  them  on  a dish,  and  pour 
over  the  white  sauee  made  by  either  of  the 
recipes,  and  to  which  has  been  added  a 
small  lump  of  sugar.  In  winter,  when 
other  vegetables  are  scarce,  this  will  be 
found  a very  good  and  pretty-looking  dish  ; 
when  approved,  a little  mustard  may  bo 
added  to  the  sauce. 

Time. — About  J hour  to  boil  Wui  turnips. 

Seasonable  in  winter. 


“ Vain  effort  'fie  to  fry  and' feed  fho  hrnin, 

Unless  a healthy  body's  nurtured  too.” — Old  Writer. 
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ANILLA  Cream. 

— iNGREDIENTS/or 
1 quart. — 1 qnnt  of 
milkf  the  yolks  of  & 
eggs,  6 oz.  of  sugar, 
^ oz.  of  isinglass  or 
Siviiibonie’s  gela- 
tine, flavouring  to 
4xiste  of  essence  of 
vanilla.  Averagd 
Cost,  ^vith  gelatine. 
Is.  3d. 


essonce  of  vanilla,  a pod  may  be  boiled  in 
the  milk  until  the  flavour  is  •well  extracted. 
A pod,  or  a pod  and  a half,  will  be  found 


Put  the  milk  and  sugar  into  a saucepan, 
and  let  it  get  hot  over  a slow  fire  ; beat  up 
the  yolks  of  the  eggs,  to  which  add  gradually 
the  sweetened  milk ; flavour  the  whole  with 
essence  of  vaniUa,  put  the  mixture  into  a 
jug,  and  place  tliis  jug  in  a saucepan  of 
boiling  water.  Stir  the  contents  with  a 
wooden  spoon  one  way  until  the  mixture 
thickens,  but  do  not  allow  it  to  boil,  or  it 
will  be  fall  of  lumps.  Take  it  off  the  fire  ; 
stir  in  the  i.'‘inglass  or  gelatine,  which 
should  be  previously  dissolved  in  about  i 
pint  of  water,  and  boiled  for  2 or  3 minutes  ; | 
pour  the  cream  into  an  oiled  mould,  put  it  I 
in  a cool  place  to  set,  and  turn  it  out  care-  , 
fully  on  a dish.  Instead  of  using  the  ' 


sufBcient  for  the  above  proportion  of 
I ingredients. 

Time. — About  10  minutes  to  stir  the  mix- 
ture. 

Seasonable  at  any  time. 

Vanilla  Custard  Sauce,  to 
Serve  with  Puddings. — Ingredients  for 
sauce  for  medium-sized  pudding. — i-  jnnt  of 
milk,  2 eggs,2oz.  of  sugar,  10  drops  of  Bush's 
essence  of  vanilla.  Average  Cost,  4<l. 

Boat  the  eggs,  sweeten  the  milk  ; stir 
those  ingredients  well  together,  and  flavour 
them  with  the  essence  of  vanilla,  regulat- 
ing the  jiroportion  of  this  latter  ingredient 
by  the  strength  of  the  essence,  the  size  of 
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the  eggs,  &c.  Put  the  mixture  into  a small 
jug,  place  this  jug  in  a saucepan  of  boiling 
water,  and  stir  the  sauce  one  way  until  it 
thickens  ; but  do  not  allow  it  to  boil,  or  it 
will  instantly  curdle.  Serve  in  a boat  or 
tureen  separately,  with  plum,  bread,  or  any 
kind  of  dry  pudding.  Essence  of  bitter 
almonds  or  lemon-rind  may  be  substituted 
for  the  vanilla,  when  they  are  more  in  ac- 
cordance with  the  flavouring  of  the  pudding 
with  which  the  sauce  is  intended  to  be 
served. 

Time. — To  be  stirred  in  the  jug  from  8 to 
10  minutes. 

Seasonable  at  any  time. 

Vanilla  Ice  Cream.  — Ingre- 
dients for  1 quart. — 1 pint  of  cream,  i 
2>int  of  milk,  1 pod  of  vanilla,  i lb.  of  sugar, 
juice  of  1 lemon,  yolks  of  2 eggs.  Average 
Cost,  2s. 

Pound  the  pod  in  a mortar,  with  the 
sugar,  press  it  through  a sieve,  then  place 
in  a stewpan,  with  the  milk  and  eggs,  and 
stir  over  a gentle  fire  till  the  mixture 
thickens  like  custard  ; add  the  cream  and 
lemon-juice,  then  strain  and  freeze. 

Time. — 25  minutes  to  freeze. 

Seasonable  at  any  time. 

Veal,  Baked.  (Cold  Meat  Cookery.) 
— Ingredients  for  dish  for  3 persons. — 4 
Ih.  of  cold  roast  veal,  a few  slices  of  bacon,  1 
pi’dt  of  bread-crumbs,  4 pint  of  good  veal 
gravy,  J teaspoonful  of  minced  lemon-peed,  1 
blade  of  pounded  mace,  cayenne  and  salt  to 
taste,  4 eggs.  Average  Cost,  exclusive  of 
the  cold  veal  and  gravy,  9d. 

Mince  finely  the  veal  and  bacon  ; add  tlio 
bread-crumbs,  gravy  and  seasoning,  and 
stir  these  ingredients  well  together.  Beat 
up  the  eggs  thoroughly ; add  these,  mix 
the  whole  well  together,  put  in  a dish,  and 
bake  from  J to  1 hour.  When  liked,  a little 
good  gravy  may  be  served  in  a tureen  as  an 
accompaniment. 

Time.— From  f fo  1 hour. 

Seasonable  from  March  to  October. 


Veal,  Roast  Breast  of.— Ingre- 
dients.— Veal;  a little  flour.  Average 
Cost,  8d.  per  lb. 

Wash  the  veal,  well  wipe  it,  and  dredge 
it  with  flour ; put  it  down  to  a bright  fire, 
not  too  near,  as  it  should  not  be  scorched. 
Baste  it  plentifully  until  done ; dish  it. 
pour  over  the  meat  some  good  melted  but- 
ter, and  send  to  table  with  a piece  of  boiled 
bacon  and  a cut  lemon. 

Time. — From  14  to  2 hours. 

Seasonable /rom  March  to  October. 

Veal,  Breast  of.  To  Carve.— 

The  carving  of  a breast  of  veal  is  not 
dissimilar  to  that  of  a fore-quarter  of  lamb, 
when  the  shoulder  has  been  taken  off.  The 
breast  of  veal  consists  of  two  parts— the 
rib-bones  and  the  gristly  brisket.  These 
two  parts  should  first  be  separated  by 
sharply  passing  the  knife  in  the  direction 
of  the  I'nes  A,  B ; when  they  are  entirely 
divided,  the  rib-bones  should  be  carved  in 
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the  direction  of  the  lines  E to  F ; and  the 
brisket  can  be  helped  by  cutting  pieces  in 
the  direction  C to  D.  The  carver  should  ask 
the  guests  whether  they  have  a preference 
for  the  brisket  or  ribs  ; and  if  there  be  a 
sweetbread  served  with  the  dish,  as  it  often 
is  with  roast  breast  of  veal,  each  person 
should  receive  a piece. 

Veal,  Stewed  Breast  of,  and 

Peas.— Ingredients /or  dishforSpiersons. 
— Breast  of  veal,  2 oz.  of  butter,  a bunch  of 
savoury  herbs,  including  parsley;  2 blades 
of  pounded  mace,  2 clones,  5 or  6 young 
onions,  1 strip  of  lemon-peel,  G allspice,  i 
teas^ioonful  of  pepper,  1 teaspoonful  of  salt, 
thickening  of  but  ter  and  flour,  2 tablespoon- 
fuls  of  sherry,  2 tablespoonfuls  of  tomato 
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soKce,  1 tablespoonfiil  of  lemoyi-jidce,  2 
tablespoonfuls  of  mushroom  ketchup,  green 
peas.  Aveuaqe  Cost,  3s.  6fZ. 

Cut  the  breast  in  half,  after  removing 
the  bone  underneath,  and  divide  the  meat 
into  convenient-sized  pieces.  Put  the  but- 
ter into  a frying-pan,  lay  in  the  pieces  of 
veal,  and  fry  until  of  a nice  brown  colour. 
]>Tow  place  these  in  a stewpan  with  the 
herbs,  mace,  cloves,  onions,  lemon-peel,  all- 
spice and  seasoning;  pour  over  them  just 
suflBcient  boiling  water  to  cover  the  meat ; 
well  close  the  lid,  and  let  the  whole  simmer 
very  gently  for  about  2 hours.  Strain  off 
as  much  gravy  as  is  required,  thicken  it 
with  butter  and  flour,  add  the  remaining 
ingredients,  skim  well,  let  it  simmer  for 
about  10  minutes,  then  pour  it  over  the 
meat.  Have  ready  some  green  peas,  boiled 
separately ; sprinkle  these  over  the  veal, 
and  serve.  It  may  be  garnished  with 
forcemeat  balls,  or  rashers  of  bacon  curled 
and  fried.  Instead  of  cutting  up  the  meat, 
many  persons  prefer  it  dressed  whole  ; in 
that  case  it  should  be  half-roasted  before 
the  water,  &c.,  are  put  to  it. 

Time.— 2i  hours. 

Seasonable /rom  March  to  October. 

Veal  alaBourgeoise.  (Excellent.) 
Inqeediexts  for  dish  for  Q persons. — 2 to 
3 lbs.  of  the  loin  or  neck  of  veal,  10  or  12 
xjoung  carrots,  1 bunch  of  green  onions,  2 
slices  of  lean  bacon,  2 blades  of  pounded 
mace,  1 bunch  of  savoury  herbs,  pepper  and 
salt  to  taste,  a few  neiv  potatoes,  1 pint  of 
green  peas.  Average  Cost,  3s.  6d. 

Cut  the  veal  into  cutlets,  trim  them, 
and  put  the  trimmings  into  a stewpan 
with  a little  butter;  lay  in  the  cutlets 
and  fry  them  a nice  brown  colour  on  both 
side.s.  Add  the  bacon,  carrots,  onions, 
spice,  herbs  and  seasoning  ; pour  in  about  a 
7»int  of  boiling  water,  and  stew  gently  for 
2 hours  on  a very  slow  fire.  When  done, 
skim  off  the  fat,  take  out  the  herbs,  and 
flavour  the  gravy  with  a little  tomato  sauce 
and  ketchup.  Have  ready  the  peas  and 


potatoes,  boiled  separately ; put  them  with 
the  veal,  and  servo. 

Time. — 2 hours. 

Seasonable  from  June  to  Aupnsf  with 
peas ; rather  earlier  when  these  are  omitted. 

Veal  Cake.  (A  Convenient  Dish  for 
a Picnic.) — iNGREDiENTS/or  moderate-sized 
dish. — A few  slices  of  cold  roast  veal,  a few 
slices  of  cold  ham,  2 hard-boiled  eggs,  2 table- 
spoonfuls  of  minced  parsley , a little  pepper, 
good  gravy.  Average  Cost,  exclusive  of 
the  cold  meat,  4d. 

Cut  off  all  the  brown  outside  from  the 
veal,  and  cut  the  eggs  into  slices.  Procure 
a pretty  mould ; lay  veal,  ham,  eggs  and 
parsley  in  layers,  with  a little  pepper  be- 
tween them,  and  when  the  mould  is  full,  get 
some  strong  stock,  and  fill  up  the  shape. 
Bake  for  ^ hour,  and,  when  cold,  turn  out. 

Time. — i hour. 

Seasonable  at  any  time. 

Veal  Collops  or  Olives.— ingre- 
dients for  entree  for  6 persons.  — About 
li  lb.  of  the  prime  part  of  the  leg  of  veal,  a 
few  slices  of  bacon,  forcemeat,  egg  andbread- 
crumbs,  any  wine  to  taste,  gravy.  Average 
Cost,  3s. 

Cut  the  veal  into  long  thin  collops, 
flatten  them,  and  lay  on  each  a piece  of 
bacon  cut  thin,  of  the  same  size ; have 
ready  some  forcemeat,  which  spread  over 
the  bacon,  sprinkle  with  cayenne  : then  roll 
each  piece  tightly  up.  They  should  not  be 
more  than  2 to  3 inches  long.  Skewer  each 
one  firmlyj  egg-and-bread-crumb  them,  and 
fry  a nice  brown  in  butter,  turning  them 
often  and  shaking  the  pan  about.  When 
done,  place  them  in  a dish  before  the  fire, 
put  a small  piece  of  butter  in  the  pan, 
dredge  in  a little  flour,  add  about  i pint  of 
water,  2 tablespoonfuls  of  lemon-juice,  a 
seasoning  of  salt,  pepper  and  pounded 
mace ; let  the  whole  boil  up,  then  pour  it 
over  the  collops. 

Time. — 10  to  15  minutes. 

Seasonable  from  March  to  October. 
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Veal,  Curried.  (Cold  Meat  Cookery.) 
— Ingredients. — The  remains  of  cold  roast 
eal,  4 onions,  2 apples  sliced,  1 tahlespoon- 
fid  of  curry -powder,  1 dessertspoonful  of 
flour,  i pint  of  broth  or  water,  1 tablespoonful 
of  lemon-juice.  Average  Cost,  exclusive 
of  the  cold  meat,  4d. 

Slice  the  onions  and  apples,  and  fry  them 
in  a little  butter ; then  take  them  out,  cut 
the  meat  into  neat  cutlets,  and  fry  these  of  a 
pale  brown ; add  the  curry-powder  and 
flour,  put  in  the  onions,  apples  and  a little 
broth  or  water,  and  stew  gently  till  quite 
tender  ; add  the  lemon- juice,  and  serve  with 
an  edging  of  boiled  rice.  The  curry  may  be 
ornamented  with  pickles,  capsicums  and 
gherkins,  arranged  prettily  on  the  top. 

TiME.^f  hoxcr. 

Seasonable  from  March  to  October. 


Veal  Cutlets.  — Ingredients  for 
' dish  for  8 persons.— About  3 lbs.  of  the  prime 
part  of  the  leg  of  veal,  egg  and  bread-cncmbs, 
3 tablespoonfuls  of  minced  savoury  herbs, 
salt  and  pepper  to  taste,  a small  piece  of 
butter.  Average  Cost,  3s.  6d. 

Have  the  veal  cut  into  slices  about  ^ of  an 
inch  in  thickness,  and,  if  not  cut  perfectly 
even,  level  the  meat  with  a cutlet-bat  or 
rolling-pin.  Shape 
and  trim  the  cutlets, 
and  brush  them  over 
with  egg.  Sprinkle 
with  bread-crumbs, 
with  which  have 
been  mixed  minced 
herbs  and  a sea- 
soning of  pepper  and  salt,  and  press  the 
crumbs  down.  Fry  them  of  a delicate 
brown  in  fresh  lard  or  butter,  and  be  care- 
ful not  to  burn  them.  They  should  be  very 
thoroughly  done,  but  not  dry.  If  the  cutlets 
be  thick,  keep  the  pan  covered  for  a few 
minutes  at  a good  distance  from  the  fire, 
after  they  have  acquired  a good  colour : by 
this  means,  the  meat  will  be  done  through. 
Lay  the  cutlets  in  a dish,  keep  them  hot 
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and  make  a gravy  in  the  pan  as  follows  ; — 
Dredge  in  a little  flour,  add  a piece  of  butter 
the  size  of  a walnut,  brown  it,  then  pour  as 
much  boiling  water  as  is  required  over  it, 
season  with  pepper  and  salt,  add  a little 
lemon-juice,  give  one  boil  and  pour  it  over 
the  cutlets.  They  should  be  ganiished  with 
slices  of  broiled  bacon,  and  a few  forcemeat 
ballswill  be  found  a very  excellent  addition 
to  this  dish. 

Time. — For  cutlets  of  moderate  thickness, 
about  12  minutes;  if  very  thick,  aUow 
more  time. 

Seasonable  from  March  to  October. 

Note. — Veal  cutlets  may  be  merely  floured 
and  fried  of  a nice  brown : the  gravy  and  gar- 
nishing should  be  the  same  as  in  the  preceding 
recipe.  They  may  also  be  cut  from  the  loin  or 
neck,  as  shown  in  the  engraving. 

Veal  Cutlets,  Broiled,  a I’ltali- 
enne.— Ingredients.— iVecfc  of  veal,  salt 
and  pepper  to  taste,  the  yolk  ofl  egg,  bread- 
crumbs, ^ pint  of  Italian  sauce.  Average 
Cost,  lOd.  per  lb. 

Cut  the  veal  into  cutlets,  flatten  and 
trim  them  nicely  ; powder  over  them  a 
little  salt  and  pepper  ; brush  them  over 
with  the  yolk  of  an  egg,  dip  them  into 
bread-crumbs,  then  into  clarified  butter, 
and,  afterwards,  in  the  bread-crumbs 
again ; boil  or  fry  them  over  a clear  fire, 
that  they  may  acquire  a good  brown 
colour.  Arrange  them  in  the  dish  alter- 
nately with  rashers  of  broiled  ham,  and 
pour  the  sauce  (made  by  recipe  for  Italian 
sauce)  in  the  middle. 

Time. — 10  to  15  minutes,  according  to 
the  thickness  of  the  cutlets. 

Seasonable /rom  March  to  October. 

Veal  Cutlets  a la  Maintenon. 
— Ingredients. — 2 or  3 lbs.  of  veal  cutlets, 
cut  from  the  leg,  egg  and  bread-crumbs,  2 
tablespoonfuls  of  minced  savoury  herbSfSalt 
and  pepper  to  taste,  a little  grated  nutmeg. 
Average  Cost,  Is.  2tl.  per  lb. 

Cut  the  cutlets  about  -2  inch  in  thickness, 
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flatten  them  and  brash  them  over  -with 
the  yolk  of  an  egg ; dip  them  into  bread- 
crnmbs  and  minced  herbs,  season  with 
pepper  and  salt  and  grated  nutmeg,  and 
fold  each  cutlet  in  a piece  of  buttered 
paper.  Broil  them,  and  send  them  to  table 
with  melted  butter  or  a good  grary. 

Time. — From  15  to  18  minutes. 

Seasonable /ro)H  March  to  October. 

Veal,  Fillet  of,  au  Bechamel. 

(Cold  ileat  Cookery.)— Ingredients.— A 
small  fillet  of  veal,  1 pint  of  bechamel  sauce, 
a few  bread-crumbs,  clarified  butter. 

A fillet  of  veal  that  has  been  roasted  the 
preceding  day  will  answer  very  well  for 
this  dish.  Cut  the  middle  out  rather  deep, 
leaving  a good  margin  round,  from  which 
to  cut  nice  slices ; and  if  there  should  be 
any  cracks  in  the  veal,  fill  them  up  with 
forcemeat.  Mince  finely  the  meat  that 
was  taken  out,  mixing  with  it  a little  of 
the  forcemeat  to  flavour,  and  stir  to  it 
sufficient  bechamel  to  make  it  of  a proper 
consistency.  Warm  the  veal  in  the  oven 
for  about  an  hour,  taking  care  to  baste  it 
well,  that  it  may  not  be  dry  ; put  the  mince 
in  the  place  where  the  meat  was  taken  out, 
sprinkle  a few  bread-crumbs  over  it,  and 
drop  a little  clarified  butter  on  the  brea  1- 
cmmbs ; put  it  into  the  oven  for  5 hour  to 
brown,  and  pour  bechamel  round  the  sides 
of  the  dish. 

Time. — Altogether,  li  hour. 

Sea.sonable  from  March  to  October. 

Veal,  Roast  Fillet  of.— Ingredi- 
ents. — Veal,  forcemeat,  melted  butter. 
Average  Cost,  1«.  per  lb. 

Have  the  fillet  cut  according  to  the  size 
required ; take  out  the  bone,  and  after 
rai.sing  the  skin  from  the  meat,  put  under 
the  flap  a nice  forcemeat.  Prepare  suffi- 
cient of  this,  as  there  should  be  some  left 
to  eat  cold,  and  to  season  and  flavour  a 
mince  if  required.  Skewer  and  bind  the 
veal  up  in  a round  form  ; dredge  well  with 
flour,  put  it  down  at  some  di.stance  from 


the  fire  at  first,  and  baste  continually. 
About  i hour  before  serving,  draw  it  Nearer 
the  fire,  that  it  may  acquire  more  colour, 
as  the  outside  should  be  of  a rioh  brown, 
but  not  burnt.  Dish  it,  remove  the 
skewers,  which  replace  by  a silver  one ; 


pour  over  the  joint  some  good  melted 
butter,  and  serve  with  either  boiled  ham, 
bacon,  or  pickled  pork.  Never  omit  to 
send  a cut  lemon  to  table  with  roast  veal. 

Time. — A fillet  of  veal  weighing  12  lbs., 
about  4 hours. 

Seasonable /rom  March  to  October. 

Veal,  Fillet  of.  — The  carving  of 
this  joint  is  similar  to  that  of  a round  of 
beef.  Slices,  not  too  thick,  in  the  direction 
of  the  line  A to  B are  cut ; and  the  only 
point  to  be  careful  about  is,  that  the  veal 
be  evenly  carved.  Between  the  flap  and 
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the  meat  the  stuffing  is  inserted,  and  a 
small  portion  of  this  should  be  served  to 
every  guest.  The  persons  whom  the  host 
wishes  most  to  honour  should  be  asked  if 
they  like  the  delicious  brown  outside  slice, 
as  this,  by  many,  is  exceedingly  relished. 

Veal,  Stewed  Fillet  of.  — Ingre- 
dients.— A small  fillet  of  veal,  forcemeat, 
thicheyiing  of  butter  and  flour,  a few  mush. 


VEAL,  FRICANDEAU  OF. 


616 


VEAL,  FRICANDEAU  OF. 


rooms,  white  pepper  to  taste,  2 tablespoonfuls 
of  lemon-juice,  2 blades  of  pounded  mace, 
i glass  of  sherry.  Average  Cost,  Is. 
per  lb. 

If  the  whole  of  the  leg  is  purcha.sed,  take 
off  the  knuckle  to  stew,  and  also  the  square 
end,  which  will  serve  for  cutlets  or  pies. 
Remove  the  bone  and  fill  the  space  with  a 
forcemeat.  Roll  and  skewer  it  up  firmly  ; 
place  a few  skewers  at  the  bottom  of  a 
stewpan  to  prevent  the  meat  from  sticking, 
and  cover  the  veal  with  a little  weak  stock. 
Let  it  simmer  very  gently  until  tender,  as 
the  more  slowly  veal  is  stewed,  the  better. 
Strain  and  thicken  the  sauce,  flavour  it 
with  lemon  juice,  mace,  sherry  and  white 
pepper ; give  one  boil,  and  pour  it  over  the 
meat.  The  skewers  should  be  removed, 
and  replaced  by  a silver  one,  and  the  dish 
garnished  with  slices  of  cut  lemon. 

Time. — A fillet  of  veal  xveighing  6 lbs.,  3 
* hours’  very  gentle  stewing. 

Seasonable /row  March  to  October. 

Veal,  Fricandeau  of.  (An  Entree.) 
—Ingredients  for  entree  for  6 or  8 per- 
sons.— A piece  of  the  fat  side  of  a leg  of  veal 
{about  3 lbs.),  lardoons,  2 carrots,  2 large 
onions,  a faggot  of  savoury  herbs,  2 blades 
of  poxlnded  mace,  6 whole  a,llspice,  2 bay- 
leaves,  pepper  to  taste,  a feiv  slices  of  fat 
bacon,  1 pLif  of  stocli.  Average  Cost, 
3s.  Gd.  , ■ 

The  veal  for  a fricandeau  should  be  of 
the  best  quality,  or  it  will  not  be  good.  It 
may  be  known  by  the  meat  being  white  and 
not  thready.  Take  off  the  skin,  flatten  the 
veal  on  the  table,  then  at  one  stroke  of  the 
knife,  cut  off  as  much  as  is  required,  for  a 
fricandeau  with  an  uneven  surface  never 
looks  ■well.  Trim  it,  and  with  a sharp 
knife  make  two  or  three  slits  in  the  middle, 
that  it  may  taste  more  of  the  seasoning. 
Now  lard  it  thickly  with  fat  bacon,  as  lean 
gives  a red  colour  to  the  fricandeau.  Slice 
the  vegetables,  and  put  these,  with  the 
herbs  and  spices,  in  the  middle  of  a stew- 
pan,  with  a few  slices  of  bacon  on  the  top : 


these  should  form  a sort  of  mound  in  the 
centre  for  the  veal  to  rest  upon.  Lay  the 
fricandeau  over  the  bacon,  sprinkle  over  it 
a little  salt,  and  pour  in  just  sufficient  stock 
to  cover  the  bacon,  &c.,  without  touching 
the  veal.  Lot  it  gradually  come  to  a boil ; 
i then  put  it  over  a slow  and  equal  fire,  and 
! let  it  simmer  very  gently  for  about  2.V  hours, 
I or  longer  should  it  be  very  large.  Baste  it 


I frequently  with  the  liquor,  and  a short  time 
before  serving,  put  it  into  a brisk  oven,  to 
make  the  bacon  firm,  which  otherwise  would 
break  when  it  was  glazed.  Dish  the  fri- 
candeau, keep  it  hot,  skim  off  the  fat  from 
the  liquor,  and  reduce  it  quickly  to  a glaze, 
with  which  glaze  the  fricandeau,  and  serve 
with  a puree  of  whatever  vegetable  happen.s 
to  be  in  season — spinach,  sorrel,  asparagus, 
cucumbers,  peas,  &c. 

Time. — 2^  hoxirs.  If  very  large,  alloxv 
more  time. 

Seasonable /rojn  3Iarch  to  October. 

Veal,  Fricandeau  of.  (More  Eco- 
nomical.)— Ingredients  for  entree  for  G 
pcx'sons. — The  best  end  of  a heck  of  veal 
(about  2J  lbs.),  lardoons,  2 carrots,  2 onionr, 
a faggot  of  savoury  herbs,  2 blade.s  of  mace, 
2 bay-leax’es,  a little  whole  white  pepper.  <( 
j few  slices  of  fat  bacon.  Average  Cost, 

I 2s.  Gd. 

i Cut  away  the  lean  part  of  the  best  end 
j of  a.  neck  of  veal  with  a sharp  knife,  scoop- 
ing it  from  the  bones.  Put  the  bones  in  a 
little  water,  which  -(vill  serve  to  moisten 
the  fricandeau : they  should  stew  about  l.V 
hour.  Lard  the  veal,  proceed  in  the  same 
way  as  in  the  preceding  recipe,  and  be  care- 
ful that  the  gravy  does  not  touch  tlie 
fricandeau.  Stew  very  gently  for  3 hours^ 
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"Uize,  and  serve  it  on  sorrel,  spinach,  or 
with  a little  gravy  in  the  dish. 

Time. — 3 hours. 

Se-VSONABLE  from  March  to  October. 

y'ofe.—'When  the  prime  part  of  the  leg  is  cut 
off,  it  spoils  the  whole  ; consequently,  to  use 
this  for  a fricandeau  is  rather  extravagant.  The 
best  end  of  the  neck  answers  the  purpose  nearly 
or  quite  as  well. 

Veal  Galantine. — Ingredients /or 
ffjod-sized  galantine. — A small  breast  of 
I'eal,  2 lbs.  of  sausage-meat,  highhj  flavoured 
icith  herbs,  § lb.  of  cooked  tongue,  some 
truflles,  mushrooms,  •pistachio  huts  and 
gherkins.  Average  Cost, /ro»i  4s. 6d.  to  5s. 

Bone  the  meat  and  flatten  it  well  out, 
and  spread  over  a thick  layer  of  sausage- 
meat  : next  a layer  of  small  dice  cut  from 
i tongue,  truffles,  mushrooms  and  gherkins, 
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over  which  scatter  a few  chopped  pistachio 
I nuts,  and  over  this  spread  another  layer  of 
! oansage-meat.  Boll  in  a cloth,  as  a jam 
! padding,  and  boil  for  6 hours.  Wlien  half 

! cold,  tie  up  tight  and  press  with  heavy 

weights  upon  the  top,  and,  when  wanted, 
glaze,  and  ar-re  garnished  with  some  bright 
a.spie  jelly  fwhic'.  may  be  made  from  the 
stock  in  which  the  veal  was  boiled)  and 
parsley.  Cut  off  the  outside  slice  before 
serving,  that  the  pretty  marbled  appear- 
ance of  the  inside  of  the  galantine  may  be 
shown. 

Time. — C hours  tv  boil. 
b'E.v.sONABLE/orm  .March  to  October. 

Veal,  To  Carve  a Knuckle  of. 

— The  engraving,  showing  the  dotted  line 
from  A to  B,  sufficieqtly  Indicates  the 


direction  which  should  be  given  to  the 
knife  in  carving  this  dish.  The  boat  slices 
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are  those  from  the  thickest  part  of  the 
knuckle,  that  is,  outside  the  line  A to  B. 

Veal,  To  Ragout  a Knuckle  of. 

— Ingredients /or  dish  for  4 or  5 persons. 
— Knuckle  of  veal,  pepper  and  salt  to  taste, 
flour,  1 onion,  1 head  of  celery,  or  a little 
celery-seed,  1 faggot  of  savoury  herbs,  2 
blades  of  pounded  mace,  thickening  of  butter 
and  flour,  a few  young  carrots,  1 table- 
spoonful of  tomato  sauce,  3 tablespoonfuls 
of  sherry,  the  juice  of  1 lemon.  Average 
Cost,  2s.  (id.  . 

Cut  the  meat  from  a knuckle  of  veal  into 
neat  slices,  season  with  pepper  and  salt, 
and  dredge  them  with  flour.  Fry  them  iii 
a little  butter  of  a pale  brown,  and  put 
them  into  a stewpan  with  the  bone  (which 
should  be  chopped  in  several  places)  ; add 
the  celery,  herbs,  mace  and  carrots;  pour 
over  aU  about  1 pint  of  hot  water,  and  let 
it  simmer  very  gently  for  2 hours  over  a 
slow  but  clear  Are.  Take  out  the  shoes  of 
meat  and  carrots,  strain  and  thicken  the 
gravy  with  a little  butter  rolled  in  flour  ; 
add  the  remaining  ingredients,  give  one 
boil,  put  back  the  meat  and  carrots,  let 
these  get  hot  through,  and  serve.  When 
in  season,  a few  green  peas,  boiled  separ- 
ately and  added  to  this  dish  at  the  moment 
of  serving,  would  bo  found  a very  agree- 
able addition. 

Time.— 2 hour.i. 

i Veal,  Stewed  Knuckle  of,  and 

j Bice. — Ingredients. — Knuckle  of  veal,  1 
■ onion,  2 blades  of  mace,  I teaspoonful  ofl 
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salt,  i lb.  of  rice.  Average  Cost,  Gd. 
2>er  lb. 

Have  the  knuckle  cut  small,  or  cut  some 
cutlets  from  it,  that  it  may  bo  just  largo 
enough  to  bo  oaten  the  same  day  it  is 
dressed,  as  cold  boiled  veal  is  not  a par- 
ticularly tempting  dish.  Break  the  shank- 
bone,  wash  it  clean,  and  put  the  meat  into 
a stewpan  with  sufficient  water  to  cover  it. 
Let  it  gradually  come  to  a boil,  put  in  the 
salt,  and  remove  the  scum  as  fast  as  it  rises. 


When  it  has  simmered  gently  for  about  J 
hour,  add  the- remaining  ingredients,  and 
stew  the  whole  gently  for  2i  hours.  Put  the 
meat  into  a deep  dish,  pour  over  it  the  rice, 
&c.,  and  send  boiled  bacon  and  a tureen  of 
parsley-and-butter  to  table  with  it. 

Time.— A knucTde  of  veal  weighing  6 lbs., 
3 hours’  gentle  stewing. 

Seasonable /rom  March  to  October. 

Note. — Macaroni,  instead  of  rice,  boiled  with 
the  veal,  will  be  found  good ; or  the  rice  and 
macaroni  may  be  omitted,  and  the  veal  sent  to 
table  smothered  in  parsley-and-butter. 

Veal,  Roast  Loin  of.— Ingredi- 
ents.— Veal;  melted  butter.  Average 
Cost,  lOci.  per  lb. 

Paper  the  kidney  fat ; roll  in  and  skewer 
the  flap,  which  makes  the  joint  a good 


LOIN  OF  VEAL. 

shape  ; dredge  it  well  with  flour,  and  put 
it  down  to  a bright  fire.  Should  the  loin 
be  very  large,  skewer  the  kidney  back  for 
a time  to  roast  thoroughly.  Keep  it  well 


basted,  and,  a short  time  before  serving, 
remove  the  paper  from  the  kidney,  and 
allow  it  to  acquire  a nice  brown  colour,  but 
it  should  not  be  burnt.  Have  ready  some 
melted  butter,  put  it  into  the  dripping-pan 
after  it  is  emptied  of  its  contents,  pour  it 
over  the  veal,  and  serve.  Garnish  the 
dish  with  slices  of  lemon  and  forcemeat 
balls,  and  send  to  table  with  it  boiled 
bacon,  ham,  pickled  pork,  or  pig’s  cheek. 

Time.— A large  loin,  3 hours. 

Seasonable /rom.  ikfarcl),  to  October. 

Note. — A piece  of  toast  should  be  placed  under 
the  kidney  when  the  veal  is  dished. 

Veal,  Loin  of,  an  Bechamel. 

(Cold  Meat  Cookery.)— Ingredients. — 
Loin  of  veal,  h teaspoonful  of  minced  lemon- 
peel,  rather  more  than  ^ pint  of  bdchamel 
or  white  sauce.  Average  Cost,  lOd.  per 
lb. 

A loin  of  veal  which  has  come  from  table 
with  very  little  taken  off,  answers  well  for 
this  dish.  Cut  off  the  meat  from  the  inside, 
mince  it,  and  mix  with  it  some  minced 
lemon-peel ; put  it  into  sufficient  bechamel 
to  w’arm  it  through.  In  the  mean  time, 
wrap  the  joint  in  buttered  paper,  and  place 
it  in  the  oven  to  warm.  When  thoroughly 
hot,  dish  the  mince,  place  the  loin  above 
it,  and  pour  over  the  remainder  of  the 
bechamel. 

Time. — IJ  hour  to  warm  the  meat  in  the 
oven. 

Seasonable /?-om  March  to  October. 

Veal,  Loin  of,  a la  Daube.— 
Ingredients. — The  chump  end  of  a loin  of 
veal,  forcemeat,  a few  slices  of  bacon,  a 
bunch  of  savoury  herbs,  2 blades  of  mace,  A 
teaspoonful  ofichole  white  pepper,  1 pint  of 
veal  stock  or  water,  5 or  6 green  onions. 
Average  Cost,  lOd.  per  lb. 

Cut  off  the  chump  from  a loin  of  veal, 
and  take  out  the  bone  : fill  the  cavity  with 
forcemeat,  tie  it  up  tightly,  and  lay  it  in  a 
stewpan  with  the  bones  and  trimmings, 
and  cover  the  veal  with  a few  slices  of 
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bacon.  Add  the  herbs,  mace,  pepper  and 
onions,  and  stock  or  water ; cover  the  pan 
with  a closely-fitting  lid,  and  simmer  for  2 
hours,  shaking  the  stewpan  occasionally. 
Take  out  the  bacon,  herbs  and  onions  ; 
reduce  the  gravy,  if  not  already  thick 
enough,  to  a glaze,  with  which  glaze  the 
meat,  and  serve  with  tomato,  mushroom, 
or  sorrel  sauce. 

Time. — 2 hour.-'. 

Seasonable //-o?)!  March  to  October. 

Veal,  To  Carve  Loin  of.— As  is 
the  case  with  a loin  of  mutton,  the  careful 
jointing  of  a loin  of  veal  is  more  than  half 
the  battle  in  carving  it.  If  the  butcher  be 
negligent  in  this  matter,  he  should  be 
admonished ; for  there  is  nothing  more 
annoying  or  irritating  to  an  inexperienced 
carver  than  to  be  obliged  to  turn  his  knife 


LOIN  OP  TEAL. 


in  all  directions  to  find  the  exact  place 
where  it  should  be  inserted  in  order  to 
divide  the  bones.  When  the  jointing  is 
properly  performed,  there  is  little  difficulty 
in  carrying  the  knife  down  in  the  direction 
of  the  line  A to  B.  To  each  guest  should 
be  given  a piece  of  the  kidney  and  kidney 
fat,  which  lie  underneath,  and  are  con- 
■siderered  great  delicacies. 

Veal,  Minced,  with  Bechamel 

Sauce.  (Cold  Meat  Cookery ; very  good.) 
— IxGEEDiENTS /or  dish  for  5 or  G persons. 
—The  remains  of  a fillet  of  veal,  1 pint  of 
bechamel  sauce,  \ teaspoonful  of  minced 
lemon-peel,  forcemeat  balls.  Average  Cost, 
exclusive  of  the  cold  veal,  Is, 


Cut — but  do  not  chop — a few  slices  of  cold 
roast  veal  as  finely  as  possible,  sufficient  to 
make  rather  more  than  1 lb.,  weighed  after 
being  minced.  Make  the  above  proportion 
of  bechamel,  by  recipe  ; add  the  lemon-peel, 
put  in  the  veal,  and  let  the  whole  gradually 
warm  through.  When  it  is  at  the  point  of 
simmering,  dish  it,  and  garnish  with  force- 
meat balls  and  fried  sippets  of  bread. 

Time. — 1 minute  to  simmer. 

Seasonable /rom  March  to  October. 

Veal,  Minced.  (More  Economical.) 
— Ingredients  for  dish  for  5 or  6 persons. 
— The  remains  of  cold  roast  fillet  or  loin  of 
veal,  rather  more  than  1 pint  of  water,  1 
onion,  4 teaspoonful  of  minced  lemon-peel, 
salt  and  white  pepper  to  taste,  1 blade  of 
pounded  mace,  2 or  3 young  carrots,  1 
faggot  of  sweet  herbs,  thickening  of  bidter 
and  flour,  1 tablespoonful  of  lemon-juice,  3 
tablespoonf  uls  of  cream  or  niilk.  Average 
Cost,  exclusive  of  the  cold  veal,  5d. 

Take  about  1 lb.  of  veal,  and  should  there 
be  any  bones,  dredge  them  with  flour,  and 
put  them  into  a stewpan  with  the  brown 
outside,  and  a few  meat  trimmings ; add 
rather  more  than  a pint  of  water,  the  onion 
cut  in  shces,  lemon-peel,  seasoning,  mace, 
carrots  and  herbs  ; simmer  these  well  for 
rather  more  than  1 hour,  and  strain  the 
liquor.  Rub  aVttle  flour  into  some  butter  ; 
add  this  to  the  gravy,  set  it  on  the  fire, 
and,  when  it  boils,  skim  well.  Mince  the 
veal  finely  by  cutting,  and  not  chopping  it ; 
put  it  in  the  gravy ; let  it  get  warmed 
through  gradually  ; add  the  lemon-juice 
and  cream,  and,  when  it  is  on  the  point  of 
boiling,  serve.  Garnish  the  dish  with  sip- 
pets of  toasted  bread  and  slices  of  bacon 
rolled  and  toasted.  Forcemeat  balls  may 
also  be  added.  If  more  lemon-peel  is  liked 
than  is  stated  above,  put  a little  very  finely- 
minced  to  the  veal,  after  it  is  warmed  in 
the  gravy. 

Time. — i hour  to  make  the  gravy. 

Seasonable /rom  March  to  October. 
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Veal,  Minced,  and  Macaroni. 

— Ing  redients  for  d ishfor  3 persons. — £ Ih . 
of  minced  cold  roast  veal,  3 oz.  of  ham,  1 
tahlespoonfal  of  gravy,  pepper  and  salt  to 
taste,  J teaspoonful  of  grated  nutmeg,  5 Ih. 
of  bread-crumbs,  1 lb.  of  macaroni,  1 or  2 
eggs  to  bmd,  a small  piece  of  butter.  Aver- 
age Cost,  exclusive  of  the  cold  meat,  8d. 

Cut  some  nice  slices  from  a cold  fillet  of 
veal,  trim  off  the  brown  outside,  and  mince 
the  meat  finely  with  the  above  proportion 
of  ham ; should  the  meat  be  very  dry,  add 
a spoonful  of  good  gravy.  Season  highly 
■with  pepper  and  salt,  add  the  grated  nut- 
meg and  bread-crumbs,  and  mix  these 
ingredients  with  1 or  2 eggs,  well  beaten, 
which  shmrld  bind  the  mixture  and  make  it 
like  a forcemeat.  In  the  meantime,  boil 
the  macaroni  in  salt  and  water,  and  drain 
it ; butter  a mould,  put  some  of  the  maca- 
roni at  the  bottom  and  sides  of  it,  in 
whatever  form  is  liked  ; mix  the  remainder 
with  the  forcemeat,  fill  the  mould  up  to  the 
top,  put  a ifiate  or  small  dish  on  it  and 
steam  for  ^ hoirj.  Turn  it  out  carefully, 
and  serve,  with  good  gravy  poured  round, 
but  not  over,  the  meat. 

Time. — k hour. 

Seasonable  from  March  to  October. 

Note. — To  make  a variety,  boil  some  carrots 
and  turnips  separately  in  a little  salt  and  water; 
when  done,  cut  them  into  pieces  about  J inch  in 
thickness;  butter  an  oval  mould,  and  place  these 
in  it,  in  white  and  red  stripes  alternately  at  the 
bottom  and  sides.  Proceed  as  in  the  foregoing 
recipe,  and  be  very  careful  in  turning  it  out  of 
the  mould. 

Veal,  Moulded  Minced.  (Cold 
Meat  Cookery.)  — Ingredients  for  dish 
for  3 persons. — 2 lb.  of  cold  roast  veal, 
a small  slice  of  bacon,  -J  teaspoonful  of 
minced  lemon-peel,  ^ onion  chopped  fine, 
salt,  pepper  and  pounded  mace  to  taste,  1 
.slice  of  toast  soahed  in  milk,  1 egg.  Aver- 
age Cost,  exclusive  of  the  cold  veal,  4d. 

Mince  the  meat  very  fimj,  after  removing 
from  it  all  skin  and  otjtsido  pieces,  and  chop 


the  bacon  ; mix  these  well  together,  adding 
the  lemon-peel,  onion,  seasoning,  mace  and 
toast.  When  all  the  ingredients  are  tho- 
roughly incorporated,  beat  up  an  egg,  with 
which  bind  the  mixture.  Butter  a shape, 
put  in  the  meat  and  bake  for  5 hour.;  turn  it 
out  of  the  mould  carefully,  and  pour  round 
it  a good  brown  gravy.  A sheep’s  head 
dressed  in  this  manner  is  an  economical 
and  savoury  dish. 

Time. — -3  hour. 

Seasonable /rom  March  to  October. 

Veal,  Braised  Neck  of.—  Ingre- 
dients/or  dish  for  8 persons. — The  best  end 
of  the  neck  of  veal  (from  3 to  4 lbs.),  bacon, 

1 tablespoonful  of  minced  parsley,  salt, 
pepper  and  grated  nutmeg  to  taste  : 1 onion, 

2 carrots,  a little  celery  {when  this  is  not 
obtainable,  use  the  seed),  A glass  of  sherry, 
thickening  of  butter  and  flour,  lemon-juice, 
1 blade  of  poimded  mace.  Average  Cost, 
3s.  6d. 

Prepare  the  bacon  for  larding,  and  roll  it 
in  minced  parsley,  salt,  pepper  and  grated 
nutmeg ; lard  the  veal,  put  it  into  a stew- 
pan  with  a few  slices  of  lean  bacon  or  ham, 
an  onion,  carrots  and  celery ; and  do  not 
quite  cover  it  with  water.  Stew  it  gently 
for  2 hours,  or  until  it  is  quite  tender ; 
strain  off  the  liquor ; stir  together  over  the 
fire,  in  a stewpan,  a little  flour  and  butter 
until  brown ; lay  the  veal  in  this,  the  upper 
side  to  the  bottom  of  the  pan,  and  let  it 
remain  till  it  is  a nice  brown  colour.  Place 
it  in  the  dish  ; pour  into  the  stewpan  as 
much  gravy  as  is  required,  boil  it  up,  skim 
well,  add  the  wine,  pounded  mace  and 
lemon-juice  ; simmer  for  3 minutes,  pour  it 
over  the  meat,  and  serve. 

Time. — Bather  more  than  2 hours. 

Seasonable /rom  March  to  October. 

Veal,  Roast  Neck  of.— Ingre- 
dients.— Veal,  melted  butter,  forcemeat 
balls.  Average  Cost,  lOd.  per  lb. 

Have  the  yeal  cut  from  the  best  end  of 
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the  neck  ; drodgo  it  Trith  flour,  e-nd  put  it 
down  to  ft  bright  clear  firo ; keep  it  well 
basted  ; dish  it,  pour  over  it  some  melted 
butter  and  garnish  the  dish  with  fried 
forcemeat  balls  ; s(  nd  to  table  with  a cut 
lemon.  The  scrag  miybe  boiled  or  stewed 
in  various  ways,  with  rice,  onion-sauce,  or 
parsley  and  butter. 

Ti3IE. — About  2 hours. 

Seasonable /roni  March  to  October. 

Veal  Olive  Pie  (Cold  Meat 
Cookery). — Ingredients /or  small  p/e. — A 
jeu:  thin  slices  of  cold  fillet  of  veal,  a few  thin 
slices  of  bacon,  forcemeat,  a cupful  of  gravy, 
4 tablespoonfuls  of  cream,  puff-crust.  Aver- 
age Cost,  exclusive  of  the  cold  veal.  Is. 

Cut  thin  slices  from  a fillet  of  veal,  place 
on  them  thin  slices  of  bacon,  and  over  them 
a layer  of  forcemeat,  made  by  recipe, 
with  an  additional  seasoning  of  shalot  and 
cayenne  ; roll  them  tightly,  and  fill  up  a 
pie-dish  with  them  ; add  the  gravy  and 
cream,  cover  with  a puff-crust  and  bake 
for  1 to  li  hour ; should  the  pie  be  very 
large,  allow  2 hours.  The  pieces  of  rolled 
veal  should  be  about  3 inches  in  length  and 
about  3 inches  round. 

Time. — Moderate-sized,  pie,  1 to  IJ  hour. 

Seasonable  from  March  to  October. 

Veal  Pie  • — Ingredients  for  good- 
sized  pie. — 2 lbs.  of  veal  cutlets,  2 slices  of 
lean  bacon  or  ham,  pepper  and  salt  to  taste, 
2 tablespoonfuls  of  minced  savoury  herbs,  2 
blades  of  pounded  mace,  crust,  1 teacupful 
of  gravy.  Average  Cost.  .3s. 

Cut  the  cutlets  into  square  pieces,  and 
8ca.=-,on  them  with  pepper,  salt  and  pounded 
mace ; put  them  in  a pie-dish  with  the 
savoury  herbs  sprinkled  over,  and  1 or  2 
slices  of  lean  bacon  or  ham  placed  at  the 
top  : if  possible,  this  should  be  previously 
cooked,  a,s  undressed  bacon  makes  the  veal 
red  and  spoils  its  appearance.  Pour  in  a 
little  water,  cover  with  crust,  ornament  it  in 
any  way  that  is  approved ; brush  it  over 


with  the  yolk  of  an  egg,  and  bake  in  a well- 
heated  oven  for  about  l.i  hour.  Pour  in  a- 
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good  gravy  after  baking,  which  is  done  by 
removing  the  top  ornament,  and  replacing 
it  after  the  gravy  is  added. 

Time. — About  hour. 

Seasonable /row.  Jlnrc/i  to  October. 

Veal-and-Ham  Pie.— Ingredients 
for  good-sized  pie. — 2 lbs.  of  veal  cutlets,  ^ 
lb.  of  boiled  ham,  2 tablespoonfuls  of  minced 
savoury  herbs,  5 teaspoonful  of  grated  nut- 
meg, 2 blades  of  pounded  mace,  pepper  and 
salt  to  taste,  a strip  of  lemon-peel  finely 
minced,  3 hard-boiled  eggs,  i pint  of  water, 
nearly  | pint  of  good  strong  gravy,  puff- 
crust.  Average  Cost,  4s. 

Cut  the  veal  into  nice  square  pieces,  and 
put  a layer  of  them  at  the  bottom  of  a pie- 
dish  ; sprinkle  over  these  a portion  of  the 
herbs,  spices,  seasoning,  lemon-peel  and 
the  yolks  of  the  eggs  cut  in  slices ; cut  the 
ham  very  thin,  and  put  a layer  of  this  in. 
Proceed  in  this  manner  until  the  dish  is 
full,  so  arranging  it  that  the  ham  comes  at 
the  top.  Lay  a puff-paste  on  the  edge  of  the 
dish,  and  pour  in  about  i pint  of  water ; 
cover  with  crust,  ornament  it  ivith  leaves, 
brush  it  over  with  the  yolk  of  an  egg  and 
b*ake  in  a well-heated  oven  for  1 to  hour,_ 
or  longer  should  the  pie  be  very  large. 
When  it  is  taken  out  of  the  oven,  pour  in 
at  the  top,  through  a funnel,  nearly  i pint 
of  strong  gravy : this  should  be  made  suffi- 
ciently good  that,  when  cold,  it  may  cut  in 
a firm  jelly.  This  pie  may  be  very  much 
enriched  by  adding  a few  mushrooms,  oys- 
ters or  sweetbreads  ; but  it  will  bo  found 
very  good  without  any  of  the  last  named 
additions. 
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Time. — IJ  hoiw,  or  longer  should  the  pie 
he  very  large. 

Seasonable  from  March  to  October. 

Veal  Potted  (for  Breakfast). — In- 
OREDiENTS. — To  every  lb.  of  veal  allow  ^ 
lb.  of  ham,  cayenne  and  pounded  mace  to 
taste,  6 oz.  of  fresh  butter;  clarified  butter, 
salt. 

Mince  the  veal  and  ham  together  as  finely 
as  possible,  and  pound  well  in  a mortar, 
with  cayenne,  salt,  pounded  mace  and  fresh 
butter  in  the  above  proportion.  When  re- 
duced to  a perfectly  smooth  paste,  press  it 
into  potting-pots,  and  cover  with  clarified 
butter.  If  kept  in  a cool  place,  it  will  re- 
main good  some  days. 

Seasona:ble  from  March  to  October. 

Veal,  Ragout  of  Cold.  (Cold  Meat 
Cookery). — Ingredients. — The  remains  of 
cold  veal,  1 oz.  of  butter,  ^pint  of  gravy, 
thickening  of  butter  and  flour,  pepper  and 
salt  to  taste,  1 blade  of  pounded  mace,  1 
tablespoonful  of  mushroom  ketchup,  1 table- 
spoonful of  sherry,  1 dessertspoonful  of 
lemon-juice,  forcemeat  halls.  Average 
Cost,  exclusive  of  the  cold  meat,  Od. 

Any  part  of  veal  will  make  this  dish. 
Cut  the  meat  into  nice-looking  pieces,  put 
them  in  a stewpan  with  1 oz.  of  butter,  and 
fry  a light  brown ; add  the  gravy  (hot 
water  may  be  substituted  for  this),  thicken 
with  a little  butter  and  flour  and  stew 
gently  about  i hour  ; season  with  pepper, 
salt  and  pounded  mace  ; add  the  ketchup, 
sherry  and  lemon-juice  ; give  one  boil,  and 
jserve. . ... 

Garnish  the  dish  with  forcemeat  balls  and 
fried  rashers  of  bacon. 

Time. — Altogether  ft  hour. 

Seasonable March  to  October. 

Abie.— The  above  recipe  may  be  varied  by 
adding  vegetables,  such  as  peas,  cucumbers, 
lettuces,  green  onions  cut  in  slices,  a dozen  or 
two  of  green  gooseberries  (not  seedy),  all  of 
which  should  be  fried  a little  with  the  meat,  and 
then  stewed  in  the  gravy. 


Veal  Rissoles.  (Cold  Meat  Cookery.) 
— Ingredients. — A few  slices  of  cold  roast 
veal,  afevj  slices  of  ham  or  bacon,  1 table- 
spoonful  of  minced  parsley,  1 tablespoonful 
of  minced  savoury  herbs,  1 blade  of  pounded 
mace,  a very  little  grated  nutineg,  cayenne 
and  salt  to  taste,  2 eggs,  well-beaten,  bread- 
crumbs. 

Mince  tho  veal  very  finely,  with  a little 
ham  or  bacon ; add  the  parsley,  herbs, 
spices  and  seasoning  ; mix  into  a paste 
with  an  egg ; form  into  balls  or  cones ; 
brush  these  over  with  egg,  sprinkle  with 
bread-crumbs  and  fry  a rich  brown.  Serve 
with  brown  gravy,  and  garnish  the  dish 
with  fried  parsley. 

Time.  — About  10  minutes  to  fry  the 
rissoles. 

Seasonable /ront  March  to  October. 

V eal  Rolls.  (Cold  Meat  Cookery.) — 
Ingredients.— -T/ie  remains  of  a cold  fillet 
of  veal,  egg  and  bread-crumbs,  a few  slices 
of  fat  bacon,  forcemeat. 

Cut  a few  slices  from  a cold  fillet  of  veal 
•J'  inch  thick  ; rub  them  over  with  egg  ; lay 
a thin  slice  of  fat  bacon  over  each  jiiece  of 
veal : brush  these  with  the  egg,  and  over 
this  spread  the  forcemeat  thinly  ; roll  up 
each  pieee  tightly,  egg  - and  - bread-crumb 
them,  and  fry  them  a rich  brown.  Serve 
with  mushroom  sauce  or  brown  gravy. 

Time. — 10  to  15  minutes  to  fry  the  rolls. 

Seasonable  from  March  to  October. 

Veal,  Stuffed  and  Stewed 

Shoulder  of. — Ingredients  for  dish  for 
10-to  12  persons. — A shoulder  of  veal,  a few 
slices  of  ham  or  bacon,  forcemedt,  3 carrots, 
2 onio7is,  salt  and  pepper  to  taste,  a faggot 
of  savoury  herbs,  3 blades  of  pounded  mace, 
ivater ; a thickening  of  butter  and,  fiour 
Average  Cost,  8cl.  per  lb. 

Bone  tho  joint  by  carefully  detaching 
the  meat  from  tho  blade  bono  on  one  side, 
and  then  on  the  other,  being  particular  not 
to  pierce  the  skin  ; then  cut  tho  bone  from 
' the  knuckle  and  take  it  out.  Fill  tho 
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cavity  whence  the  bone  was  taken  wth  a 
forcemeat.  Roll  and  bind  the  veal  up 
tightly;  put  it  into  a stewpan  with  the 
carrots,  onions,  seasoning,  herbs  and  mace ; 
poar  in  just  sufficient  water  to  cover  it, 
and  let  it  stew  very  gently  for  about  5 
hours.  Before  taking  it  up,  try  if  it  is 
properly  done  by  thrusting  a larding- 
needle  in  it ; if  it  penetrates  easily,  it  is 
sufficiently  cooked.  Strain  and  skim  the 
gravy,  thicken  vdth  butter  and  flour,  give 
one  boil,  and  pour  it  round  the  meat.  A 
few  young  carrots  may  be  boiled  and 
placed  round  the  dish  as  a garnish,  and, 
when  in  season,  green  peas  should  always 
be  served  with  this  dish. 

TniE. — 5 hours. 

Seasonable  from  3Iarch  to  October. 

Veal,  Stewed, with  Peas,  Young 
Carrots  and  New  Potatoes.— Ingredi- 
ents for  dish  for  6 or  7 persojis. — 3 or  4 lbs. 

r' 

of  the  loin  or  neck  of  veal,  15  young  carrots, 
a few  green  onions,  1 pint  of  green  peas,  12 
neic  potatoes,  1 bunch  of  savoury  herbs, 
pepper  and  salt  to  taste,  1 tablespoonful  of 
lemon-juice,  2 tablespoonfuls  of  tomato 
sauce,  2 tablespoonfuls  of  mushroom 
ketchup.  Average  Cost,  3s.  6d. 

Dredge  the  meat  with  flour,  and  roast  or 
bake  it  for  about  ^ hour  ; it  should  acquire 
a nice  brown  colour.  Put  the  meat  into  a 
stewpan  with  the  carrots,  onions,  potatoes, 
herbs,  pepper  and  salt ; pour  over  it  suffi- 
cient boiling  water  to  cover  it,  and  stew 
gently  for  2 hours.  Take  out  the  moat 
and  herbs,  put  it  in  a deep  dish,  skim  off 
all  the  fat  from  the  gravy,  and  flavour  it 
with  lemon-juice,  tomato  sauce  and  mush- 
room ketchup,  in  the  above  proportion. 
Have  ready  a pint  of  green  peas  boiled 
separately ; put  these  with  the  meat,  pour 
over  it  the  gravy,  and  serve.  Tho  dish 
may  be  garnished  with  a few  forcemeat 
balls.  The  meat,  when  preferred,  may  bo 
cut  into  chops,  and  floured  and  fried,  instead 
of  being  roasted ; and  any  part  of  veal 


dressed  in  this  way  will  be  found  extremely 
savoury  and  good. 

Time. — 3 hours. 

Seasonable,  with  peas,  from  June  to 
August. 

Vegetable  Goose. — Ingredients 

for  small  dish. — A lb.  of  bread-crumbs,  1 
onion,  1 teaspoonful  of  parsley  and  herbs, 
chopped,  1 oz.  of  butter,  pepper  and  salt. 
Average  Cost,  3d. 

Soak  the  bread-crumbs  in  cold  water, 
and  squeeze  them  nearly  dry,  then  mash 
them.  Mix  in  the  other  ingredients,  the 
onion  chopped  small ; butter  a Yorkshire 
pudding  dish,  put  the  mixture  in  and  bake 
in  a good  oven  for  about  an  hour.  Serve 
hot. 

Time. — 1 hour. 

Seasonable  at  any  time. 

Note. — This  is  a vegetarian  recipe,  but  the 
pudding  is  nice  served  with  hot  mea/c. 

Vegetable  Marrow,  Boiled.— 

Ingredients. — To  each  ^ gallon  of  water, 
allow  1 heaped  tablespoonful  of  salt ; vege- 
table marrows.  Average  Cost,  2tZ.  to  4d. 
each. 

Have  ready  a saucepan  of  boiling  water, 
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salted  in  the  above  proportion ; put  in  tho 
marrows  after  peeling  them,  and  boil  them 
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until  quite  tender.  Take  them  up  with 
a slice,  halve,  and,  should  they  be  very 
large,  quarter  them.  Dish  them  on  toast, 
and  send  to  table  with  them  a tureen 
of  melted  butter,  or,  in  lieu  of  this,  put 
small  pieces  of  salt  butter  over  them. 
Largo  vegetable  marrows  may  be  preserved 
throughout  the  winter  by  storing  them  in 
a dry  place,  or  hanging  them  from  a 
kitchen-ceUing  by  their  stalks:  when  wanted 
for  use,  a few  slices  should  be  cut  and 
boiled  in  the  same  manner  as  ab»ve ; but, 
when  once  begun, 
the  marrow  must  be 
eaten  quickly,  as  it 
keeps  but  a short 
time  after  it  is  cut. 
Vegetable  marrows 
are  also  very  delicious  mashed : they  should 
bo  boiled,  drained,  and  mashed  smoothly 
with  a wooden  spoon.  Heat  them  in  a 
saucepan,  add  a seasoning  of  salt  and 
pepper  and  a small  piece  of  butter,  and 
dish  with  a few  sippets  of  toasted  bread 
placed  round  as  a garnish. 

Time. — Youiiy  vegetable  marrows,  10  to 
20  minutes ; old  ones,  i to  ^ hour. 

Seasonable  in  July,  August  and  Sep- 
tember; but  may  be  pireserved  all  the  winter. 
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Vegetable  Marrow,  Fried.— 

Ingredients  for  dish  for  6 persons.— 3 
medium-sized  vegetable  marroios,  egg  and 
bread-crumbs,  hot  lard.  Average  Cost, 
2d.  to  4d.  each. 

Peel,  and  boil  the  marrows  until  tender 
in  salt  and  water  ; then  drain  them  and  cut 
them  in  quarters,  and  take  out  the  seeds. 
When  thoroughly  drained,  brush  the  mar- 
rows over  with  egg,  and  sprinkle  with 
bread-crumbs  ; have  ready  some  hot  lard, 
fry  the  marrow  in  this,  and,  when  of  a 
nice  brown,  dish  ; sprinkle  over  a little  salt 
and  pepper,  and  serve. 

Time. — About  A-  hour  to  boil  the  marrow, 
7 minutes  to  fry  it. 

Seasonable  in  July,  Avgust  and  Sep- 
tember. 


Vegetable  Marrows  in  White 
Sauce. — Ingredients  for  dish  for  6 per- 
sons.— 3 moderate-sized  marrows,  ^pint  of 
white  sauce.  Average  Co8t,2oI.  to4d.  each. 

Pare  the  marrows,  cut  them  in  halves, 
and  shape  each  half  at  the  top  in  a point, 
leaving  the  bot- 
tom end  flat  for 
it  to  stand  up- 
right in  the  dish. 

Boil  the  marrows 
in  salt  and  water 
imtil  tender ; take  them  up  very  carefully, 
and  arrange  them  on  a hot  dish.  Have 
ready  pint  of  white  sauce  ; pour  this  over 
the  marrows,  and  serve. 

Time. — From  15  to  20  minutes  to  boil  the 
marrows. 

Seasonable  in  July,  August  and  Sep- 
tember. 
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Vegetable  Marrow  Soup.  — - 

Ingredients  for  soup  for  10  persons.— 4 
young  vegetable  marroivs,  or  more,  if  very 
small,  i pint  of  cream,  salt  and  white 
pepper  to  taste,  2 quarts  of  white  stock. 
Average  Cost,  3s. 

Pare  and  slice  the  marrows,  and  put  them 
in  the  stock  boiling.  When  done  almost  to 
a mash,  press  them  through  a sieve,  and,  at 
the  moment  of  serving,  add  the  boiling 
cream  and  seasoning. 

Time.— 1 hour. 

Seasonable  in  summer. 


Vegetable  Pie.  — Ingredients  for 
small  pie. — 1 onion,  1 carrot,  1 turnip,  1 
stick  of  celery,  a handful  of  green  peas,  if  in 
season,  i-  oz.  of  sago,  1 oz.  of  butter,  pepper 
and  salt,  paste  to  cover  the  pie.  Average 
Cost,  lOJ. 

Cut  all  the  vegetables  small,  and  stew  them 
with  the  sago,  butter  and  seasoning,  with 
a very  little  water  till  nearly  cooked.  Then 
put  them  in  a pie-dish,  and  cover  with  paste 
made  from  butter,  if  for  a vegetarian  dish, 
and  bake  till  the  crust  is  done  ; any  other 
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vegetables  may  be  used,  and  a few  mush- 
rooms are  always  an  improvement. 

Time. — About  ^ hour  to  bake  the  pie. 

Seasonable  at  any  time. 

Vegetable  Soup.  — Ingredients 
for  soup  for  8 or  10  persons. — 7 oz.  of  carrot, 

oz.  of  parsnip,  10  oz.  of  potato,  cut  into 
thin  slices;  I5  oz.  of  butter,  5 teaspoonfuls 
of  flour,  1 teaspoonful  of  made  miistard, 
salt  and  pepper  to  taste,  the  yolks  of  2 eggs, 
rather  more  than  2 quarts  of  loater.  Aver- 
age Cost,  8d. 

Boil  the  vegetables  in  the  water  2§  hours  ; 
stir  them  often,  and  if  the  water  boils  away 
too  quickly,  add  more,  as  there  should  be  2 
quarts  of  soup  when  done.  Mix  up  in  a 
basin  the  butter  and  flour,  mustard,  salt 
and  pepper,  with  a.teacupful  of  cold  water ; 
stir  in  the  soup,  and  boil  10  minutes.  Have 
ready  the  yolks  of  the  eggs  in  the  tureen  ; 
pour  on,  stir  well,  and  serve. 

' Time.— 3 hours. 

Seasonable  in  winter. 

Vegetable  Soup.  — Ingredients 
for  soup  for  8 or  10  persons. — Equal  quanti- 
ties of  onions,  carrots,  turnips;  | lb.  of 
butter,  a crust  of  toasted  bread,  1 head  of 
celery,  1 faggot  of  herbs,  salt  and  pepper  to 
taste,  1 teaspoonful  of  povjderecl  sugar,  2 
quarts  of  common  stack  or  boiling  water. 
Allow  J lb.  of  vegetables  to  2 quarts  of  stock. 
Average  Cost,  ltd.  per  quart. 

Cut  up  the  onions,  carrots  and  turnips  ; 
wa.sh  and  rlrain  them  well,  and  put  them  in 
the  stewpan  with  the  butter  and  powdered 
sugar.  Toss  the  whole  over  a sharp  fire 
for  10  minutes,  but  do  not  let  them  brown, 
or  yon  will  spoil  the  flavour  of  the  soup. 
IVlien  done,  pour  the  stock  or  boiling  water 
on  them  ; add  the  bread,  celery,  herbs  and 
seasoning ; stew  for  .3  hours ; skim  well  and 
strain  it  off.  When  ready  to  serve,  add  a 
little  sliced  carrot,  celery  and  turnip,  and 
flavour  with  a spoonful  of  Harvey’s  sauce, 
or  a little  ketchup, 


Time. — 31  hours. 

Seasonable  all  the  year. 

Vegetable  Soup.  (Good  and  Cheap^ 
made  without  Meat.) — Ingredients  for 
large  quantity  of  soup. — 6 potatoes,  4 tur- 
nips, or  2 if  very  large  ; 2 carrots,  2 onions; 
if  obtainable,  2 mushrooms ; 1 head  of  celery, 
1 large  slice  of  bread,  1 small  saltspoonful 
of  salt,  5 saltspoonful  of  ground  black  pep- 
per, 2 teaspoonfuls  of  Harvey’s  sauce,  0 
quarts  of  water.  Average  Cost,  about  Id. 
per  quart. 

Peel  the  vegetables,  and  cut  them  up  into 
small  pieces  ; toast  the  bread  rather  brown, 
and  put  all  into  a stewpan  with  the  water 
and  seasoning.  Sitnmer  gently  for  3 hours, 
or  until  all  is  reduced  to  a pulp,  and  pass 
it  through  a sieve  in  the  same  way  as 
pea-soup,  which  it  should  resemble  in  con- 
sistence ; but  it  should  be  a dark  brown 
colour.  Warm  it  up  again  when  required  ; 
put  in  the  Harvey’s  sauce,  and,  if  necessary, 
add  to  the  flavouring. 

Time. — 3 hours,  or  rather  more. 

Seasonable  at  any  time. 

Vegetables,  Cut,  for  Soups,  &c. 

The  annexed  engraving  represents  a cutter 
for  shaping  vegetables  for  soups,  ragohts, 
stews,  &c.  ; carrots  and  turnips  being 
the  usual  vegetables  for  which  this  utensil 
is  used.  Cut  the  vege- 
tables into  slices  about 
i inch  in  thickness, 
stamp  them  out  with  ,V 
the  cutter,  and  boil 
them  for  a few  minutes 
in  salt  and  water,  until 
tender.  Turnips  should  vegetable-cutter. 
be  cut  in  rather  thicker 
slices  than  carrots,  on  account  of  the  for- 
mer boiling  more  quickly  to  a pulp  than 
the  latter. 

N'ofe.—Cut  vegetables  for  soup  can  be  bouglit 
dried  and  in  a small  compass,  They  are  pre- 
1 pared  by  Chollet  and  Co. 
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Venison,  Hashed. -Ingredients. 
— The  remains  of  roast  venison,  its  own  or 
mutton  gravy,  thickening  of  butter  and 
flour. 

Cut  the  meat  from  the  bones  in  neat 
slices,  and,  if  there  be  sufficient  of  its  own 
gravy  left,  put  the  meat  into  this,  as  it  is 
preferable  to  any  other.  Should  there  Pot 
be  enough,  put  the  bones  and  trimmings 
into  a stewpan,  with  about  a pint  of  mut- 
ton gravy ; let  them  stew  gently  for  an 
hour,  and  strain  the  gravy.  Put  a little 
flour  and  butter  into  the  stewpan,  keep 
stirring  until  brown,  then  add  the  strained 
gravy,  and  give  it  a boil  up ; skim  and 
strain  again,  and,  when  a little  cool,  put  in 
the  slices  of  venison.  Place  the  stewpan 
by  the  side  of  the  fire,  and,  when  on  the 
point  of  simmering,  serve ; do  not  allow  it 
to  boil,  or  the  meat  will  be  hard.  Send 
red-currant  jelly  to  table  with  it. 

Time. — Altogether  li  hour. 

Seasonable. — Buck  venison,  from  June 
to  Michaelmas ; doe  venison,  from  November 
to  the  end  of  January. 

Note.— A small  quantity  of  Harvey’s  sauce, 
ketchup,  or  port  wine,  may  be  added  to  enrich 
tlie  gravy : these  ingredients  must,  however,  be 
used  very  sparingly,  or  they  will  overpower  the 
flavour  of  the  venison. 

Venison,  Roast  Haunch  of.— 

Ingredients. — Venison,  coarse  flour-nnd- 
icater  paste,  a little  flour.  Average  Cost, 
Is.  2d.  to  Is.  6d.  per  lb. 

Choose  a haunch  with  clear,  bright  and 
thick  fat,  and  the  cleft  of  the  hoof  smooth 
and  close  ; the  greater  quantity  of  fat  there 
is,  the  better  quality  will  the  meat  be.  As 
many  people  object  to  venison  when  it  is 
too  high,  ascertain  how  long  it  has  been 
kept,  by  running  a sharp  skewer  into  the 
meat  close  to  the  bone : when  this  is  with- 
drawn, its  sweetness  can  be  judged  of. 
With  care  and  attention,  it  will  keep  good 
a fortnight,  unless  the  weather  is  very  mild. 
Keep  it  perfectly  dry  by  wiping  it  with 
clean  cloths  till  not  the  least  damp  remains. 


and  sprinkle  over  powdered  ginger  or 
pepper,  as  a preventive  against  the  fly. 
When  required  for  use,  wash  it  in  warm 
water,  and  dry  it  well  with  a cloth ; butter 
a sheet  of  white  paper,  put  it  over  the  fat, 
lay  a coarse  paste,  about  ^ inch  in  thick- 
ness, over  this,  and  then  a sheet  or  two  of 
strong  paper.  Tie  the  whole  firmly  on  to 
the  haunch  with  twine,  and  put  the  joint 
down  to  a strong  close  fire  ; baste  the  veni- 
son immediately,  to  prevent  the  paper  and 
string  from  burning,  and  continue  this 
operation,  without  intermission,  the  whole 
of  the  time  it  is  cooking.  About  20  minutes 
before  it  is  done,  carefully  remove  the 
paste  and  paper,  dredge  the  joint  with 
flour,  and  baste  well  with  butter  until  it  is 
nicely  frothed,  and  of  a nice  pale-brown 


ro.\st  hacnch  of  venison. 


colour ; garnish  the  knuckle-bone  with  a 
frill  of  white  paper,  and  serve  with  a good, 
strong,  but  unflavoured  gravy,  in  a tureen, 
and  currant  jelly;  or  melt  the  jelly  with  a 
little  port  wine,  and  serve  that  also  in  a 
tureen.  As  the  principal  object  in  roasting 
venison  is  to  preserve  the  fat,  the  above  is 
the  best  mode  of  doing  so  where  expense  is 
not  objected  to  ; but,  in  ordinary  cases,  the 
paste  may  be  dispensed  with,  and  a double 
paper  placed  over  the  roast  instead : it  wall 
not  require  so  long  cooking  without  the 
paste.  Do  not  omit  to  send  very  hot  plates 
to  table,  as  the  venison  fat  so  soon  becomes 
cold ; to  be  thoroughly  enjoyed  by  epicures, 
it  should  be  eaten  on  hot- water  plates.  The 
neck  and  shoulder  may  be  roasted  in  the 
same  manner. 

Time. — A large  haunch  of  buck  venison 
with  the  paste,  4 to  5 hours ; haunch  of  doe 
venison,  3^  to  hours.  Allow  less  time 
without  the  paste. 
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Seasonable. — Buck  venison  in  greatest 
perfection  from  June  to  Jllichaelmas ; doe 
venison  from  Xovemher  to  the  end  of 
Januanj. 

Venison,  To  Carve  Haunch  of. 

— Here  is  a grand  dish  for  a knight  of  the 
carving-knife  to  exercise  his  skill  upon, 
and,  what  will  be  pleasant  for  many  to 
know,  there  is  but  little  difficulty  in  the 
performance.  An  incision  being  made  com- 
pletely down  to  the  bone,  in  the  direction 
of  the  line  1 and  2,  the  gravy  will  then  be 
able  easily  to  flow ; when  slices,  not  too 
thick,  should  be  cut  along  the  haunch,  as 
indicated  by  the  line  4 to  o ; that  end  of 
the  joint  marked  3 having  been  turned  to- 
wards the  carver,  so  that  he  may  have  a 
more  complete  command  over  the  joint. 


Although  some  epicures  affect  to  believe 
that  some  parts  of  the  haunch  are  superior 
to  others,  yet  we  doubt  if  there  is  any 
difference  between  the  slices  cut  above  and 
below  the  line.  It  should  be  borne  in  mind 
to  serve  each  guest  with  a portion  of  fat ; 
and  the  most  expeditious  carver  will  be  the 
best  carver,  as,  like  mutton,  venison  soon 
begins  to  chill,  when  it  loses  much  of  its 
charm. 

Venison,  Potted. — Ingredients. — 
2 lbs.  of  venison,  paste  of  flour  and  water, 
V lb.  of  butter,  i pint  of  port  wine,  salt, 
cayenne  and  pounded  mace.  Average 
Co.ST,  4s.  6d. 

Slice  the  venison  into  a buttered  tin 
baking  dish,  pour  the  wine  over,  lay  over 
the  butter  and  cover  with  a paste.  Bake 
an  hour  in  a moderate  oven,  take  off  the 
paste  and  pound  the  meat  with  the  butter 
and  the  seasoning  and  put  it  into  pots. 
Put  these  in  the  oven  for  a quarter  of  an 


hour,  then  pour  clarifled  butter  over  the 
top  and  store  in  a dry  place. 

Time. — 1^  hour. 

Seasonable. — Bwcfc  venison  from  Jtine 
to  Michaelmas;  doe  venison  from  November 
to  end  of  Jamiary. 

Venison,  Stewed.— Ingredients 

for  dish  for  12  or  14  persons. — A shoulder  of 
venison,  a few  slices  of  mutton  fat,  2 glasses 
of  port  wine,  pepper  and  allspice  to  taste,  1^ 
pint  of  weak  stock  or  gravy,  J teaspoonful 
of  whole  pepper,  J teaspoonful  of  ivhole  all- 
spice. Average  Cost,  Is.  2d.  to  Is.  6d. 
per  lb. 

Hang  the  venison  till  tender ; take  out 
the  bone,  flatten  the  meat  with  a rolling- 
pin,  and  place  over  it  a few  slices  of  mutton 
fat,  which  have  been  previously  soaked  for 

2 or  3 hours  in  port  wine ; sprinkle  these 
with  a little  allspice  and  pepper,  roll  the 
meat  up,  and  bind  and  tie  it  securely.  Put 
it  into  a stewpan  with  the  bone  and  the 
above  proportion  of  weak  stock  or  gravy, 
whole  allspice,  black  pepper  and  port 
wine  ; cover  the  lid  down  closely,  and  sim- 
mer very  gently  from  3i  to  4 hours. 
When  quite  tender,  take  off  the  tape,  and 
dish  the  meat;  strain  the  gravy  over  it, 
and  send  it  to  table  with  red-currant  jelly. 
Unless  the  joint  is  very  fat,  the  above  is  the 
best  mode  of  cooking  it. 

Time. — 3^  to  4 hours. 

Seasonable. — Buck  venison,  from  June 
to  Michaelmas;  doe  venison  form  November 
to  the  end  of  Jcuiuary. 

Vermicelli  Pudding.  — Ingredi- 
ents for  pudding  for  6 persons. — 4 oz.  of 
vermicelli,  pint  of  milk,  ^ phit  of  cream, 

3 oz.  of  blitter,  3 oz.  of  sugar,  4 eggs.  Aver- 
age Cost,  without  cream.  Is. 

Boil  the  vermicelli  in  the  milk  until  it  is 
tender ; then  stir  in  the  remaining  ingre- 
dients, omitting  the  cream,  if  not  obtain- 
able. I'lavour  the  mixture  with  grated 
lemon-rind,  essence  of  bitter  almonds,  or 
vanilla ; butter  a pie-dish ; lino  the  edges 
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with  puff-paste,  put  in  the  pudding,  and 
bake  in  a moderate  oven  for  about  f hour. 
Time. — f hour. 

Seasonable  at  any  time. 


Vermicelli  Pudding.  (More  Eco- 
nomical.)— Ingredients  for  pudding  for 
G persons. — j lb.  of  vermicelli,  IJ  pint  of 
milk,  2 oz.  of  butter,  3 oz.  of  sugar,  2 eggs. 
Average  Cost,  9d. 

Put  the  vermicelli  in  the  milk  in  a sauce- 
pan with  a flavouring  of  lemon-peel  or  any 
other  that  is  preferred,  and  boil  till  tender. 
If  lemon-peel  is  used  take  it  out  before 
adding  the  other  ingredients.  Butter  a pie- 
dish,  pour  in  the  mixture  and  bake  in  a 
moderate  oven. 

Time. — To  bake  J hour. 

Seasonable  at  any  time. 


Vermicelli  Soup.— Ingredients. 

— 1^  lb.  of  bacon,  stuck  with  cloves;  i oz. 
of  butter,  worked  up  in  flour ; 1 small  fowl, 
trussed  for  boiling ; 2 
oz.  of  vermicelli,  2 
quarts  of  white  stock. 

Put  the  stock,  ba- 
con, butter  and  fowl 
into  the  stewpan,  and 
stew  for  ^ of  an  hour. 
Take  the  vermicelli, 
add  to  it  a little  of  the 
stock,  and  set  it  on 
the  fire,  till  it  is  quite 
tender.  When  the  soup 
is  ready,  take  out  the 
fowl  and  bacon,  and  put  the  bacon  on  a 
dish.  Skim  the  soup  as  clear  as  possible ; 
pour  it,  with  the  vermicelli,  over  the  fowl. 
Cut  some  bread  thin,  put  in  the  soup,  and 
cervo. 


VERMICELLI. 


Time.— 2 hours. 
Seasonable  in  whiter. 


Vermicelli  Soup.  — Ingredients 

for  soup  for  8 to  10  persons. — J lb  of  vermi- 
celli, 2 quarts  of  clear  gravy  stock.  Aver- 
age Cost,  2s. 


Put  the  vermicelli  in  the  soup,  boiling; 
simmer  very  gently  for  J an  hour,  and  stir 
frequently. 

Time. — \ an  hour. 

Seasonable  all  the  year. 

Vol-au-Vent. — Ingredients.— 3 to 
1 lb.  of  puff-paste,  fricasseed  chickens, 
rabbits,  ragoUts,  or  the  remains  of  cold  fish, 
flaked  and  warmed  in  thick  white  sauce. 
Average  Cost,  exclusive  of  the  ragoat  or 
fricassee,  Is.  3d. 

Make  from  f to  1 lb.  of  puff-paste,  taking 
care  that  it  is  very  evenly  rolled  out  each 
time,  to  ensure  its  rising  properly;  and  if 
the  paste  is  not  extremely  light,  and  put 
into  a good  hot  oven,  this  cannot  be  accom- 
plished, and  the  vol-au-vent  will  look  very 
badly.  Roll  out  the  paste  to  the  thickness 
of  about  1^  inch,  and,  with  a fluted  cutter, 
stamp  it  out  to  the  desired  shape,  either 
round  or  oval,  and,  with  the  point  of  a 
small  knife,  make  a slight  incision  in  the 
paste  all  round  the  top,  about  an  inch 
from  the  edge,  which,  when  baked,  forms 


vol-au-vent. 


the  lid.  Put^the  vol-au-vent  into  a good 
brisk  oven,  and  keep  the  door  shut  for  a 
few  minutes  after  it  is  put  in.  Particular 
attention  should  be  paid  to  the  he.ating  of 
the  oven,  for  the  paste  cannot  rise  without 
a tolerable  degree  of  heat.  "iVhen  of  a 
nice  colour,  without  being  scorched,  with- 
draw it  from  the  oven,  instantly  remove 
the  cover  where  it  was  marked,  and  detach 
all  the  soft  crumb  from  the  centre ; in 
doing  this,  be  careful  not  to  break  the 
edges  of  the  vol-au-vent ; but  should  they 
look  thin  in  places,  stop  them  with  small 
flakes  of  the  inside  paste,  stuck  on  with 
the  white  of  an  egg.  This  precaution  is 
necessary  to  prevent  the  fr''’assee  or  r.agoflt 
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from  bursting:  the  case,  and  so  spoiling  the 
appearance  of  the  dish.  Fill  the  vol-aur-vent 
with  a rich  mince,  or  fricassee,  or  ragout, 
or  the  remains  of  cold  fish,  flaked  and 
warmed  in  a good  white  sance,  and  do  not 
make  them  very  liquid,  for  fear  of  the 
gravy  bursting  the  crust ; replace  the  lid. 


SMAla,  VOn-AO-VENOiS. 


and  serve.  To  improve  the  appearance  of 
, the  crust,  brush  it  over  with  the  yolk  of  an 
1 egg  afier  it  has  risen  properly. 

Time. — i hour  to  bake  the  vol-au-vent. 

Seasonable  at  any  time. 

yote. — Small  tol-au-venia  may  be  made  like 
those  shown  in  the  engraving,  and  filled  with 
minced  veal,  chicken,  &c.  They  should  be 
made  of  the  same  paste  as  the  larger  ones,  and 
I stamped  out  with  a small  fluted  cutter. 

Vol-au-Vent  of  Fresh  Straw- 
I berries,  ■witb  Whipped  Cream.— Ingre- 
dients/or  dish  for  Q persons.— ^ lb.  of  puff - 
paste,  1 pint  of freshltj- gatheredstraivberries, 
1 sugar  to  taste,  a plateful  of  whipped  cream. 

Make  a vol-au-vent  case,  only  not  quite 
so  large  nor  so  high  as  for  a savoury  one. 
1 "When  nearly  done,  brush  the  paste  over 
with  the  white  of  an  egg,  then  sprinkle  on 
I it  some  pounded  sugar,  and  put  it  back  in 


the  oven  to  set  the  glaze.  Eemove  the 
interior,  or  soft  crumb,  and,  at  the  moment 
of  serving,  fill  it  with  the  strawberries, 
which  should  be  picked,  and  broken  up 
with  sufiicient  sugar  to  sweeten  them 
nicely.  Place  a few  spoonfuls  of  whipped 
cream  on  the  top,  and  serve. 

Time. — 4 hour  to  40  minutes  to  bake  the 
vol-au-vent. 

Seasonable  in  June  and  July. 

Vol-au-Vent,  Sweet,  of  Plums, 
Apples,  or  any  other  Fresh  Fruit.— In- 
gredients for  good-sized  dish.— I lb.  of 
puff-paste,  about  1 pint  of  fruit  compote. 
Average  Cost,  Is.  9d. 

Make  f .lb.  of  puft-paste,  taking  care  to 
bake  it  in  a good  brisk  oven,  to  draw  it  up 
nicely  and  make  it  look  light.  Have  ready 
sufficient  stewed  fruit,  the  syrup  of  which 
must  be  boiled  down  until  very  thick  ; fill 
the  vol-au-vent  with  this,  and  pile  it  high 
in  the  centre ; powder  a little  sugar  over 
it,  and  put  it  back  in  the  oven  to  glaze,  or 
use  a salamander  for  the  purpose ; the 
vol-avrvent  is  then  ready  to  serve.  It  may 
be  made  with  any  fruit  that  is  in  season, 
such  as  rhubarb,  oranges,  gooseberries, 
currants,  cherries,  apples,  &o. ; but  care 
must  be  taken  not  to  have  the  syrup  too 
thin,  for  fear  of  its  breaking  through  the 
crust. 

Time. — 4 hour  to  40  minutes  to  bake  the 
vol-au-vent. 


VEAL  COLLOfS. 


“ TT'e  may  live  without  poetry,  music  and  art, 

We  may  live  ivithout  conscience  and  live  without  heart; 

We  may  live  without  friends ; we  may  live  without  boolcs. 

But  civilized  man  cannot  live  without  cooks." 

Owen  Meredith  (“Lucile”). 
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WAFERS,  GENEVA. 

AFERS,  Ge- 

' neva,— Ingredi- 
ents for  good- 
i sized  dish.  — 2 
’ eggs,  3 oa.  of  but- 
[ ter,  3 oa.  of  flour, 

1 3 oa.  of  pounded 

sugar.  Average 
Cost,  exclusive  of 
the  preserve  and 
cream,  Qd. 

Well  whisk  the  eggs ; put  them  into  a 
basin,  and  stir  to  them  the  butter,  which 
should  be  beaten  to  a cream  ; add  the  flour 
and  sifted  sugar  gradually,  and  then  mix  all 
well  together.  Butter  a baking-sheet,  and 
drop  on  it  a teaspoonful  of  the  mixture  at  a 
time,  leaving  a space  between  each.  Bake 
in  a cool  oven  ; watch  the  pieces  of  paste, 
and,  when  half  done,  roll  them  up  like 
waters,  and  put  in  a small  wedge  of  bread 
or  piece  of  wood,  to  keep  them  in  shape. 
Return  them  to  the  oven  until  crisp.  Be- 
fore serving,  remove  the  bread,  put  a 
spoonful  of  preserve  ill  the  widest  end,  and 


WALNUT  KETCHUP. 


fill  up  with  whipped  cream.  This  is  a very 
pretty  and  ornamental  dish  for  the  supper- 
table,  and  is  very  nice  and  easily  made. 

Time. — Altogether  from  20  to  25  minutes. 

Seasonable  at  any  time. 

^Vstlnut  Ketch. up. — Ingredients. 
— 100  walnuts,  1 handful  of  salt,  1 quart  of 
vinegar,  i oz.  of  mace,  5 02.  of  nutmeg,  J 02. 
of  cloves,  5 oz.  of  ginger,  5 02.  of  zohole  black 
pepper,  a small  piece  of  horseradish,  20 
shalots,  5 lb.  of  anchovies,  \ pint  of  port  wine. 

Procure  the  walnuts  at  the  time  you  can 
run  a pin  through  them,  slightly  bruise, 
and  put  them  into  a jar  with  the  salt  and 
vinegar ; let  them  stand  8 days,  stirring 
every  day ; then  drain  the  liquor  from  them, 
and  boil,  with  the  above  ingredients,  for 
about  i hour.  .It  may  be  strained  or  not, 
as  preferred,  and,  if  required,  a little  more 
vinegar  or  wine  can  be  added,  according  to 
taste.  When  bottled,  well  seal  the  corks. 

Seasonable. — Make  this  from  the  begin- 
ning to  the  middle  of  July,  when  walnuts 
are  in  perfection  for  pickling  purposes. 
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Walnut  Ketchup. — Ingredients. 
— i sieve  of  walnut-shells,  2 qtiarts  of  water, 
salt,  ^ lb,  of  shalots,  1 oz.  of  cloves,  1 oa. 
of  mace,  1 oa.  of  lohole  ‘pepper,  1 oa.  of 
garlic.  ^ 

Pat  the  walnut-shells  into  a pan-with  the 
water  and  a large  quantity  of  salt ; let  them 
stand  for  10  days,  then  break  the  shells  up 
in  the  water,  and  let  it  drain  through  a 
sieve,  putting  a heavy  weight  on  the  top  to 
express  the  juice  ; place  it  on  the  fire,  and 
remove  all  the  scum  that  may  arise.  Now 
boil  the  liquor  with  the  shalots,  cloves, 
mace,  pepper  and  garlic,  and  let  all  simmer 
till  the  shalots  sinkj  then  put  the  liquor 
into  a pan,  and,  when  cold,  bottle  and  cork 
closely.  It  should  stand  6 months  before 
using : should  it  ferment  during  that  time, 
it  must  be  again  boiled  and  skimmed. 

TniE.— About  J hour. 

Seasonable  in  September,  ivhen  the 
walnut-shells  are  obtainable. 

Siluuts,  C SiUdied., — Ingredients. 
— Walnuts,  clarified  sugar,  lemon,  liqueur. 

Skin  the  nuts  after  putting  them  in  boil- 
ing water  for  a minute  or  so ; after  this, 
throw  them  into  another  pan  of  boiling 
water  and  boil  till  tender.  Squeeze  the 
juice  of  a lemon  into  a basin  of  lukewarm 
water,  and  put  the  walnuts  in  this.  'When 
cool,  dry  them,  dip  them  in  clarified  sugar 
flavoured  with  a little  liqueur,  and  lay  them 
on  a slab  to  dry. 

Walnuts,  to  have  Fresh 
throughout  the  Season. — Ingredients. 
—To  every  pint  of  water  allow  1 teaspoonful 
of  salt. 

Place  the  walnuts  in  the  salt  and  water 
for  24  hours  at  least  ; then  take  them  out, 
and  rub  them  dry.  Old  nuts  may  be 
freshened  in  this  manner ; or  walnuts,  when 
: first  picked,  may  be  put  nto  an  earthen 
1 pan  with  salt  sprinkled  amongst  them,  and 
1 with  damped  hay  placed  on  the  top  of  them, 

: and  then  covered  down  with  a lid.  They 


must  bo  well  wiped  before  they  are  put  on 
the  table. 

Seasonable. — Should  be  stored  away  in 
September  or  October. 

Walnuts,  Pickled.  (Very  Good.) 
— Ingredients. — 100  walnuts,  salt  and 
water.  To' each  quart  of  vinegar  allovj  2 
oz.  of  whole  black  pepper,  1 oz.  of  allspice, 
1 oz.  of  bruised  ginger. 

Procure  the  walnuts  while  young;  be 
careful  they  are  not  woody,  and  prick  them 
well  with  a fork ; prepare  a strong  brine 
of  salt  and  water  (4  lbs.  of  salt  to  each 
gallon  of  water),  into  which  put  the  wal- 
nuts, letting  them  remain  9 days,  and 
changing  the  brine  every  third  day ; drain 
them  off,  put  them  on  a dish,  place  it  in  the 
sun  until  they  become  perfectly  black. 


which  will  be  in  2 or  3 days ; have  ready 
dry  jars,  into  which  place  the  walnuts,  and 
do  not  quite  fill  the  jars.  Boil  sufficient 
vinegar  to  cover  them,  for  10  minutes,  with 
spices  in  the  above  proportion,  and  pour 
it  hot  over  the  walnuts,  which  must  be 
quite  covered  with  the  pickle;  tie  down 
with  bladder,  and  keep  in  a dry  place. 
They  will  be  fit  for  use  in  a month,  and 
will  keep  good  2 or  3 years. 

Time.— 10  minutes. 

Seasonable.— Ifnfce  this  from  the  begin- 
ning to  the  middle  of  July,  before  the  wal- 
nuts harden. 

Note. — When  liked,  a few  shalots  may  be 
added  to  the  vinegar,  and  boiled  with  it. 
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Water  Souchy.—Peirch,  tench,  soles, 
eels  and  flounders  are  considered  the  best 
fish  for  this  dish.  For  the  souchy,  put 
some  water  into  a stewpan  with  a bunch  of 
chopped  parsley,  some  roots,  and  sufiicient 
salt  to  make  it  brackish.  Let  these  simmer 
for  1 hour,  and  then  stew  the  fish  in  this 
water.  When  they  are  done,  take  them 
out  to  drain,  have  ready  some  finely- 
chopped  parsley,  and  a few  roots  cut  into 
slices  of  about  1 inch  thick  and  1 inch  in 
length.  Put  the  fish  in  a tureen  or  deep 
dish,  strain  the  liquor  over  them,  and  add 
the  minced  parsley  and  roots.  Servo  with 
brown  bread  and  butter. 

Wheatears,  To  Dress.— iNaK«)Di- 

ENTS. — Wheatears;  fresh  butter. 

After  the  birds  are  picked,  gutted* and 
cleaned,  truss  them  like  larks,  put  them 
down  to  a quick  fire,  and  baste  them  well 
with  fresh  butter.  When  done,  which  will 
be  in  about  20  minutes,  dish  them  on  fried 
bread-crumbs,  and  garnish  the  dish  with 
slices  of  lemon. 

Time. — 20  minutes.  ^ 

Seasonable  from  July  to  October. 

Wheaten  Flour. —wheaten  flour 
varies  in  quality  according  to  the  process 
to  which  the  grain  is  subjected, 

(and  in  the  ordinary  milling  the 
meal  produced  in  one  grinding  is 
separated  into  several  different 
products. 

Wheaten  flour  makes  the  best 
of  all  breads.  Whole-meal  is 
thought  by  some  to  be  more 
nutritious  than  white,  but  the 
rough  bran  in  the  former  so 
hurries  the  process  of  digestion 
that  the  absorption  of  its  nutri- 
wHEAT.  tive  qualities  is  not  so  complete 
as  with  the  white.  It  is  also  cal- 
culated that  there  is  more  sustaining  power 
in  a. loaf  of  good  unadulterated  white  bread 
than  in  any  other  food  which  could  bo 
bought  at  the  same  cost. 


Constituents  of  1 lb.  of 
Wheaten  Floue. 


Water 

OZ. 
...  2 

CO 

Albumenoids 

• • • 

...  1 

297 

Starch,  &c.  . . . 

« • • 

...  11 

0 

Fat  

• . • 

...  0 

57 

Mineral  Matter 

...  0 

49 

16 

0 

Whiskey  Cordial Ingredients. 

— 1 lb.  of  ripe  white  currants,  the  rind  of  2 
lemons,  5 oz.  of  grated  ginger,  1 quart  of 
whiskey,  1 lb.  of  lump  sugar. 

Strip  the  currants  from  the  stalks ; put 
them  in  a large  jug  ; add  the  lemon-rind, 
ginger  and  whiskey ; cover  the  jug  closely, 
and  let  it  remain  covered  for  24  hours. 
Strain  through  a hair-sieve,  add  the  lump 
sugar,  and  let  it  stand  12  hours  longer  ; 
then  bottle  and  cork  well. 

Time. — To  stand  24  hours  before  being 
strained  ; 12  hours  after  the  sugar  is  added. 

Seasonable.  —Make  this  in  July. 

Whitebait,  To  Dress.— Ingeedi- 
ents.—  Whitebait,  a little  flour,  hot  lard, 
seasoning  of  salt. 

This  fish  should  be  put  into  iced  water 
as  soon  as  bought,  unless  they  are  cooked 
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immediately.  Drain  them  from  the  water 
in  a colander,  and  have  ready  a nice  clean 
dry  cloth,  over  which  put  2 good  handfuls 
of  flour.  Toss  in  the  whitebait,  shake 
them  lightly  in  the  cloth,  and  put  tliem  in 
a wicker-sieve  to  takeaway  the  superfluous 
flour.  Throw  them  into  a pan  of  boiling 
lard,  very  few  at  a time,  and  let  them  fry 
till  of  a whitey-brown  colour.  Directly 


WHITEBAIT,  DEVILLED. 


WHITE  SOUP. 


.n33 


they  are  done,  they  must  be  taken  out  and 
laid  before  the  fire  for  a minute  or  two  on 
a sieve  reversed,  covered  with  blotting- 
paper  to  absorb  the  fat.  Dish  them  on  a 


hot  napkin,  arrange  the  fish  very  high  in 
the  centre,  and  sprinkle  a little  salt  over 
the  whole. 

Time. — 3 minutes. 

Seasonable  from  April  to  August. 

Whitebait,  Devilled.  — Ingee- 

DIE  NTS  for  dish  for  3 oi'  4 persons. — 1 pint  of 
whitebait,  some  flour,  lard  for  frying,  salt, 
cayenne.  Average  Cost,  2s.  Gd. 

Put  some  flour  in  a cloth  and  shake  the 
whitebait  in  this  ; then  get  rid  of  the  super- 
fluous flour  by  putting  them  in  a sieve  and 
shaking  well.  Have  ready  a pan  of  boiling 
lard,  into  which  put  them  in  a frying 
basket.  Fry  and  drain  as  in  preceding 
recipe,  but  in  addition  to  the  salt,  add  a full 
seasoning  of  cayenne.  Serve  as  hot  as 
possible  with  cut  lemon  and  very  thin  slices 
of  brown  bread  and  butter.  The  dryer  and 
crisper  the  whitebait  is  when  fried  the 
better. 

Time. — About  3 minutes. 

Seasonable  from  April  to  August. 

White  Sauce.  (Good.)— Ingredi- 

ents for  sauce  for  a pair  of  fowls  or  a 
turkey. — i pint  of  white  stock,  ^ pint  of 
creo,m,  1 d.essertspoonful  of  flour,  salt  to 
taste.  Average  Cost,  Is. 

Have  ready  a delicately-clean  saucepan, 
into  which  put  the  stock,  which  should  be 
well  flavoured  with  vei^etables,  and  rather 
savoury ; mix  the  flour  smoothly  with  the 
cream,  a^ld  it  to  the  stock,  season  with  a 
little  salt,  and  boil  all  these  ingredients 
very  gently  for  about  10  minutes,  keeping 


them  well  stirred  the  whole  time,  as  thia 
sauce  is  very  liable  to  burn. 

Time. — 10  minutes, 

Seasonable  at  any  time. 

White  Sauce.  (Made  without 
Meat.) — Ingredients /or  sauce  for  pair  of 
fowls. — 2 oz.  of  butter,  2 small  onions,  1 
carrot,  ^ a small  teacupful  of  flour, 1 pint  of 
new  milk,  salt  and  cayenne  to  taste.  Aver- 
age Cost,  5d. 

Cut  up  the  onions  and  carrot  very  small, 
and  put  them  into  a stewpan  with  the 
butter ; simmer  them  till  the  butter  is 
nearly  dried  up  ; then  stir  in  the  flour,  and 
add  the  milk  ; boil  the  whole  gently  until 
it  thickens,  strain  it,  season  with  Salt  and 
cayenne,  and  it  will  be  ready  to  serve. 

Time. — 5 hour. 

Seasonable  at  any  time. 

White  Sauce.  (A  very  Simple  and 
Inexpensive  Method.) — Ingredients  for 
sauce  for  a medium-sized  dish. — pint  of 
milk,  lA  oz.  of  rice,  1 strip  of  lemon-peel,  1 
small  blade  of  poiinded  mace,  salt  and 
cayenne  to  taste.  Average  Cost,  4cZ. 

Boil  the  milk  with  the  lemon-peel  and 
rice  until  the  latter  is  perfectly  tender, 
then  take  out  the  lemon-peel  and  pound 
the  milk  and  rice  together  ; put  it  back 
into  the  stewpan  to  warm,  add  the  mace 
and  seasoning,  give  it  one  boil,  and  serve. 
This  sauce  should  be  of  the  consistency  of 
thick  cream. 

Time. — About  It  hour  to  boil  the  rice. 

Seasonable  at  any  time. 

White  Soup.  — Ingredients  for 
soup  for  8 to  10  persons.— I lb.  of  sweet 
almonds,  \ lb.  of  cold  veal  or  poultry , 1 thick 
slice  of  stale  bread,  a little  lemon-peel,  1 
blade  of  mace,  pounded,  pint  of  cream,  the 
yolks  of  2 hard-boiled  eggs,  2 quarts  of  white 
stock.  Average  Cost,  5d.  jwr  quart. 

Reduce  the  almonds  in  a mortar  to  a 
paste,  with  a spoonful  of  water,  and  add  to 
them  the  meat,  which  should  be  previously 
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pounded  with  the  bread.  Beat  all  together, 
and  add  the  lemon-peel,  very  finely  ehopped, 
and  the  mace.  Poixr  the  boiling  stock  on 
the  whole,  and  simmer  for  an  hour.  Rub 
the  eggs  in  the  cream,  put  in  the  soup, 
bring  it  to  a boil,  and  serve  immediately. 

Time. — 14  hour. 

Seasonable  all  the  year. 

Note.— Pi.  more  economical  white  soup  may  be 
made  by  using  common  veal  stock,  and  thicken- 
ing with  rice,  flour  and  milk  ; vermicelli  may  be 
served  with  it. 

Whiting,  Boiled  . — Ingredients. — 
\ Ih.  of  salt  to  ' each  gallon  of  water.  A^'fr- 
AGE  Cost,  4d.  to  8d.  each. 

Cleanse  the  fish,  but  do  not  skin  them ; 
lay  them  in  a fish-kettle,  with  sufficient 
cold  water  to  cover  them  and  salt  in  the 
above  proportion.  Bring  them  gradually  to 


WHITING. 


a boil,  and  simmer  gently  for  about  5 
minutes,  or  rather  more  should  the  fish  be 
very  large.  Dish  them  on  a hot  napkin, 
and  garnish  with  tufts  of  parsley.  Serve 
with  anchovy  or  caper  sauce,  and  plain 
melted  butter. 

Time. — After  the  water  hoils,  5 minutes. 

Seasonable  all  the  year,  hut  best  from 
October  to  March. 

To  Choose  Whiting.  — Choose  for  the 
firmness  of  its  flesh,  and  the  silvery  hue  of 
its  appearance. 

Whiting,  Broilsd. — Ingredients. 
— Salt  and  neater;  flour.  Average  Cost, 
4cl.  to  8d.  each. 

Wash  the  whiting  in  salt  and  water, 
wipe  them  thoroughly,  and  let  them  remain 
n the  cloth  to  absorb  all  moisture.  Flour 
them  well,  and  broil  over  a very  clear  fire. 
Serve  with  mattre  d'hotel  sauce,  or  plain 
melted  butter  (see  Sauces).  Be  careful  to 


preserve  the  liver,  as  by  some  it  is  con- 
sidered to  be  very  delicate. 

Time.— 5 minutes  for  a small  whiting. 

Seasonable  all  the  year,  but  best  from 
October  to  March. 

Whiting,  &c..  Carving  of.— 

Whiting,  pike,  haddock  and  other  fish, 
when  of  large  size,  may  be  carved  in  the 
same  manner  as  salmon.  'When  of  medium 
size,  they  may  be  cut  through,  bone  and 
all,  and  helped  in  nice  pieces,  a middling- 
sized whiting  serving  for  two  slices,  and 
when  small,  a fish  is  given  to  each  person. 

Whiting,  Fried  • — Ingredients. — 
Egg  and  bread-crumbs,  a little  flour,  hot 
lard,  or  clarified  dripping.  Average  Cost, 
4(Z.  to  6d.  each. 

Take  ofi'  the  skins,  clean,  and  thoroughly 
wipe  the  fish  free  from  all  moisture,  as  this 
is  most  essential,  in  order  that  the  egg  and 
bread-crumbs  may  properly  adhere.  Fasten 
the  tail  in  the  mouth  by  means  of  a small 
skewer,  brush  the  fish  over  with  egg,  dredge 
with  a little  flour,  and  cover  with  bread- 
crumbs. Fry  them  in  hot  lard  or  clarified 
dripping  of  a nice  colour,  and  serve  them 
on  a napkin,  garnished  with  fried  parsley. 
Send  them  to  table  with  shrimp  sauce  and 
plain  melted  butter. 

Time. — About  6 minutes. 

Seasonable  all  the  year,  but  best  from 
October  to  March. 

Note. — Large  whitings  may  be  filleted,  rolled 
and  served  as  fried  filleted  soles.  Small  fried 
whitings  are  frequently  used  for  garnishing  large 
boiled  fish,  such  as  turbot,  cod,  &c. 

Whiting  au  Gratin  (Baked 
Whiting). — Ingredients  for  dish  for  4 to 
6 persons. — 4 ivhiting,  butter,  1 tablespoon- 
ful of  minced  parsley,  a few  chopped  mush- 
rooms when  obtainable;  pepper,  salt  and 
grated  nutmeg  to  taste,  butter,  2 glas.ses  of 
sherry  or  Madeira,  bread-crumbs.  Average 
Cost,  2.s.  3d. 

Grease  the  bottom  of  a baking-dish  witli 
butter,  and  over  it  strew  some  mince 


■WKITIXCt  AUX  fines  HERBES.  f)35 


WINE  SAUCE. 


parsley  and  mashrooms.  Scale,  empty  and 
wash  the  whitings,  and  wipe  them  tho- 
roughly dry,  carefully  preserving  the  livers. 
Lay  them  in  the  dish,  sprinkle  them  with 
bread-crumbs  and  seasoning,  adding  a 
little  grated  nutmeg,  and  also  a little  more 
minced  parsley  and  mushrooms.  Place 
small  pieces  of  butter  over  the  whiting, 
moisten  with  the  wine,  and  bake  for  20 
minutes  in  a hot  oven.  If  there  should  be 
too  much  sauce,  reduce  it  by  boiling  over  a 
sharp  fire  for  a few  minutes,  and  pour 
under  the  fish.  Serve  with  a cut  lemon, 
and  no  other  sauce. 

Time. — 20  mimites. 

Seasonable  all  the  year,  hut  best  from 
October  to  March. 

Whiting  aux  Fines  Herbes.— 

Ingredients. — Whiting,  1 bunch  of  sweet 
herbs,  chopped  very  fine ; butter.  Average 
Cost,  id.  to  fid.  each. 

Clean  and  skin  the  fish,  fasten  the  tails 
in  the  mouths,  and  lay  them  in  a baking- 
dish.  Mince  the  herbs  very  fine,  strew 
them  over  the  fish,  and  place  small  pieces 
of  butter  over ; cover  with  another  dish, 
and  let  them  simmer  in  a Dutch  oven  for  \ 
hour  or  20  minutes.  Turn  the  fish  once  or 
twice,  and  serve  with  the  sauce  poured  over. 

Time.— i hour  or  20  minutes. 

Seasonable  all  the  year,  but  best  from 
October  to  March. 

Widgeon,  Hoast. — Ingredients. — 
Widgeons,  a little  flour,  butler.  Average 
Cost,  1«.  each. 

These  are  trussed  in  the  same  manner  as 
wild  duck,  but  must  not  be  kept  so  long 
before  they  are  dressed.  Put  them  down 
to  a brisk  fire ; flour,  and  baste  them  con- 
tinually with  butter,  and,  when  browned 
and  nicely  frothed,  send  them  to  table  hot 
and  quickly.  Serve  with  brown  gravy,  or 
orange  gravy,  and  a cut  lemon. 

Time. — i hour;  if  Uhed  well  done,  20 
minutes. 

Seasonable  from  October  to  Febr.uci'y . 


Widgeon,  To  Carve.— Widgeon 

may  be  carved  in  the  same  way  as  described 
in  regard  to  wild  duck. 

Wine  or  Brandy  Sauce  (for 
Puddings).  — Ingredients  for  sauce  for 
imdd  ing  for  7 or  8 persons. — 1 pint  of  melted 
butter,  3 heaped  teaspoonfuls  of  pounded 
s\igar,  1 large  wineglassful  of  port  or  sherry, 
or  i of  a small  glassful  of  brandy.  Aver- 
age Cost,  9d. 

Make  J pint  of  melted  butter,  omitting 
the  salt ; then  stir  in  the  sugar  and  wine 
or  spirit  in  the  above  proportion,  and  bring 
the  sauce  to  the  point  of  boiling.  Serve  in 
a boat  or  tureen  separately,  and,  if  liked, 
pour  a little  of  it  over  the  pudding.  To 
convert  this  into  punch  sauce,  add  to  the 
sherry  or  brandy  a small  wineglassful  of 
rum  and  the  juice  and  grated  rind  of  ^ 
lemon.  Liqueurs,  such  as  Maraschino  or 
Curaqoa,  substituted  for  the  brandy,  make 
excellent  sauces. 

Time. — Altogether,  15  minutes. 

Wine  Sauce  (for  Puddings).— In- 
gredients/or  sauce /or  large  pudding. — ^ 
pint  of  sherry,  J pint  of  water,  the  yolhs  of 
5 eggs,  2 oz.  of  pounded  sugar,  J teaspoonful 
of  minced  lemon-peel,  a few  pieces  of  candied 
citron,  cut  thin.  Average  Cost,  Is.  2d. 

Separate  the  yolks  from  the  whites  of  5 
eggs  ; beat  them,  and  put 'them  into  a very 
clean  saucepan  (if  at  hand,  a lined  one  is 
best) ; add  all  the  other  ingredients,  place 
them  over  a sharp  fire,  and  keep  stirring 
until  the  sauce  begins  to  thicken  ; then 
take  it  off,  and  serve.  If  it  is  allowed  to 
boil,  it  will  be  spoiled,  as  it  will  imme- 
diately curdle. 

Time. — To  be  stirred  over  the  fire  3 or  4 
minutes;  but  it  must  not  boil. 

Seasonable  at  any  time. 

Wine  Sauce  (for  Puddings;  Excel- 
lent).—Ingredients  for  sauce  for  good- 
sized  pudding.— The  yolks  of  i eggs,  I tea- 
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spoonful  of  flour,  2 oz.  of  pounded  sugar,  2 
oz.  of  fresh  butter,^  saltspoonful  of  salt, 
pint  of  sherry  or  Madeira.  Average  Cost, 
Is.  3cl. 

Pat  the  butter  and  flour  into  a saucepan, 
and  stir  them  over  the  fire  until  the  former 
thickens  ; then  add  the  sugar,  salt  and 
wine,  and  mis  these  ingredients  well  to- 
gether. Separate  the  yolks  from  the 
whites  of  4 eggs  ; beat  up  the  former,  and 
stir  them  briskly  to  the  sauce ; let  it 
remain  over  the  fire  until  it  is  on  the  point 
of  simmering  ; but  do  not  allow  it  to  boil, 
or  it  will  instantly  curdle.  This  sauce  is 
delicious  with  plums,  marrow,  or  bread 
puddings  ; but  should  be  served  separately, 
and  not  poured  over  the  pudding. 

Time. — From  .'3  to  7 minutes  to  thiclcen 
the  butter ; about  5 minutes  to  stir  the  sauce 
over  the  fire. 


warmers  or  mulls  may  bo  purchased  for 
a trifle,  which  are  more  suitable  than 
saucepans,  as,  if  the  latter  are  not  scrupu- 
lously clean,  they  will  spoil  the  wine,  by 


WINE  CASK. 


imparting  to  it  a very  disagreeable  flavour. 
These  warmers  should  be  used  for  no  other 
purpose. 


Wine,  To  Mull  . — Ingredient.s.- 
To  every  pint  of  wine  allow  1 large  cupful 
of  icater,  sugar  and  spice  to  taste. 

In  making  preparations  like  the  above, 
it  is  very  difficult  to  give  the  exact  pro- 
portions of  ingredients  like  sugar  and 
spice,  as  what  quantity  might  suit  one 
person  would  bo  to  another  quite  distaste- 
ful. Boil  the  spice  in  the  water  until  the 
flavour  is  extracted,  then 
add  the  wine  and  sugar, 
and  bring  the  whole  to 
the  boiling-point,  when 
servo  with  strips  of  crisp 
dry  toast,  or  with  biscuits. 
The  spices  usually  used 
for  mulled  wine  are  cloves, 
grated  nutmeg  and  cinna- 
mon or  mace.  Any  kind 
of  wine  may  be  mulled, 
but  port  and  claret  are  those  usually 
selected  for  the  purpose;  and  the  latter 
requires  a very  large  proportion  of  sugar. 
The  vessel  that  the  wine  is  boiled  in  must 
be  delicately  clean,  and  should  bo  kept 
exclusively  for  the  purpose.  Small  tiu 
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, Woodcock,  Roast.— Ingredients. 
Tlboclcoc/.'s ; butter,  flour,  toast. 

AVoodcocks  should  not  be  drawn,  as  the 
trails  are,  by  epicures,  considered  a great 
delicacy.  Pluck,  and  wipe  them  well  out- 
side ; truss  them  with  the  legs  close  to  the 
body,  and  the  feet  pressing  upon  the 
thighs  ; skin  the  neck  and  head,  and  bring 


the  beak  round  under  the  wung.  Place 
some  slices  of  toast  in  the  dripping-pan  to 
catch  the  trails,  allowing  a piece  of  toast 
for  each  bird.  Boast  before  a clear  fire 
from  15  to  25  minutes ; keep  them  well 
basted,  and  flour  and  froth  them  nicely. 
AVhen  done,  dish  the  pieces  of  toast  with 
the  birds  upon  them,  and  pour  round  a very 
little  gravy  ; send  some  more  to  table  in  a 
tureen.  These  are  most  delicious  birds 
when  well  cooked ; but  they  should  not  be 
kept  too  long  : when  the  feathers  drop,  or 
easily  come  out,  they  are  fit  for  table. 
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Tihe. — ir/ifn  liked  xmderdone,  15  to  20 
mimites;  if  liked  well  done,  alloiv  an  extra 
5 mirmtes. 

Seasonable  from  November  to  February. 

Woodcock.— This  bird,  like  part- 
ridge. may  be  carved  by  cutting  it  exactly 
into  two  like  portions,  or  made  into  three 
helpings,  as  described  in  carving  partridge. 
The  backbone  is  considered  the  tit-bit  of  a 
woodcock,  (ind  by  many  the  thigh  is  also 
thought  a great  delicacy.  This  bird  is 


WOODCOCK. 


served  in  the  manner  advised  by  Brillat 
Savarin,  in  connection  Avith  the  pheasant, 
viz.,  on  toast  which  has  received  its  drip- 
pings whilst  roasting  ; and  a piece  of  this 
toast  should  invariably  accompany  each 
plate 

Woodcock,  Salmi  of.  — Ingee- 

TtiEyTs  for  Entree. — F.emains  of  cold,  roast 
'woodcock,  a little  slock  or  gravy,  port  wine, 
a hcniquet  of  herbs,  a small  truffle,  if  obtain- 
able, seasoning  of  cayenne  and  salt,  ^ a 
lemon.  Ateeage  Cost,  exclusive  of  the  cold 
■woodcock,  1.?. 

Cut  as  many  small,  neat  pieces  as  the 
remains  of  the  birds  will  yield,  then  put 
the  remainder  with  all  bones  and  any  trim- 
mings into  the  stock  with  the  herbs  and 
tmfiBe  cut  up.  Simmer  till  all  the  meat 
comes  off  the  bones,  and  remove  them  and 
the  herbs ; put  in  the  pieces  saved  of  the 


birds,  add  a glass  of  port  wine  and  a full 
seasoning,  and  servo  when  all  is  quite  hot 
with  a squeeze  of  lemon  the  last  thing. 
Serve  this  salmi  or  hash  in  a deep  entree 
dish,  as  there  should  be  plenty  of  good 
gravy.  A few  fried  croutons  may  be  put 
round. 

Time. — About  hour  to  simmer. 

Seasonable  from  November  to  Febru- 
ary. 

V/oodcock,  Scotch.  — Ingrebt- 

ENTS. — A few  slices  of  hot  buttered  toast ; 
allow  1 anchovy  to  each  slice.  For  the 
sauce— i pint  of  cream,  the  yolks  of  3 eggs. 
Average  Cost,  Is.  2cZ. 

Separate  the  yolks  from  the  whites  of 
the  eggs  ; beat  the  former,  stir  to  them  the 
cream,  and  bring  the  sauce  to  the  boiling- 
point,  but  do  not  allow  it  to  boil,  or  it  will 
curdle.  Have  ready  some  hot  buttered 
toast,  spread  with  anchovies  pounded  to  a 
paste ; pour  a little  of  the  hot  sauce  on  the 
top,  and  serve  very  hot  and  very  quickly. 

Time. — 5 minutes  to  make  the  sauce  hot. 

Seasonable  at  any  time. 

Woodcock,  Scotch.  (Another 
Way  of  Making. — Ingredients/co’  dish  for 
3 persons. — 3 eggs,  3 sardines,  3 slices  of 
buttered  toast,  J pint  of  milk,  salt,  cayenne. 
Average  Cost,  9cf. 

Bone  the  sardines,  pound  them  in  a mor- 
tar with  a seasoning  of  cayenne.  Make  3 
slices  of  toast,  well  butter  them,  spread 
them  with  the  sardine  paste  and  put  them 
to  keep  hot  while  the  sauce  is  being  made. 
Make  this  as  in  preceding  recipe,  using, 
however,  the  whole  eggs  and  substituting 
milk  for  the  cream.  Pour  the  sauce  over 
the  sardine  toast,  and  serve  as  quickly  as 
possible. 

Time. — 5 or  6 minutes  to  make  the  sauce. 

Seasonable  at  any  time. 


“ Yet  we  must  eat  and  drinlc,  as  you  say.” 

Clough. 


YEAST-CAKE 

EAST-CAKE. 

Ingredients  for 
2 moderate  sized 
cahes.  — l-J-  lb.  of 
fiov/r,  i Ih.  of  but- 
ter, J pint  of  milk, 
1 tablespoonful  of 
good  yeast,  3 eggs, 
f lb.  of  currants, 
A lb.  of  xvTiite  moist 
sugar,  2 oz.  of  can- 
died-peel. Average  Cost,  Is.  9d. 

Put  the  milk  and  butter  into  a sauce- 
pan, and  shako  it  round  over  a fire  until 
the  butter  is  melted,  but  do  not  allow 
the  milk  to  get  very  hot.  Put  the  flour 
into  a basin,  stir  to  it  the  milk  and  butter, 
the  yeast  and  eggs,  which  should  be  well 
beaten,  and  form  the  whole  into  a smooth 
dough.  Let  it  stand  in  a warm  place, 
covered  with  a cloth,  to  rise,  and,  when 
sufficiently  risen,  add  the  currants,  sugar 
and  candied-peel  cut  into  thin  slices.  "When 
all  the  ingredients  are  thoroughly  mixed, 
line  2 moderate-sized  cake-tins  with  buttered 
paper,  which  should  be  about  six  inches 
higher  than  the  tin ; pour  in  the  mixture, 


YEAST  CAKE. 


let  it  stand  to  rise  again  for  another  h hour, 
and  then  bake  the  cakes  in  a brisk  oven  for 
about  1^  hour.  If  the  tops  of  them  become 
too  brown,  cover  them  with  paper  until 
they  are  done  through.  A few  drops  of 
essence  of  lemon,  or  a little  grated  nut- 
meg may  be  added  when  the  flavour  is 
liked. 

Time.— Pro?n  1^  to  lA  hour. 

Seasonable  at  any  time. 

Yeast- Cake.  (From  Bakers’  Dough.) 
Ingredients  for  2 hquartern  cakes.  — 1 
quartern  of  bakers'  dough,  1 lb.  of  sultanas, 
^ lb.  of  sugar  [more  if  the  cake  is  liked  very 
sweet),  § lb.  of  butter  or  dripping,  a flavour- 
ing of  spice.  Average  Cost,  2s. 

Have  the  other  ingredients  ready  before 
the  dough  arrives  ; well  work  them  in,  then 
put  the  cake  into  well  buttered  tins  or  tins 
lined  with  buttered  paper,  and  bake  tlie 
cakes  in  a quick  oven  from  lA  to  IJ  hour. 
Cakes  made  in  this  way,  though  plain,  are 
nice  for  children,  and  may  be  baked  in  small 
tins  as  buns. 

Time. — lA  to  IJ  hour  to  bake  the  cake. 

Seasonable  at  any  time. 
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Yeast-Dumplings, — Ingrediexts 
for  dumplings  for  GtoSpersons.—^fl>'^^'^^''‘'' 
of  dough,  boiling  icater.  Average  Cost, 
■iil. 

Make  a very  light  dough  as  for  bread, 
using  to  mix  it,  milk,  instead  of  water ; 
dixide  it  into  7 or  8 dumplings ; plunge 
them  into  boiling  water,  and  boil  them  for 
20  minutes.  Serve  the  instant  they  are 
taken  up,  as  they  spoil  directly,  by  falling 
and  becoming  heavy ; and  in  eating  them 
do  not  touch  them  with  a knife,  but  tear 
them  apart  with  two  forks.  They  may  be 
eaten  with  meat  gravy,  or  cold  butter  and 
sugar ; and  if  not  convenient  to  make  the 
dough  at  home,  a little  from  the  baker’s 
answers  as  weU,  only  it  must  be  placed  for  a 
few  minutes  near  the  fire,  in  a basin  with  a 
cloth  over  it,  to  let  it  rise  again  before  it  is 
made  into  dumplings. 

TraE . —20  minu  tes. 

Seasonable  at  any  time. 

Yeast,  To  Make  (for  Bread).— 
Ingredients. — li  oz.  of  hops,  3 quarts  of 
'water,  1 lb.  of  bruised  malt,  i pint  of  yeast. 

Boil  the  hops  in  the  water  for  20  mi- 
nutes ; let  it  stand  for  about  5 minutes, 
then  add  to  it  1 lb.  of  bruised  malt  prepared 
as  for  brewing.  Let  the  mixture  stand 
covered  until  about  lukewarm ; then  put  in 
not  quite  \ pint  of  yeast ; keep  it  warm, 
and  let  it  work  3 or  4 hours  ; then  put  it 
into  small  J^-pint  bottles  (ginger-beer  bottles 
are  the  best  for  the  purpose),  cork  them 
well,  and  tie  them  down.  The  yeast  is  now 
ready  for  use  ; it  will  keep  good  for  a few 
weeks,  and  1 bottle  will  be  found  sufficient 
for  18  lbs.  of  flour.  When  required  for 
n.se,  boil  3 lbs.  of  potatoes  without  salt, 
mash  them  in  the  same  water  in  which  they 
were  boiled,  and  rub  them  through  a colan- 
der. Stir  in  about  i lb.  of  flour,  then  put 
in  the  yea.st ; pour  it  in  the  middle  of  the 
flour,  and  let  it  stand  warm  on  the  hearth 
all  night,  and  in  the  morning  let  it  be  quite 
warm  when  it  i.s  knea/led.  The  bottles  of 


yeast  require  very  careful  opening,  as  it  is 
generally  exceedingly  ripe. 

Time. — 20  minutes  to  boil  the  hops  and 
water,  the  yeast  to  loork  3 or  4 hours. 

Yeast,  Kirkleatham.— Ingredi- 
ents.—2 oz.  of  hops,  4 quarts  of  ivater,  i lb. 
of  flour,  i pint  of  yeast. 

Boil  the  hops  and  water  for  20  minutes  ; 
strain,  and  mix  with  the  liquid  i lb.  of 
flour  and  not  quite  § pint  of  yeast.  Bottle 
it  up,  and  tie  the  corks  down.  When 
wanted  for  use,  boil  potatoes  according  to 
the  quantity  of  bread  to  be  made  (about  3 
lbs.  are  sufficient  for  about  a peck  of  flour) ; 
mash  them,  add  to  them  ^ lb.  of  flour,  and 
mix  about  ^ pint  of  the  yeast  with  them ; 
let  this  mixtnre  stand  all  day,  and  lay  the 
bread  to  rise  the  night  before  it  is  wanted. 

Time. — 20  minutes  to  boil  the  hops  and 
water. 

Sufficient. — i pint  of  this  yeast  suffi- 
cient for  a peck  of  flour,  or  rather  more. 

Yorkshire  Pudding.  (To  Serve 
with  Hot  Roast  Beef.) — Ingredients  for 
pudding  for  6 persons. — IJ-  pint  of  milk,  6 
large  tablespoonfuls  of  flour,  3 eggs,  1 salt- 
spoonful  of  salt.  Average  Cost,  7d. 

Put  the  flour  into  a basin  with  the  salt, 
and  stir  gradually  to  this  enough  milk  to 
make  it  into  a stiff  batter.  When  this  is 
perfectly  smooth,  and  all  the  lumps  are 
well  rubbed  down,  add  the  remainder  of  the 
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milk  and  the  eggs,  which  should  be  well 
beaten.  Beat  the  mixture  for  a few  mi- 
nutes, and  pour  it  into  a shallow  tin,  which 
has  been  previously  well  rubbed  with  beef 
dripping.  Put  the  pudding  into  the  oven, 
and  bake  it  for  an  hour;  then,  for  an- 
other i hour  place  it  under  the  meat,  to 
catch  a little  of  the  gravy  that  flows  from 
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it.  Cut  the  pudding  into  small  square 
pieces,  put  them  on  a hot  dish,  and  serve.  If 
the  meat  is  baked,  the  pudding  may  be 
placed  under  it,  after  the  meat  has  cooked 
some  time  and  the  dripping  has  been  poured 
oif,  resting  the  meat  on  a small  three  cor- 
nered stand. 

Time.— li  lioiw. 

Seasonable  at  any  time. 

Yorkshire  Pudding.  (An  Economi- 
cal Way  of  Making.)  — Ingredients /or 
pudding  for  6 persons. — 2 breakfastcnpfuls 
of  flour,  a teaspoon fnl  of  salt,  rather  more 
than  1 pint  of  water,  2 eggs.  Average 
Cost,  4d. 

Put  the  flour  in  a basin  with  the  salt,  and 
mix  them  well  together.  Make  a hole  in 
the  centre  and  break  into  it  the  eggs,  then 
gradually  add  the  water,  beating  it  well  in 
and  being  careful  not  to  leave  lumps.  When 
a fairly  stiff  batter,  it  is  ready.  Take  the 
meat  tin  from  the  oven,  where  the  meat 
should  have  quite  half  cooked,  pour  off  the 
dripping  and  raise  the  meat,  after  basting 


well,  on  a trivet.  Pour  in  the  pudding  and 
put  back  in  the  oven  with  as  little  delay 
as  possible.  Serve  cut  in  squares  on  a hot 
dish. 

Time.— 1 to  IJ  hour. 

Seasonable  at  any  time. 

Zwetschen  Sauce.  (ANice  Sauce 
for  Puddings.)— Ingredients /or  sauce  for 
good-sized  pudding. — ^ lb.  of  French  prunes, 
a glass  of  sherry  or  other  white  wine,  the 
juice  of  a lemon,  ^ the  rind,  a pinch  of 
powdered  cinnamon  and  sugar  to  taste. 
Average  Cost,  Is. 

Put  the  prunes  in  a stewpan  with  just 
enough  water  to  cover  them,  and  simmer 
till  they  are  soft.  Take  them  out,  remove 
the  stones,  crack  them  and  save  the  ker- 
nels, and  put  back  the  fruit.  Add  the 
ocher  ingredients,  simmer  for  10  minutes 
and  strain  through  a coarse  sieve.  Should 
the  sauce  be  too  thick,  dilute  it  with  a little 
more  water. 

Time. — About  J hour. 

Seasonable  at  any  time. 
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HOUSEHOLD  WORK.  ^ 


MISTEESS  AND  SERVANTS. 

OxE  of  the  greatest  difficulties  in  house-keeping  experienced  by  the  beginners 
is  the  difficulty  of  engaging  servants. 

If  a lady  will  reflect  upon  the  importance  of  engaging  a good  servant,  she 
will  hesitate  before  taking  a written  character,  unless  under  very  exceptional 
circumstances.  There  are  four  ways  of  obtaining  servants : enquiring  of 
trades-persons  ; advertising  for  servants ; answering  advertisements  ; and 
applying  at  servants’  offices. 

Advertising  for  servants  costs  from  three  to  five  shillings,  according  to  the 
length  of  advertisement,  and  entails  remaining  at  home  during  the  hours 
stated.  This,  where  practicable,  is  an  excellent  plan,  for  when  the  lady  sees  a 
servant  whose  appearance  pleases  her,  whose  recommendations  are  apparently 
good,  and  whose  “ character”  is  not  “ short,”  she  can  enter  into  details  of  the 
work,  show  the  servant  the  house,  the  rooms,  and  ascertain  whether  the 
arrangements,  if  carried  out,  are  likely  to  be  permanent.  The  servant,  on  her 
side,  can  judge  of  the  kind  of  place  and  mistress,  and  decide  for  or  against  it 
at  once,  instead  of  in  a “ month’s  time.” 

An.swering  advertisements  is  by  no  means  a certain  way  of  obtaining  ser- 
vants, and  should  not  be  resorted  to  when  time  is  an  object. 

Applying  at  servants’  offices  and  homes  is  one  of  tho  best  plans  ; and  at 
some  of  these,  ladies  can  comfortably  see  and  engage  servants.  The  characters 
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are  all  inspected  by  tlie  managers  ; but  as,  with  so  large  a number,  the 
rai-nute  points  which  so  particularly  affect  the  comfort  of  a householtl  cannot 
be  determined,  a mistress  should  never  think  any  trouble  too  great  which 
allows  a personal  interview  'with  the  late  mistress  of  the  proposed  maid. 

It  is  well,  when  engaging  servants,  to  mention  all  the  rules  that  a mistress 
considers  best  for  the  happiness  of  her  household,  and  these  details  cannot  be 
too  much  studied  by  those  who  hold  the  reins.  A day’s  holiday  every  month 
is  usual  for  each  servant,  and  where  two  only  are  kept,  by  turns  they  should 
be  allowed  to  go  out  on  Sunday  evenings.  Some  families  can  manage  to 
allow  one  maid  the  Sunday  morning,  the  other  the  Sunday  evening,  but  this 
cannot  always  be  done.  The  wages  should  be  paid  regularly  upon  quarter- 
day — the  25th  March,  21st  June,  29th  September,  and  25th  December — 
or  monthly  by  arrangement.  It  is  best  to  provide  beer  and  washing,  unless 
washing  is  done  at  home,  when,  of  course,  it  is  done  by  the  maids  and 
laundress.  If  servants  work  hard  they  generally  require  some  beer,  and  by 
providing  a cask  of  good  ale,  and  putting  it  in  the  cook’s  charge,  they  have 
sufficient.  The  ale  should  be  computed  to  last  a certain  time,  and  the  brewer 
be  ordered  to  call  at  regular  intervals.  Women  servants  are  usually  allowed 
a pint,  and  men  servants  a quart  per  diem,  and  a gallon  over  should  be 
allowed  in  small  households  for  waste  in  constant  drawing. 

It  is  well  at  the  time  of  hiring  to  state  distinctly  the  exact  nature  of  the 
service  required.  For  example,  if  a cook  is  wanted  to  undertake  the  dining- 
room, hall  and  passages,  it  should  be  distinctly  stated  that  such  is  her  work. 
If  the  housemaid  is  to  wait  on  the  lady,  it  should  be  named,  and  so  on  through 
all  the  duties  of  each  place. 

And  at  the  time  of  hiring,  it  is  important  to  specify  the  holidays,  timw 
allowed  on  Sundays  and  the  following  particulars,  so  that  a servant  clearly 
understands  what  she  is  to  expect,  and  enters  upon  her  duties  clearly  under- 
standing the  kind  of  situation  she  accepts.  The  wages  should  be  increased 
yearly,  and  every  encouragement  given  to  good  servants. 

In  engaging  servants,  state  the  wages  given  now,  and  what  rise  may  be 
expected.  The  time  on  Sunday  allowed  for  Church  or  Chapel,  the  holidays 
given,  etc.  Inquiries  to  be  made  of  the  lady  who  gives  the  character  as  tu 
“ honesty,  sobriety,  cleanliness,  also  if  she  is  industrious,  neat,  tidy  in  person 
and  in  work,  regular  and  systematic.”  If  a cook,  ask  particulars  of  soups, 
roasting,  boiling  and  frying,  pastry-making  and  general  care  and  economy. 
If  a nurse,  temper,  kindness  and  watchful  care  and  experience.  If  a house- 
maid, care  of  stoves,  ornaments,  careful  and  neat.  If  a parlour-maid,  if  able 
to  wait  well  at  table.  If  a lady’s-maid,  clever  hairdresser  and  dressmaker, 
discreet  and  quiet ; and  so  on  through  the  various  classes  of  servants  required. 
Also,  number  of  years  in  place,  from  whom  taken,  reason  for  leaving  and  any 
particular  fault  or  peculiarity. 

By  the  style  of  house,  and  the  class  of  lady  from  whom  one  is  seeking  a 
servant’s  character,  one  can  judge  of  what  it  should  be,  whether  the  lady  give? 
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a true  character  or  not.  High  praise  is  often  accorded  by  a mistress  who 
i does  not  know  what  a good  servant  is,  and  this  applies  particularly  to  cooks, 
I : for  here  taste  and  style  of  serving  differ  essentially.  As  a rule,  a lady  is  safe 
in  taking  a servant  who  has  lived  over  two  years  in  a family  in  the  same  posi- 
tion as  her  own,  neither  above  nor  below  it,  of  whom  the  mistress  distinctly 
I and  clearly  states  that  she  is  honest,  sober,  clean  and  industrious  ; the 

(mistress’s  appearance  being  quiet,  lady-like  and  tidy  ; the  house  well-cared 
for  and  neat.  It  is  a great  advantage  to  know  something  of  the  past  history 

I of  one’s  servants,  and  inquiries  should  be  made  respecting  the  other  places 
held  by  the  servant. 

A mistress  is  often  shy  about  telling  a new  servant  her  ways  and  wishes, 
j allows  herself  to  be  as  indulgent  at  first  as  she  k strict  and  fault-finding 
when  used  to  her  new  maid.  How,  if  this  plan  were  reversed,  and  a lady  had 
the  courage  to  be  strict  and  particular  when  the  maid  is  at  her  best,  and  in 
her  most  pains-taking  humour,  a servant  would  naturally  fall  into  the  right 
way  of  pleasing  by  being  useful  to  her  mistress. 

Gentleness,  kindness  and  firmness  ai-e  the  qualities  required  in  a mistress, 
with  a thorough  practical  knowledge  of  what  are  her  servants’  duties.  We 
may  here  remark  that  those  households  are  best  conducted  where  the  mistress 
never  converses  with  her  servants  ; never  speaks  but  to  gently  give  an  order, 
ask  a question,  or  say  good  morning  and  evening  to  her  maids.  Of  course, 
this  does  not  apply  in  times  of  sorrow  for  the  servants,  or  with  a general  ser- 
vant, who  is  depending  on  her  mistress  for  all  occasions  of  speaking,  or  to  old, 
well-tried  servants,  but  it  is  a safe  rule  for  the  mistress. 

■ liVhen  servants  first  enter  a service  they  naturally  try  their  best  to  please, 

I and  require  only  teaching  the  “ ways  ” of  the  family.  They  soon  see  if  their 
I mistress  is  “ particular  ” or  no,  and  whether  they  are  ruled  by  a careful,  clever 
hand,  or  by  a careless,  idle  mistress,  and  will  act  accordingly. 

What  has  passed  into  a proverb  respecting  the  master’s  eye  equally  applies 
to  the  mistress  of  a household.  Her  observant  glance  ought  to  take  in,  and 
the  mind  note,  every  detail  of  housewifery.  She  should  in  herself  be  an 
example  to  her  maids  of  neatness,  cleanliness  and  order.  “ So  particular,” 
should  be  the  verdict  of  her  handmaidens.  A woman  who  does  her  duty  to 
her  husband  and  household  must  be  particular,  must  be  strict  and  watchful. 
At  the  same  time,  this  care  and  strictness  does  not  preclude  her  being  gentle 
m manner  and  v/ord,  kind  and  sympathizing  with  her  servants  in  illness  or 
trouble,  tending  them  and  helping  them  when  such  assistance  is  needed. 

And  this  kindness,  this  help,  can  be  given  only  by  a careful,  watchful 
mistress — a woman  whose  life  is  regulated  by  strong  principles,  and  by  love 
of  order. 

If  waste  is  allowed  to  run  riot  in  a household — if  articles  of  daily  food  are 
wasted,  badly  bought,  badly  cooked,  badly  carved  and  made  the  least  of — 
there  will  be  no  funds  left  in  the  mistress’s  hands  with  which  to  pay  for  the 
doctor  her  kindness  would  call  in  to  her  sick  servant.  Care  and  thrift  mean 
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power  to  help  others  ; economy  in  daily  life  permits  good  actions  in  life’s 
trials.  Good  housewifery  comprises  the  duty  of  woman.  Pages  might  be 
written  upon  this  subject,  but  a few  hints  will  suffice  to  prove  this  to  a 
thoughtful  woman. 

The  washing  of  a family  should  be  put  out  where  onp  servant  alone  is  kept, 

but  many  clever  managers  find  time  to  do  all 
the  family  washing  at  home,  and  yet  are  not 
“ in  a muddle,”  as  it  is  expressively  termed, 
upon  washing-day;  the  damping,  folding 
and  ironing  being  often  done  by  the  mistress, 
the  hard  labour  by  the  maids.  With  the  help 
of  one  of  Bradford’s  washing-machines  this 
labour  is  much  reduced,  and  the  wringer  and 
mangle  are  equally  handy. 

But  unless  it  is  absolutely  necessary,  no 
lady  should  attempt  to  have  the  whole  of  the  washing  done  at  home  when  one 
servant  alone  is  kept. 

Warnings  on  either  side  are  usually  for  that  day  month  on  which  the  warn- 
ing was  given,  and  it  is  well  for  a mistress  to  begin  at  once  to  look  out  for 
a good  maid  to  replace  the  going-out  servant. 

After  warning  has  been  given  on  either  side,  the  mistress,  even  if  annoyed 
with  her  maid,  should  behave  with  quiet  courtesy  towards  her ; not,  as  we 
have  remarked  some  mistresses  do,  treat  her  as  if  she  had  committed  a crime. 
A change  may  be  desirable  for  many  reasons,  although  it  is  not  possible  to 
over-estimate  a quiet,  well-conducted  servant,  who  is  attacded  to  her  mistress, 
and  who  will  not  leave  her  even  for  fairer  prospects  and  a more  luxurious 
home. 

There  is  a great  dissimilarity  of  opinion  as  to  the  amount  of  help  given  to 
servants,  some  mistresses  working  with  the  servant  or  servants  unnecessarily, 
others  expecting  one  or  two  to  perform  the  work  of  four.  Only  a good  house- 
keeper knows  the  right  amount  of  help  to  give.  She  has  a perfect  knowledge 
of  the  daily  work,  and  how  long  it  takes  to  perform  the  various  tasks,  and  can, 
therefore,  easily  estimate  what  can  be  properly  done  by  her  maids  ; and  if  this 
does  not  comprise  the  whole  of  the  work,  she  will  take  upon  herself  such  of 
the  lighter  duties  as  can  be  most  easily  done  by  her  in  the  morning. 

More  help  is  given  by  saving  labour  than  by  taking  the  work  upon  one’s 
own  shoulders,  and  method  and  good  management  will  make  heavy  work 
comparatively  light. 

Care  and  economy  without  meanness,  on  the  part  of  a mistress,  will  do 
more  to  correct  the  extravagance  of  servants  than  any  precept.  If  a maid 
sees  her  mistress  carefully  throw  up  the  ashes,  put  out  unnecessary  candles  or 
gaslights  and  economise  properly,  she  will  try  also  to  save  her  mistress's 
property. 

We  think  that  by  laying  aside  all  pretence,  and  being  open  and  honest  with 


HOUSEHOLD  WORK. 


645 


servants,  we  make  them  careful  and  exact  too.  Where  the  mistress  is  given 
to  changing  her  servants,  complaining  of  them,  &c.,  the  fault  is  usually  her 
own.  The  fault  is  with  the  driver,  not  with  the  horses,  who,  in  light  but  firm 
hands,  woidd  run  well  together,  and  do  their  work  well  and  quickly. 

Servants  should  never  bo  reproved  before  each  other  or  before  anyone.  If 
there  is  occasion  for  more  than  a word  of  direction,  a lady  should  ring  for  her 
servant  and  speak  kindly  and  seriously  to  her,  showing  a willingness  to  help 
her,  though  by  no  means  slighting  over  the  subject  in  question,  or  allowing 
' any  timidity  of  demeanour  to  appear. 

Domestic  quarrels  often  embitter  the  peace  of  households  and  cause  dis- 
missals ; these  can  be  quelled  by  gentle  firmness  and  the  following  rules; — 
Js’ever  listen  to  what  one  servant  says  of  another  ; never  ask  a question  about 
a new  comer  of  the  old  trusted  servant  ; if  angry  voices  and  loud  talk  reach 
your  ear,  ring  for  the  delinquents,  and  before  both  say,  “I  have  no  wish  to 
interfere  with  your  quarrels  ; say  and  do  what  you  please  ; but  I must  never 
hear  a sound  of  dispute  or  anger  in  this  house.”  The  utter  absurdity  of  being 
allowed  to  quarrel  will,  in  most  cases,  prevent  a repetition  of  the  ofience  ; and 
as  this  is  a tried  recipe  for  domestic  broils,  we  give  it  verbatim. 

But  it  is  only  a gentlewoman  who  can  say  this — one  who  never  is  betrayed 
into  an  angry  word  or  cross  retort ; example  and  precept  must  go  hand  in 
hand.  Our  experience  is,  that  in  life  what  we  believe  people  to  be,  we  mahe 
them.  “ I believe  you  to  be  honest,”  has  kept  many  a poor  tempted  soul  from 
evil,  and  it  is  the  duty  of  mistresses  to  guard  their  household  as  they  would 
their  children  from  opportunities  of  doing  wrong.  Young  girls  should  not  be 
sent  out  late  at  night  to  post  letters  or  to  fetch  beer ; should  be  advised  to 
pot  by  a little  of  each  quarter’s  money  in  the  post-office  savings-bank  ; should 
be  counselled  as  to  what  is  nice  to  buv  in  the  way  of  dress  ; should  never  be 
given  old  finery ; should  be  lent  nice  books,  not  only  religious  but  amusing 
works  j should  be  led  to  take  an  interest  in  the  garden,  or  in  the  growing 
flowers,  the  birds  or  animals  of  the  house;  and  in  the  children,  for  if  the 
children  are  not  utterly  spoiled,  and  the  maids  not  utterly  bad,  they  cannot 
help  taking  an  interest  in  the  nursery. 

If  “suspicion  haunts”  the  mistress’s  mind  (we  are  supposing  her  to  be  a 
sensible,  kind-hearted  person),  her  best  plan  is  to  change  her  servants ; she 
cannot  be  comfortable  with  them,  and  there  is  usually  more  or  less  ground  for 
these  doubts.  A mistress  cannot  follow  her  stores  into  the  kitchen  and  see 
that  every  ounce  is  carefully  used,  but  she  can  resist  the  continned  petty  larceny 
which  destroys  all  her  attempts  at  economy  and  heavily  burdens  her  purse. 


DAILY  HOUSE-WOEK. 

The  daily  duties  of  the  house  servants,  where  there  are  three  kept,  namely, 
nur.se,  cook  and  housemaid,  are  as  follows  : — 

The  beds  are  stripped,  and  slops  emptied  in  all  the  rooms.  Then  bed- 
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making  follows  ; then  the  sitting-room  not  used  for  breakfast  must  be  swept, 
dusted  and  ai-ranged  ; and  then  the  routine  cleaning  of  the  day  must  follow. 
Every  household  has  good  reason  for  each  day’s  work.  The  following  regula- 
tion has  been  thought  to  be  a good  guide : — 

Monday — One  bedroom  ; washing  for  a house  of  moderate  size,  if  any  be 
done  at  home. 

Tuesday — Spare  room  and  library. 

Wednesday — Dining-room,  servants’  bed-room  ; ironing. 

Thursday — Mistress’s  bed  and  dressing  rooms. 

Friday — Drawing-room  and  one  bed-room. 

Saturday — Plate,  stairs  and  sundries. 

The  nurse  cleans  her  own  nursery,  night  nursery  and  her  own  bed-room. 
The  cook  undertakes  steps  and  hall,  passages,  kitchen,  larder,  scullery  and 
wash-house,  and  downstairs  closets,  and,  by  arrangement  with  the  mistress  at 
the  time  of  hiring,  cleans  the  dining-room  and  helps  to  make  the  beds. 

Window-cleaning  is  also  a matter  of  special  arrangement.  The  cook 
“answers  the  door”  until  twelve  o’clock,  after  which  hour  the  housemaid  is 
supposed  to  be  dressed,  and  should  be,  if  she  is  quick  and  clever  at  her  work. 
The  cook  should  clean  her  own  bed-room,  even  if  shared  by  the  housemaid ; 
and  the  housemaid  is  bound,  by  kitchen  etiquette,  the  unspoken  tradition  of 
the  spit,  to  make  the  tea  at  breakfast,  to  arrange  and  make  tea  at  the  after- 
noon meal  and  to  lay  the  cloth  for  the  kitchen  supper.  This  rule  has  originated, 
no  doubt,  in  the  kindly  feeling  which  prompts  those  who  have  no  cooking  to 
do  to  prepare  the  meals  for  those  whose  work  is  almost  entirely  cooking,  and 
who  are,  therefore,  little  disposed  to  do  so  for  themselves. 


DIVISION  OP  LABOUP  BETWEEN  THE  SERVANTS— 
WORK  BEFORE  BREAKFAST. 

’I’o  get  thx'ough  the  work  in  a regular  and  orderly  manner,  such  as  will  give 
satisfaction  to  the  mistress,  it  is  necessary  that  the  cook  and  housemaid 
should  divide  it  judiciously  between  them — certain  duties  being  taken  entirely 
by  the  one,  and  certain  other  duties  by  the  other ; so  that  when  anything  is  to 
be  done,  it  may  always  be  definitely  understood  who  is  to  do  it. 

To  show  how  it  may  best  be  divided,  the  following  outline  of  one  day’s  work 
in  a house  assigns  to  each  servant  the  share  of  the  duties  that  it  is  usually 
most  convenient  she  should  take. 

They  should  both  rise  at  six  o’clock.  On  coming  downstairs  the  cook  should 
go  to  the  kitchen  and  lower  offices ; the  housemaid  to . the  sitting-rooms,  to 
open  all  the  shutters,  and,  if  the  weather  be  fine,  the  windows  of  the  various 
apartments. 

She  then  arranges  the  breakfast-room,  and  gets  it  ready  for  the  family  ; for 
this  she  brings  upstairs  a carpet-broom,  dustpan  and  s^iue  damp  tea-leaves. 
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She  should  first  remove  the  fender  and  fire-irons,  and  roll  up  and  remove 
the  rug ; take  off  the  table-cloth,  shake  and  fold  it  ; also  shake  and  fold 
any  antimacassai’s  that  may  be  in  the  room,  and  place  altogether  on  the 
table,  which  she  should  cover  with  a dusting-sheet.  She  should  also  cover  the 
sofa,  if  there  be  one  in  the  room,  and  the  easy  chair,  and  place  the  other  chairs 
one  seat  upon  the  other,  and  get  all  the  furniture  as  much  together  and  into 
the  middle  of  the  room  as  possible.  She  should  then,  having  sprinkled  the 
carpet  all  over  with  the  tea-leaves — sweep  the  room,  beginning  at  the  door, 
going  into  all  the  corners  ; when  it  is  swept  all  round,  moving  the  furniture 
and  sweeping  where  that  stood,  and  bringing  all  the  dust  to 
the  hearthstone,  where  she  should  collect  it  in  the  dustpan 
and  remove  it. 

She  should  then  shut  the  door,  and  while  the  dust  is 
settling  sweep  out  the  hall  and  down  the  doorsteps,  using 
for  this  not  the  carpet-broom,  but  the  common  house-sweep- 
ing brush.  She  should  also  take  out  the  hall  mats  and 
shake  them. 

She  should  then  return  to  the  breakfast-room,  bringing 
with  her  the  housemaid’s  box,  well  supplied  with  brushes, 
blacklead,  emery  paper  and  leathers.  The  cinder-pail,  a 
small  pail  of  hot  water,  a house-flannel,  a piece  of  hearth- 
stone, a large  coarse  cloth,  and  paper,  firewood,  coals  and 
matches  to  light  the  fire.  She  should  then,  first  laying  down 
the  cloth  before  the  fireplace  to  save  the  carpet ; clean  the  grate,  fender  and 
fire-irons. 

She  should  first  clear  out  of  the  grate  all  the  remains  of  the  tire  of  the  day 
before,  placing  the  cinders  and  ashes  in  the  cinder-box. 

Then  blacklead  the  grate,  laying  on  the  blacklead  with  a soft  brush,  rubbing 
it  off  vigorously  with  a harder  one  and  finishing  it  off  with  a polishing  brush. 
Then  rub  with  a leather  all  the  polished  steel  portion  of  the  grate,  which 
should  not  be  touched  at  all  with  the  blacklead  or  brushes  ; where  any  spots 
appear,  rubbing  first  with  the  emery  paper,  and  afterwards  with  the  leather. 
The  fender  the  same  way ; any  portion  that  is  of  polished  steel  being  cleaned 
with  emery  paper  and  leather.  The  fire-irons  always  with  emery  paper  and 
leather  only. 

She  will  then  light  the  fire,  proceeding  in  exactly  the  same  manner  as  the 
cook  docs  with  the  kitchen  fire.  Then  wash  the  hearthstone,  washing  it  very 
thoroughly,  rinsing  it  quite  free  from  all  dirt  and  black  ; then,  while  wet, 
she  should  rub  it  well  over  with  the  hearthstone,  but  in  doing  this  she  must  be 
very  careful  to  let  none  of  the  water  or  stone  touch  the  grate,  fender,  or  fire- 
irons. 

8he  should  then  remove  to  the  scullery  all  the  tools  and  utensils  she  used 
for  the  grate  and  fire,  and,  bringing  up  a clean  duster,  she  should  thoroughly 
dust  the  breakfast-parlour.  In  doing  this,  she  should  go  over  every  article 
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carefully,  not  flapping  the  duster  about,  but  wiping  the  dust  off  with  it.  She 
should  go  over  the  backs  and  legs  of  the  various  pieces  of  furniture,  and  should 
lift  every  small  article  from  chimney-piece  and  sideboard  and  dost  under 
them.  She  should  also  dust  round  the  cornice  of  the  room,  dust  the  door  and 
the  window-panes,  sills  and  ledges. 

She  should  then  re-arrange  the  furniture  all  in  its  proper  place,  and 
everything  being  in  order,  she  should  leave  the  room,  shutting  the  door  after 
her. 

Next  should  come  the  cleaning  the  ladies’  boots  and  shoes.  Except  in  the 
case  of  very  stout  common  leather  boots,  which  some  ladies  use  in  the  country 
in  bad  weather,  or  very  old  kid  boots,  ladies’  boots  must  not  be  touched  with 
blacking.  If  the  soles  are  very  muddy,  they  must  be  scraped  round  with  an 
old  knife,  great  care  being  taken  not  to  touch  the  uppers,  nor  to  do  more  to 
the  soles  than  take  the  mud  off,  the  leather  itself  must  not  be  scraped.  The 
mud  off  the  uppers  should  be  removed  with  a sponge  dipped  in  milk.  When 
boots  are  not  actually  muddy,  it  will  be  sufficient  to  go  round  the  edges  of  the 
soles  with  a very  soft  brush,  and  to  wipe  the  uppers  gently  with  a flannel. 
When  the  boots  become  old  and  discoloured,  the  “ Kid  Eeviver  ” that  most 
bootmakers  sell  is  better  to  use  than  common  blacking.  It  is  laid  on  with  a 
sponge  and  left  to  dry,  no  brushing  or  polishing  is  necessary.  Their  morn- 
ing’s “ dirty  work  ” being  then  concluded,  the  servants  should  go  to  their  own 
room,  wash  their  faces  and  hands,  arrange  their  hair  and  put  on  clean  caps 
and  aprons.  Having  washed  her  hands,  the  housemaid  will  then  go  upstairs 
and  knock  at  the  different  chamber  doors  to  arouse  the  family,  supplying  each 
room  with  warm  water,  and  leaving  the  boots  and  shoes  outside  the  doors  of 
their  wearers.  Then  she  lays  the  break  fast- table. 

The  laying  of  the  breakfast-table  will  vary  according  to  the  number  of  the 
family.  In  the  present  instance  we  will  suppose  it  to  be  four,  therefore  she 
will  first  collect  on  her  tray  and  take  upstairs  : — 


The  tablecloth. 

4 Napkins. 

4 Breakfast  cups  and  saucers. 
4 Large  plates. 

4 Smaller  plates. 

The  teapot-stand. 

4 Large  knives. 

4 Small  knives. 

The  bread-knife. 

The  butter-knife. 


4 Forks. 

1 Large  carving  knife  and  fork. 

I Smaller  carving  knife  and  fork. 
4 Teaspoons. 

1 Dessert-spoon. 

I The  cruet-stand. 

2 Salt-cellars. 

2 Pairs  of  knife-rests. 

The  slop-basin. 


In  placing  these  on  the  tray,  she  should  be  careful  to  let  fke  tablecloth  and 
the  napkins  intervene  between  the  china  and  the  other  things.  She  should 
place  the  tray  on  the  stand  outside  the  parlour-door,  putting  it  in  a con- 
venient position  so  that  she  can  easily  pass  in  and  out.  She  should  first  spread 
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tho  cloth,  doing  it  very  carefully  so  as  to  avoid  creasing  it,  keeping  it  quite 
straight  and  an  equal  length  hanging  down  at  each  end  and  at  the  sides. 

She  should  then  place  at  the  head  of  the  table — the  mistress’s  place — the 
teapot  or  coffee-pot-stand.  In  front  of  that  the  cups  and  saucers,  arranged  in 
a double  row,  room  being  left  between  them  and  the  edge  of  the  table  for  the 
mistress’s  plate.  Then  the  slop-basin  at 
the  left-hand  side  of  the  cups  and 
saucers.  The  smaller  plates  should  then 
be  put  round  the  table,  one  at  each 
person’s  left  hand,  a napkin  on  each  ; 
they  should  be  near  the  edge,  but  not 

, r-rir  PLATE -BASKET. 

near  enough  to  be  in  danger  or  falling 

off.  One  large  and  one  small  knife  should  be  put  at  the  right-hand  side  of 
each  plate,  a fork  at  the  left-hand  side.  The  small  carving  knife  and  fork 
should  be  put  at  the  foot  of  the  table — the  master’s  place ; next  his  own  knife 
and  fork;  one  pair  of  rests  in  front  of  them.  The  large  carving  knife  and 
fork  should  be  put  on  the  sideboard  with  the  other  rests ; the  four  large  plates 
should  be  put  there  also.  The  breakfast  cruet-stand  should  be  placed  in  one 
corner  of  the  table  ; the  bread-knife  at  one  side,  the  butter-knife  at  the  other  ; 
one  salt-cellar  at  the  right-hand  top  corner,  the  other  at  the  right-hand  bottom 
corner;  the  dessert-spoon  should  be  placed  on  the  plate  with  the  marmalade 
or  honey  when  it  is  taken  from  the  cellaret.  A table-mat  should  be  placed 
before  the  master’s  place.  A vase  of  flowers  or  a plant  in  a pretty  recejDtacle 
should  be  placed  in  the  centre  of  the  table. 

.(Vll  these  things  should  be  scrupulously  clean  and  free  from  dust ; the 
mnstard-pot  should  be  half-filled  with  fresh  mustard,  and  the  salt-cellars 
supplied  with  fine  table-salt. 

Having  put  all  these  things  on,  she  should  fetch  up  from  the  pantry  the 
cold  meat,  ham,  or  pie — on  a clean  dish,  garnished  with  parsley  ; the  bread  on 
the  bread-plate  or  in  the  bread-basket;  the  butter  in  the  butter-dish;  the 
milk  in  the  milk-jug  ; the  cream  in  the  cream-ewer. 

The  bread-basket  should  be  free  from  crusts  and  crumbs,  and  there  should 
not  be  less  than  a loaf  ; 3 oz.  of  butter,  nicely  rolled  in  pats,  will  be  sufircient, 
and  half-a-pint  of  milk. 

The  milk  and  cream  should  be  placed  at  the  right-hand  side  of  the  breakfast- 
cop.s,  where  the  sugar-basin  will  be  placed  also  when  it  is  taken  from  the 
cellaret.  The  bread  should  be  at  the  side  of  the  table  where  the  bread-knife 
was  placed,  the  butter  where  the  butter-knife.  The  cold  meat  should  be  put 
on  the  sideboard. 

Whilst  the  hou.semaid  is  thus  engaged,  the  cook  lights  the  kitchen  fire. 
She  should  first  clean  out  of  the  fireplace  the  remains  of  the  fire  of  tho  night 
Ixjfore,  then  thoroughly  brush  all  the  range.  For  lighting  the  fire  she  will 
require  some  fjaper,  firewood,  a few  lumps  of  round  coal,  some  good  cinders 
and  a few  matches.  She  should  first  jdaco  the  paper  at  the  bottom  of  tho 
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grate,  but  to  the  front  near  the  bars  ; then  most  of  the  firewood,  the  sticks 
placed  lengthways,  one  resting  on  the  second  bar,  the  other  at  the  back  of  the 
bottom  of  the  grate,  leaving  a little  space  between  them.  She  should  then 
strike  a match  and  set  fire  to  the  paper,  and  as  it  blazes  r.p  and  the  wood 
catches,  she  should  put  on  the  coals  and  cinders  lightly,  and  the  rest  of 
the  sticks  among  them.  It  the  paper  burns  away  before  the  .sticks  have 
caught,  she  should  replace  it  with  some  more  paper;  but  when  the  sticks  have 
caught  with  a few  of  the  coals  and  cinders,  then  as  the  fire  lights  up  it  will 
not  sink. 

The  fire  being  lighted,  the  cook  should  clear  away  all  the  ashes  amd  cinder.-?, 
rub  up  with  a leather  the  bright  parts  of  the  range  and  wash  the  hearth ; 
when  washed  quite  clean,  but  while  it  is  still  wet,  she  should  rub  it  with  a 
piece  of  hearthstone  to  whiten  it,  and  place  the  kettle,  filled  with  water,  on  the 
fire  to  boil.  She  should  then  thoroughly  dust  the  kitchen,  and  put  everything 
straight  and  in  order ; and  having  removed  to  the  scullery  the  brushes,  the 
leather,  the  blacklead,  the  pail,  the  flannel,  brick  and  whatever  else  she  may 
have  used  with  the  fireplace,  she  should  clean  the  gentlemen’s  boots  and  shoes. 
For  this  she  will  require  some  blacking  and  three  brushes — one  hard,  one  soft 
and  one  medium.  She  should  first,  with  the  hard  brush,  brush  ofiF  the  mud — • 
but  if  the  boots  be  very  muddy  she  must  scrape  it  off  with  an  old  knife  round 
the  edges  of  the  soles,  being  very  careful,  however,  not  to  touch  the  upper 
leather— then  with  the  soft  brush  lay  on  the  blacking,  and  when  that  has 
dried  on  the  boot  polish  it  oS"  with  the  medium  brush.  Each  of  the  brushes 
should  be  used  for  its  own  particular  purpose  only.  The  cook  then  washes 
her  hands  and  proceeds  to  the  hall,  where  she  fastens  the  front  door  open, 
removes  all  coats,  hats,  umbrellas,  and  sweeps  down  the  hall,  collecting  all  the 
dust  and  dirt  into  her  pan  with  the  banister-broom.  If  the  hall  be  dirty,  she 
removes  all  marks  with  a piece  of  flannel  wrung  out  in  warm  water  and 
polishes  with  another  piece  dipped  in  milk.  Twice  a week  the  hall  is  washed 
down  as  follows  : — 

She  should  thoroughly  wash  off  the  dirt  with  flannel  and  warm,  not  hot, 
water  ; rub  dry  with  a cloth  as  she  goes ; and,  when  all  is  finished,  rub  lightly 
with  milk  and  brighten  it. 

Having  cleaned  the  hall,  she  will  dust  the  chairs  and  hat-stand  and  pegs, 
and  return  the  coats  and  hats  to  their  places,  receiving  them  from  the  house- 
maid who  will  have  brushed  them  carefully  downstairs.  The  cook  beats  the 
mat  in  the  garden  or  street,  and  returns  it  to  its  place.  She  will  next  clean 
the  steps,  this  not  as  a rule  being  necessary  every  day. 

A scrubbing-brush,  clean  warm  water,  flannel  and  hearthstone  will  be  needed. 
She  should  first  scrub  the  steps  down,  then  dry  off  with  the  flannel,  and  while 
wet  rub  in  the  hearthstone.  Some  steps  are  whitened  by  a composition  of 
pipeclay  and  water  made  into  a thin  paste,  and  laid  on  with  a brush.  This  is 
an  admirable  white,  but  has  the  disadvantages  of  marking  dresses,  &c. 

The  scraper  in  country  houses  is  taken  indoors  and  cleaned,  but  when  a 
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fixture,  as  in  London  houses,  the  dirt  must  be  removed  daily  and  the  scraper 
washed  and  kept  bright.  After  the  steps,  hall-door,  &c.,  are  cleaned,  the 
cook  gets  the  breakfast  ready,  and  as  a rule  she  and  the  housemaid  will  pre- 
pare and  take  their  breakfast  before  that  of  the  family. 

When  the  kettle  boils,  she  should  move  it  aside,  to  make  room  for  the  pan 
or  gridiron,  still  keeping  it  boiling,  however.  If  she  have  an  omelette  to 
make,  or  fish,  or  cutlets  to  be  prepai-ed  with  ’eggs  and  bi’ead-crumbs,  they  will 
have  her  first  attention.  If  both  fried  fish  and  fried  meat  are  wanted  for 
breakfast,  the  fish  should  be  done  first,  then  covered  close  and  kept  warm 
while  the  meat  is  being  cooked,  not  using  the  same  pan.  However,  if  the 
meat  were  only  for  one — such  as  a chop  or  a rasher  of  bacon — it  might  be 
done  in  a gridiron  in  front  of  the  fire,  while  the  fish  or  omelette  was  being  fried 
on  the  top. 

While  the  cooking  is  going  on,  she  should  put  four  plates  to  warm.  She 
should  also  make  some  pieces  of  nice  thin  toast,  and  place  them  in  the  toast- 
rack. 

When  the  pan  is  removed  from  the  fire,  she  should  boil  the  eggs ; she  should 
also  make  the  tea  or  coffee — if  that  be  done  in  the  kitchen  ; if  an  urn  is  used, 
she  should  fill  that  and  send  it  up  to  the  breakfast  parlour  by  the  housemaid, 
when  the  mistress  will  make  it  herself. 

She  will  then  place  on  a tray  the  hot  dish,  the  eggs  in  the  egg-cups  on  a 
dish  with  four  egg-spoons,  the  toast  and  the  teapot,  and  give  it  to  the  house- 
maid, who  will  take  it  to  the  breakfast-parlour. 

The  housemaid  will  wait  a few  moments  in  the  parlour  to  hand  the  plates, 
«tc. ; after  that,  the  cook  attends  the  breakfast-parloui’,  while  the  housemaid 
goes  to  the  bedrooms,  to  open  all  the  windows  and  turn  down  the  beds. 

She  should  open  out  and  separate  all  the  bedclothes,  placing  them  over  the 
ends  of  the  bedsteads  and  the  backs  of  the  chairs  to  air.  Breakfast  being 
concluded,  the  cook  will  remove  the  breakfast  things.  After  which  she  should 
bring  up  a hand-brush  and  dust-pan,  and  sweep  up  the  crumbs.  She  should 
also  arrange  the  fire,  sweep  up  the  hearth  and  put  the  chairs  in  their  places. 


MOEHIHG  WOEK. 

Washing  up  the  breakfast  things  will  begin  the  work.  For  this  she  will 
require  a pail  of  hot  water,  two  tea-towels  and  a coarse  dish-cloth.  These 
latter  should  be  all  quite  clean  and  dry.  She  should  first  remove  the  tea- 
leaves  from  the  teapot,  and  put  them  aside  carefully  for  sweeping.  She 
should  then  rinse  out  the  teapot,  if  it  be  of  metal,  and  put  it  aside  to  be 
rubbed  up  with  the  rest  of  the  plate  ; if  it  be  china,  it  should  be  rinsed  both 
outside  and  inside,  and  left  to  drain.  Then  wash  the  cups  and  saucers 
and  all  the  rest  of  the  ware,  except  the  greasy  ])lates  and  dishes,  and  leave 
them  to  drain.  Then  wash  the  greasy  plates  aud  dishes,  adding  some  fresh 
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hot  water  to  the  pail.  Then  the  knives.  These  should  not  he  dipped  entirely 
into  the  water.  The  blades  should  be  held  down  in  it  for  a short  time  ; the 
handles  should  not  touch  it  at  all.  They  should  be  immediately  wiped  in 
the  coarse  cloth,  and  laid  aside  to  be  cleaned.  It  is  best  to  use  arc  old  jug  for 
this  purpose. 

She  shoul(^  then  wipe  thoi'oughly  dry  all  the  china  and  ware,  using  for  the 
cups  and  saucers  the  tea-towels  only ; but  the  dishes  and  plates  must  be  wiped 
first  with  a coarse  towel,  and  finished  off  afterwards  with  the  finer  one. 
The  silver  should  be  washed  in  a separate  bowl.  It  should  be  wi^red 
thoroughly  dry,  and  afterwards  be  rubbed  up  with  a clean  leather.  The  teapot, 
if  of  silver  or  Britannia  metal,  should  be  rubbed  up  also. 

All  the  things  being  clean,  they  should  be  immediately  put  by — the  china 
and  ware  in  their  appointed  places  on  the  dresser  or  in  the  cupboard,  the 
knives  in  the  knife-box,  the  silver  in  the  silver-basket,  the  salt-cellars  and 
cruet-stand  wherever  they  are  usually  kept,  but  the  sideboard  cellaret  is  the 
best  place.  It  is  a good  thing,  also,  to  take  the  silver  np  ar.d  put  it  in  the 
sideboard  immediately.  Then  the  pails  should  be  emptied  and  wiped  out,  and 
the  cloths  rinsed  and  hung  np  to  dry. 

The  cook  should  then  tidy  up  her  kitchen  and  scullery,  in  readiness  for 
her  mistress  when  she  comes  down  to  inspect  and  give  her  orders  for  the 
day. 

Whilst  the  cook  has  been  removing  the  breakfast  things  and  washing  them 
up,  the  housemaid  empties  the  slops.  For  this  she  should  take  upstairs 
a slop-pail,  a can  of  boiling  water  and  two  slop-cloths.  As  she  empties 
each  vessel,  she  should  scald  it  out,  then  wipe  it  perfectly  dry.  She  should 
empty  the  tin  baths,  wipe  them  very  dry  and  turn  them  up  on  end 
against  the  wall.  Empty  any  water  that  may  remain  in  the  water-jugs, 
bottles  and  tumblers,  and  rinse  them  out — the  bottles  and  tumblers  with 
tepid  water.  Einse  out  and  wipe  the  soap-dish  and  the  brush-dish;  wipe 
down  the  tops  of  the  stands,  and  replace  all  the  things  in  their  proper 
position.  In  doing  this  she  must  be  very  particular  to  use  one  of  the  cloths 
with  the  washing  apparatus  only.  Having  finished  this  work  in  one  room, 
she  should  go  to  another,  and  so  through  them  all.  She  should  then  take 
downstairs  her  slop-pail,  water-can,  cloths  and  hot-water  jugs  and  chamber 
candlesticks ; and  then,  being  joined  by  the  cook,  who  will  have  washed  her 
hands  and  put  on  a large  clean  apron  for  the  purpose,  they  will  both  make  the 
beds.  Feather-beds  and  mattresses  .should  be  turned  every  day ; the  former,  also, 
will  require  to  be  well  beaten  and  shaken.  The  bed  makers  should  first  seize 
it  firmly  by  the  top  corners,  and  shake  the  feathers  to  the  bottom.  Then 
take  it  by  the  bottom  corners  and  shake  the  feathers  to  the  top.  Then  shake 
them  down  equally  through  it  all,  taking  care  to  break  up  any  lumps.  Then, 
when  the  feathers  are  evenly  distributed  throughout  the  whole,  it  should  be 
smoothed  down,  and  the  mattress,  if  it  be  used,  placed  on  gently  and  quite 
evenly.  The  under  blanket  comes  next.  It  should  come  quite  down  to  the  bottom 
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of  the  bed,  and  be  spread  smoothly  without  wrinkles.  Then  the  under  sheet. 
It  should  be  spread  quite  equally  and  evenly  over  the  bed,  without  wrinkles, 
and  should  be  tucked  firmly  in  all  round.  Then  the  holster.  They  should 
first  hold  it,  one  at  each  end,  and  shake  it  well ; then  beat  the  feathers  out 
equally  through  the  whole,  aud  if  the  strings  or  buttons  of  the  case  have 
become  undone,  re-fasten  them.  Then  the  pillows.  They  should  be  well 
shaken  and  smoothed,  and  the  buttons  or  strings  fastened.  Then  the  upper 
sheet.  This  should  be  di-awn  up  quite  to  the  top  of  the  bed.  It  should  be 
put  on  quite  evenly,  aud  should  be  firmly  tucked  in  at  the  bottom.  Then  the 
blankets,  one  by  one.  They  should  be  put  on — first,  at  the  top,  not  coming 
up  quite  as  high  as  the  sheet.  They  should  be  spread  gently  down,  taking 
care  not  to  draw  the  sheet,  and  should  be  tucked  in  at  the  bottom  aud 
sides  of  the  bed.  Then  the  counterpane  should  be  spread  over  all  very  evenly 
and  smoothly.  It  should  not  be  tucked  in,  but  allowed  to  hang  down  on  either 
side.  When  one  bed  is  done  they  should  go  to  the  next,  and  so  through  them 
all.  "When  finished,  the  cook  should  retire  to  her  downstairs  work,  while  the 
housemaid  sweeps  and  dusts  the  bed-rooms.  It  is  not  necessary  to  give  a 
thorough  sweeping  to  a bed-room  every  day.  It  is  enough  to  lightly  brush  over 
the  carpets  with  a hand-broom,  collecting  the  dust  as  she  goes  in  the  dust- 
pan ; but  she  should  particularly  do  so  under  the  beds,  where  fluff  collects  the 
most.  Having  swept  one  bed-room,  she  should  now  dust  it  and  finish  it  off 
before  going  to  another.  She  should  dust  every  article  in  the  room  carefully. 
She  should  remove  the  looking-glass,  bottles,  boxes,  &c.,  from  the  dressing- 
table,  and  dust  it  thoroughly ; and  she  should  carefully  dust  the  looking-glass 
I and  other  things  before  replacing  them.  She  should  dust  each  of  the  chairs, 

I the  wardrobe  and  chest  of  drawers,  removing  any  article  that  may  be  on  the 
I top  of  the  latter,  and  dusting  under  them ; the  same  with  the  chimney-piece. 

I She  must  also  dust  the  door  and  the  sills  and  ledges  of  the  windows.  She 
,1  should  then  fill  all  the  jugs  and  bottles  with  clean  cold  water,  and,  having 
I shut  all  the  bed-room  doors,  she  should  sweep  down  the  stairs,  which 
1 should  be  doue  with  a hand-broom  and  dust-pan,  collecting  the  dust  as 
I she  goe";.  When  the  stairs  aud  closets  are  swept  down  she  should  dust  down 
1 the  banisters,  rubbing  the  handrail  well  ; also  the  lobby  windows,  frames,  sills 
i and  ledges  ; and  the  outsides  of  all  the  doors,  going  thoroughly  over  all  the 
panels. 

Besides  this  daily  “ doing  up,”  every  bed-room  in  a house  should  get  a 
thorough  cleaning  once  a week  ; and,  if  not  carpeted  all  over,  should  be  scoured 
once  every  three  weeks. 

This  in  a house  with  four  bed-rooms — two  large  and  two  small — would  give 
one  large  bed-room  to  be  done  on  Tuesday,  one  on  Wednesday  and  two  small 
on  Thursday.  The  housemaid  would  then  have  Friday  for  the  drawing-room, 
and  Saturday  for  plate-cleaning,  lamp-cleaning,  &c.  If  any  washing  be  done 

at  home,  Monday  is  the  best  day  for  it,  and  no  other  extm  work  should  be 
done  on  that  day. 
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CLEANING  OP  BED-ROOMS. 

Before  a bed-room  is  thoroughly  cleaned,  the  slops  will  have  been  emptied, 
of  course,  but  no  other  work  done  in  it  previously. 

Having  brought  up  a furniture-dusting-brush  and  a dustei',  the  maid  will 
begin  by  removing  the  bed,  mattress  and  palliasse  from  the  bedstead.  She 
will  then  dust  the  bedstead  thoroughlj’-,  going  into  all  the  joints  and  crevices ; 
then  brush  the  mattress.  She  will  then  remove  the  sheets  and  pillows  and 
bolster-cases,  and  place  them  in  the  soiled-clothes  basket,  and  having  replaced 
the  bed,  mattresses,  bolster,  jiillows,  blankets  and  counterpane  on  the  bedstead, 
but  without  making  the  bed,  she  will  cover  all  with  a large  dusting-sheet.  She 

will  then  fold  and  pin  up  as  high 
as  she  can  the  bed  and  window- 
curtains,  and  remove  the  soiled 
muslin  blinds  and  toilet-cover,  and 
place  them  in  the  soiled-clothes 
basket.  She  will  then  remove 
frdm  the  bed-room  the  towel-stand,  all  clothes  that  may  be  hanging  on  pegs, 
the  looking-glass  and  all  small  ornamental  articles  from  the  dressing-table  and 
chimney-piece.  She  will  also  roll  up  and  remove  the  strips  of  carpeting  and 
hearthrug,  the  fender  and  fire-irons  and  any  small  portable  articles  of  furni- 
ture. 

Then,  having  brought  up  a sweeping-brush,  dust-pan  and  some  damp  tea- 
leaves,  she  will  sweep  the  room,  beginning  at  the  door,  going  into  all  the 
corners,  and  brmging  the  dust  to  the  hearthstone,  from  which  she  will  collect 
and  remove  it.  She  should  also  remove  the  dust-pan  and  sweeping-brush,  and 
shut  the  room  door. 

Although  on  ordinary  days  the  staircase  is  not  swept  down  until  all  the 
bed-rooms  are  done,  on  these  “ thorough  cleaning  ” days,  it  is  best  to  do  it 
immediately  after  this  sweeping,  because,  wdiilst  the  dust  is  settling  there, 
nothing  else  can  be  done  in  the  room. 

The  dust  having  settled,  she  should  return,  bring  with  her  the  housemaid  s 
box,  a small  pail  of  hot  water,  a house  flannel  and  a piece  of  Bath-brick. 
She  should  then  clean  the  grate,  proceeding  in  the  same  manner  as  with  the 
breakfast-parlour  grate,  and  wash  and  whiten  the  hearthstone.  She  should 
then  thoroughly  dust  the  room,  wiping  every  article  of  fnrnltiu'e  carefull}', 
wiping  down  the  walls  with  a clean  duster  tied  over  a sweeping-brush,  going 
all  round  the  cornice  and  over  the  door.  She  should  also  dust  the  window- 
panes,  sills  and  ledges. 

The  dusting  being  done,  she  should  take  downstairs  the  housemaid  s box, 
the  sweeping-brush  and  dusters,  the  house-flannel  and  Bath-brick,  and  bring 
np  a large  clean  bowl,  a can  of  hot  water,  a piece  of  soap,  some  washing  soda, 
a piece  of  clean  flannel,  a sponge,  a clean  basin-cloth  and  a clean  linen  glass- 
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cloth.  She  should  then  thoroughly  wash,  with  soap,  soda  and  warm  water,  all 
-.the  washing-table  apparatus,  and  wipe  them  thoroughly  dry ; the  water-bottle 
and  tumbler  should  be  wiped  with  the  glass-cloth.  She  should  also  wash  down 
the  marble  top  of  the  washstand  with  warm  soap  and  water  and  the  flannel. 
-She  should  then  clean  the  windows.  Two  leathers  and  two  pails  of  cold  water 
.are  needed.  Rub  the  windows  uji  and  down  with  a leather  dipped  in  cold 
'water,  until  all  dirt,  dust  and  stains  have  disappeared  ; then,  with  a clean 
leather  and  fresh  water,  rub  down  one  way  only,  and  leave  the  glass  to 
. dry.  The  window-panes  being  washed,  she  should  wash  the  sills  and  ledges. 
-She  should  also  wash  the  china  plates  and  handles  of  the  door,  and  any  part 
of  the  paint  that  may  be  dirty  ; but  this,  as  also  the  paint  of  the  window-sills 
jand  ledges,  should  be  done  with  cold  water  and  soap,  and  very  carefully,  or 
•.the  paint  will  be  injured. 

In  doing  all  this  work,  she  should  frequently  empty  her  bowl  into  the  pail, 
:and  refill  it  with  clean  water. 

Her  next  work,  having  removed  the  bowl,  cloths,  &c.,  will  be  to  scour  the 
.-room.  Boards  that  are  scoured  regularly  once  every  three  weeks  require 
:nothing  more  than  plenty  of  clean  cold  soft  water  and  hard  scrubbing  with  a 
•good  scrubbing-brush,  to  make  and  keep  them  a good  colour ; but  if  they  have 
' been  allowed  to  get  very  dirty,  hot  water,  soda  and  a 
'.little  soap  will  be  necessary.  The  housemaid  should 
bring  up  a good  large  pail  of  water,  a scrubbing- 
' brush  and  a clean  house-flannel.  She  should  begin. 

; to  scour  at  the  end  of  the  room  farthest  from  the  door 
and  work  towards  it.  She  should  first  scrub  well  a 
portion  as  far  as  she  can  reach  kneeling,  using  plenty 
of  water  ; then  wipe  it  off  dry  with  the  flannel,  move 
I a little,  and  do  the  next  portion ; but  she  should  take 
:care  to  leave  not  the  smallest  bit  of  board  unscrubbed 
or  less  scrubbed  than  the  rest.  If  she  use  soap  she 
•must  be  careful  to  wash  it  off  well  again  with  the  flannel,  else  the  boards  will 
blacken.  She  should  empty  her  pail  and  refill  it  with  fresh  water  very  fre- 
quently; it  will  save  trouble  in  the  end,  for  it  is  impossible  to  wash  anything 
•clean  with  dirty  water. 

As  soon  as  the  room  is  all  scoured  out  she  should  open  the  windoAvs  and  the 
door,  to  allow  a thorough  draught  to  pass  through  the  room  and  di-y  it.  In 
Avinter  a fire  should  be  lighted.  But  abed-room  should  never  bo  scoured  in  wet 
or  even  damp  weather.  As  soon  as  the  room  is  dry,  the  cook  will  come  u]> 
and  assist  her  to  make  the  bed,  on  which  she  will  put  clean  sheets,  bolster 
and  pfillow-cases. 

She  will  then  bring  hack  and  lay  down  the  carpets  ; if  possible  they  should 
-first  be  shaken.  Bring  back  the  fender  and  flro-irons  and  all  the  furniture 
ornaments  and  clothes  which  she  had  removed,  and  re-arrange  them  in  their 
; proper  p>lace3.  She  should  put  up  clean  blinds,  put  on  a clean  toilet-cover  and 
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polish  the  looking-glass  ; then,  having  filled  the  jug  and  bottle  with  fresh  cold 
water,  the  room  will  be  quite  finished. 


CLEANING  OF  THE  DRAWING-ROOM. 

First  remove  all  furniture  to  the  centre  of  the  room,  packing  it  up  carefully 
and  placing  all  ornaments,  pictures,  &c.,  upon  the  centre  table.  Cover  all 
with  the  dusting-sheets.  Strew  the  carpet  with  well-washed  tea-leaves,  and 

sweep  as  directed  on  j>age  554  ; dust  walls  and  cornices 
with  the  brushes  for  that  purpose  ; hen  clean  the 
grate,  hearth,  &c.,  mantelpiece,  looking-glasses  and 
windows  ; dust  and  replace  the  pictures,  washing  the 
frames  with  gin,  and  rubbing  the  cords  well  with  a 
duster.  Replace  the  furniture  after  well  dusting  and 
rubbing  it  with  furniture  polish.  Carefully  wash  or 
rub  the  ornaments,  and  replace  them.  A large  room 
with  much  furniture  can  be  cleaned  in  this  manner  in 
from  three  to  four  hours  by  two  persons. 

The  cook  also,  in  her  department,  should  have  parti- 
cular days  for  “ thorough  cleanings."  Thus,  Mondays 
. she  too  gives  to  the  washing.  Tuesdays  she  washes 

HOUSEMAID  S STEPS.  ° ° . . 

the  hall.  Wednesday,  thoi’oughly  cleans  the  dining- 
room. Thursday,  cleans  the  front  kitchen  and  scours  all  the  tins.  Friday 
the  back  kitchen  and  pantries  ; and  Saturday,  the  hall,  the  kitchen  stairs  and 
basement  passage.  Steps  every  day. 

Therefore,  on  Tuesday,  while  the  housemaid  is  engaged  with  the  bed- rooms, 
the  cook  cleans  the  hall  and  steps. 

CLEANING  OF  THE  DINING-ROOM. 

The  cook  should  first  roll  up  the  rug  and  remove  the  fender  and  fire-irons. 
Then  gather  together  the  furniture  in  the  middle  of  the  room,  the  chairs  turned 
one  upon  the  other,  and  cover  them  all  with  dusting-sheets.  She  should 
remove  all  the  plate,  &c.,  from  the  top  of  the  sideboard,  and  either  put  it  into 
the  sideboard  or  remove  it  from  the  room.  She  should  then,  having  first 
sprinkled  the  carpet  with  damp  tea-leaves,  sweep  the  room,  beginning  at  the 
door,  going  into  all  the  corners,  and  bringing  the  dust  to  the  hearthstone, 
where  she  should  collect  it  in  the  dust-pan  and  remove  it. 

She  should  then  clean  the  grate  and  hearthstone,  bringing  up  for  the  pur- 
pose the  housemaid’s  box,  a pail  of  hot  water,  the  house-flannel  and  hearthstone. 
She  should  first  lay  down  a coarse  cloth  over  the  carpet  in  front  of  the  fireplace, 
and  place  her  utensils  upon  it.  If  there  are  the  remains  of  a fire  in  the  grate, 
that  must  be  first  cleared  away  and  placed  in  the  cinder-box.  She  should 
then  blacklead  the  grate,  laying  it  on  with  a soft  brush,  rubbing  it  otf  with  a 
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harder  and  finishing  it  off  with  a polishing-brush.  All  the  bright  polished 
steel  part  should  be  rubbed  with  emery  paper,  and  afterwards  with  a leather, 
as  should  also  be  the  fire-irons  and  the  steel  portion  of  the  fender.  In  washing 
the  hearthstone  she  should  be  very  careful  not  to  let  any  of  the  water  touch 
the  grate  ; if  a fire  is  to  be  lighted,  that  should  be  done  before  the  washing  of 
the  hearthstone. 

She  should  then  remove  all  these  utensils,  and,  having  provided  herself  with 
a clean  duster  and  a cornice-broom,  she  should  dust  all  the  room  carefully, 
wiping  down  the  walls,  going  over  all  the  cornices,  and  the  doors,  the  window- 
panes,  sills  and  ledges.  If  there  are  any  pictures  in  the  room  they  should  be 
dusted  with  a light  feather-brush,  as  should  the  frame  of  the  chimney-glass ; 
the  plate  should  be  polished  with  a clean  dry  linen  cloth.  She  should  then 
dust  all  the  furniture,  and  replace  the  several  articles  in  their  proper  positions. 

Her  morning's  occupation  of  washing  or  house-cleaning  being  over,  the  cook 
will  probably  have  to  occupy  herself  with  some  work  in  the  culinary  depart- 
ment, the  making  of  soup,  or  preparing  sweet  dishes  for  the  late  dinner  ; or,  if 
there  be  children  in  the  family  who  dine  early,  she  will  have  to  get  their  dinner. 
At  from  one  to  two  o’clock,  luncheon  is  usually  served. 

The  children’s  dinner  will  probably  be  at  the  same  time.  The  things  to  be 
taken  up  will  depend  entirely  on  the  nature  of  the  meal,  but  for  whatever  is 
served  there  must  be  a sufficient  supply  of  knives,  forks,  spoons,  plates,  glasses, 
&c.,  for  the  number  of  persons  who  are  to  partake  of  it.  The  housemaid  lays 
the  luncheon,  and  while  the  family  are  at  luncheon  the  servants  will  take  their 
dinner. 


AFTERNOON  WORK. 

After  luncheon,  the  cook  washes  up  the  things,  proceeding  the  same  as  she 
did  with  the  breakfast  things,  while  the  housemaid  goes  to  her  room,  changes 
her  morning  print  dress  for  a neat  stuff,  and  puts  on  a clean  white  apron,  cap, 
collar  and  cuffs.  She  is  then  ready  to  open  the  door  for  visitors. 

The  afternoon  the  housemaid  will  employ,  on  some  days,  in  starching, 
sprinkling,  or  ironing  the  fine  things  ; on  others  she  may  have  some  house 
needlework,  such  as  hemming  dusters  and  glass-cloths,  or  mending  stockings, 
sheets,  &c.,  to  do. 

Before  or  at  four  o’clock,  the  cook  will  have  set  about  getting  the  dinner 
ready.  If  the  dinner-hour  be  half-past  six  or  seven,  five  will  be  time  enough 
for  the  housemaid  to  begin  her  preparations. 

She  should  first  clean  the  knives  ; this,  if  done  in  the  patent  knife-cleaner, 
will  be  very  little  trouble,  but  they  should  be  carefully  dusted  afterwards.  She 
will  then  take  up  the  stand,  and  place  it  in  the  hall  in  a convenient  position, 
then  collect  on  her  tray  all  the  things  she  will  require  for  laying  the  table. 

This  will,  of  course,  depend  upon  the  nature  of  the  meal  and  the  number  of 
persons  to  partake  of  it.  Supposing,  then,  the  dinner  to  consist  of  soup,  fish, 
a roast  joint,  potatoes,  vegetables  and  a sweet  dish,  that  sherry  and  claret  are 
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to  be  served,  and,  as  at  breakfast,  foui 
require  : — 

4 Knives. 

4 Small  knives. 

4 Fish  knives. 

4 Forks. 

4 Small  forks. 

4 Fish  forks. 

1 Cai’ving  knife  and  fork. 

i Small  knife  and  fork  for  cub- 
ing the  tart. 

1 Pair  of  fish  carvers. 

1 Pair  of  knife-rests. 

4 Soup-spoons. 

She  should  place  the  tray  on  the  st 
large,  the  stand  and  tray  may  be  put 
proceed  to  lay  the  cloth. 

1 


persons  to  sit  down  to  table,  she  will 

4 Dessert-spoons. 

4 Table-spoons. 

1 Gravy-spoon. 

1 Soup-ladle. 

4 Plates. 

4 Napkins. 

2 Salt-cellars. 

The  cruet-stand. 

The  tablecloth. 

4 Tumblers. 

4 Sherry  glasses. 

4 Claret  glasses. 

id  in  the  hall,  oi%  if  the  dining-room  be 
1 a convenient  position  there,  and  then 


PREPARATION  OF  DINNER. 


To  send  a dinner  to  table  all  in  nice  order  and  thoroughly  well  cooked, 
depends  not  only  on  the  cook’s  skill  in  preparing  each  particular  dish  nicely 
itself,  but  on  her  knowledge  of  how  to  prepai’e  them  all  with  regard  to  each 
other ; many  people  quite  capable  of  frying  a dish  of  fish,  or  roasting  a joint 
very  well,  hy  themselves,  would  yet  make  a complete  muddle  of  a dinner  of  four 
courses. 

The  first  and  most  important  thing  is  to  set  about  it  in  time  ; nothing  can 
be  properly  done  unless  sufiioient  time  is  taken  to  do  it  in.  The  next  is  to 
understand  what  things  in  the  dinner  will  bear  to  be  cooked  some  little  time 
before  they  are  to  be  eaten,  without  spoiling,  and  to  get  them  ready  first. 

And  as  the  difficulty  of  cooking  a dinner  consists,  not  so  much  in  the 
number  of  dishes  as  in  the  way  they  are  to  be  cooked,  if  the  cook  be  at  all 
consulted  by  her  mistress  in  the  ordering  of  the  dinnei",  she  should  take  care, 
above  all  things,  not  to  have  several  things  to  be  cooked  in  the  same  manner, 
as,  for  instance,  with  soup  and  boiled  fish  not  to  have  a boiled  joint,  and  a 
boiled  pudding ; or  with  fried  fish,  not  to  have  fried  cutlets  and  a fried  omelette. 
With  a small  range  it  is  impossible  to  boil  many  things  at  once,  and  boiled 
things — particularly  fish  and  puddings — spoil  completely  by  being  cooked 
sooner  than  required : if  left  in  the  water  they  get  sodden,  if  dished  they  get 
flabby. 

Supposing  a dinner  to  consist  of  soup,  boiled  fish  requiring  20  minutes  to 
cook,  a piece  of  roast  beef,  a baked  pudding,  potatoes  and  bi'occoli.  The  pud- 
dings hould  be  made  in  the  morning ; the  soup,  except  the  thickening  and  add- 
ing of  wine,  sauce,  &c.,  should  also  be  made  in  the  morning. 
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! The  beei’  should  be  put  down  in  time  to  allow  a quarter  of  an  hour  to  every 
I pound,  and  a quarter  of  an  hour  over ; if  the  dinner-time  be  half -past  six  she 
I may  calculate  to  have  it  done  at  a quarter  to  seven  ; the  fish  she  should  calcu- 

I late  to  have  done  at  twenty-five  minutes  to  seven  ; the  potatoes  and  broccoli 

i should  not  be  ready  until  the  beef  is  to  be  served ; the  soup  may  be  drawn 
I aside  on  the  range  to  let  the  fish-kettle  go  on,  but  the  potatoes  and  broccoli, 
i when  once  they  are  put  down  and  have  begun  to  simmer,  must  be  kept  so  or 
[ else  they  will  be  spoiled. 

I The  soup  should  be  served  punctually  at  half-past  six.  The  cook  should 
I have  previously  warmed  four  plates,  she  should  also  warm  the  soup  tureen  by 
rinsing  it  out  with  boiling  water  ; and  some  toasted  or  fried  bread  cut  up  into 
dice  should  be  served  with  it  if  it  be  brown  soup.  In  dishing  it  she  should  be 
very  careful  to  pour  it  boldly  from  the  digester  or  pan  into  the.  tureen,  so  that 
none  may  drip  over  the  side  of  the  tureen  and  carry  blacks  into  it. 

As  soon  as  the  soup  is  served,  the  cook  should  prepare  the  melted  butter  for 
the  fish,  taking  care  to  have  four  hot  plates  and  a hot  dish  ready  for  it  also. 

The  fish  being  served,  she  should  dish  the  beef  and  vegetables,  having  ready 
J hot  plates  and  dishes  for  them  also. 

This  course  will  be  the  longest  of  any,  and,  while  the  family  are  partaking  of 
I it,  the  cook  can  employ  herself  washing  up  the  soup  aud  fish  plates. 

The  pudding  should  then  be  served,  it  will  also  require  a hot  dish  and  four 
I hot  plates. 

If  the  housemaid’s  attendance  is  required  continually  in  the  dining-room, 
the  cook  will  have  to  carry  up  all  the  dishes  and  plates  to  the  hall  for  her.  The 
cook  should  also  carry  down  the  plates  and  dishes  as  each  course  is  ended. 

Dinner  being  concluded,  the  housemaid  removes  the  dinner  things.  She 
should  do  all  as  quickly  as  possible,  but  at  the  same  time  gently  and  carefully  ; 
not  crashing  the  glasses  together,  placing  the  knives 
and  forks  together  in  the  knife-box,  piling  the  plates 
one  over  another,  but  never  with  the  knives,  forks, 
or  spoons  left  between.  AVhen  the  things  are  all 
removed,  she  should  sweep  the  crumbs  from  the 
tablecloth  with  a crumb-brush,  and,  as  soon  as  the 
cloth  is  removed,  she  should  rub  the  table  quickly 
all  over  v/ith  a soft  cloth. 

When  the  things  are  taken  down,  the  tablecloth 
should  be  immediately  shaken  and  folded,  and 
placed  in  the  linen-press. 

The  next  work  is  to  wash  up  the  dinner  things.  In  this  the  housemaid 
should  assist  the  cook  ; she  should  do  the  glass  aud  the  plate,  leaving  tho 
plates  and  dishes  and  knives  to  the  cook. 

The  plates  and  dishes  should  be  washed  in  the  dish-tub,  in  very  hot  water, 
to  get  otf  the  grease;  they  should  be  allowed  to  drain,  and  then  wiped  very  dry 
with  a clean  cloth. 
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The  water  should  not  be  so  hot  for  the  knives.  The  blades  should  be  held 
down  in  the  water  for  a little  time,  the  handles  should  not  touch  at  all.  They 
should  be  wiped  very  dry  and  perfectly  free  from  grease,  and  then  laid  aside  to 
be  cleaned. 

For  the  glasses  the  water  should  be  only  tepid.  They  should  be  rinsed  very 
thoroughly  and  left  to  drain;  then  wiped  dry,  and  well  rubbed,  to  brighten  them, 
with  a clean  fine  linen  cloth. 

The  silver  will  require  hotter  water.  They  should  not  be  mixed  with  the 
glasses  at  all  in  the  washing,  as  many  of  them  will  be  greasy.  They  should 
be  first  wiped  dry  with  a linen  cloth,  and  then  rubbed  with  a leather. 

When  all  the  things  are  washed,  they  should  be  put  in  their  proper  places. 

The  cook  should  then  clean  up  all  her  cooking-utensils,  and  the  housemaid 
should  clean  the  knives. 

The  cook  now  takes  out  a sufficient  supply  of  coals  to  last  until  the  next 
forenoon.  This  concludes  her  work  for  the  day. 

About  eight  o’clock,  the  housemaid  takes  up  the  tea  and  cofiee,  or  whatever 
else  the  family  may  be  in  the  habit  of  taking  in  the  evening.  When  removed, 
she  will  wash  them  up  and  put  them  all  by  in  their  places;  and  then  the 
housemaid  should  go  up  to  the  bed-rooms,  taking  the  slop-pail  with  her.  She 
should  empty  all  slops,  close  the  bed-room  windows  (in  winter  these  must  be 
shut  by  three  o’clock),  and,  when  desired,  the  shutters,  and  draw  the  curtains. 
She  should  also  let  down  the  curtains  of  the  beds,  and  neatly  fold  back  the 
bedclothes  from  the  bolster.  In  doing  this,  she  should  first  draw  up  and  fold 
back  the  portion  of  sheet  that  comes  up  higher  than  the  rest  of  the  clothes, 
then  fold  them  all  down  together.  She  should  also  refill  with  clean  cold  water 
any  of  the  water-bottles  and  jugs  that  may  have  been  emptied  during  the  day. 

Before  going  to  bed,  the  housemaid  should  bring  up  all  the  plate  to  her 
mistress,  having  counted  to  see  if  it  be  all  right.  If  anything  is  short,  an 
instant  search  should  be  made ; and,  if  not  found,  the  mistress  should  be  at 
once  told  of  the  missing  article. 

The  cook  will  lock  all  the  doors,  turn  off  the  kitchen  gas  and  take  up  the 
keys. 

We  have  thus  given  the  whole  day’s  work,  dividing  it  as  we  went ; but,  to 
make  it  still  clearer,  we  will  now  make  a division  of  the  different  departments 
of  work. 

The  Kitchens — and  all  the  cleaning  appertaining  to  them,  and  all  cooking, 
except  making  toast  for  afternoon  or  evening  tea,  belong  to  the  cook. 

The  Bed-rooms — and  all  work  appertaining  to  them,  with  the  exception  of 
assistance  in  bed-making,  belong  to  the  housemaid. 

The  Dining-room — that  is,  the  weekly  cleaning  of  it,  falls  to  the  cook’s 
share. 

The  Drawing-room — to  the  housemaid. 

The  Breakfast-parlour — to  the  housemaid. 

All  attendance,  except  the  waiting  at  breakfast,  which  the  cook  does  while 
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the  housemaid  is  engaged  -with  the  bed-rooms,  falls  to  the  housemaid.  Answer- 
ing door  before  twelve,  the  cook  ; afterwards  the  housemaid. 

The  Glass  and  the  Plate  are  exclusively  the  housemaid’s  care. 

The  knives  are  washed  by  the  cook  when  she  washes  the  other  things,  but 
cleaned  by  the  housemaid. 

The  table-lineu  is  also  the  housemaid’s  care,  as  is  the  mending  of  linen  going 
to  and  returning  from  the  wash,  if  this  be  not  done  by  the  mistress. 

The  boots  aud  shoes — The  cook  does  the  gentlemen’s,  the  housemaid  the 
ladies’  boots  and  shoes. 

The  Washing — If  this  is  done  at  home  it  is  divided  ; generally  the  house- 
maid does  all  the  finer  things,  the  cook  the  coarser  and  heavier,  the  housemaid 
having  all  the  starching  aud  ironing. 

But  if  the  cook  were  a very  good 
ironer,  it  would  be  better  for  her  to 
take  that,  and  the  housemaid  to  do 
more  at  the  wash-tub.  But  it  is  al- 
most impossible  to  lay  down  any 
definite  rules  for  this  department  of 
work,  as  it  must  depend  entirely  on 
the  extent  of  the  washing  done  at 
home  and  the  abilities  of  the  servants. 

One  general  rule  for  all  the  work — 
both  the  cook  and  housemaid  should 
lie  obliging  to  each  other,  and  en- 
deavour always  to  facilitate  each  other 
in  their  several  duties.  And  thoush 
it  is  desirable  that  they  adhere  as 
much  a.s  possible  each  to  her  own 
department  of  woi-k,  yet  neither  should 
object,  in  case  of  her  fellow-servant  bei<ng  ill,  or  getting  leave  to  go  out,  to 
perform  her  duties  for  her. 


■n  RINGING  MACHINE, 


THE  GENERAL  SERVANT. 

Tlie  general  servant  will  practically  have  to  do  alone  what  is  accomplished  by 
lionsemaid  and  cook  ; therefore  to  detail  her  work  would  be  superfluous. 

V*  e may,  however,  say  that  she  would  in  most  families  require  assistance, 
such  a.s  help  with  the  bed-making,  du.sting,  &c.  This,  of  course,  varying 
according  to  the  size  of  the  house,  the  number  of  inmates  and  many  other 
things.  She  should  not,  however,  be  expected  to  wait  at  table,  or  to  be  dressed 
for  the  afternoon  before  luncheon. 

In  many  houses  where  there  is  not  a great  deal  to  do,  for  the  children  a 
nnrse  housemaid  is  now  kept,  and  she  takes  the  lighter  part  of  the  general 
servant  s duties.  Also  in  a still  larger  number  of  households  a boy  is  engaged 
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to  clean  boots  and  knives,  fill  scuttles,  &c.,  thus  saving  one  servant  a great 
deal  of  work,  and  that  when  time  is  thfe  most  precious,  namely,  in  the 
morning. 

SEEING  CLEANING. 

In  spring  and  autumn  more  extended  cleaning  operations  go  on,  and  the 
time  for  these  periodical  cleanings  is  usually  May  and  October,  All  white- 
washing, painting  and  general  repairs,  should  be  done  in  the  spring,  and 
during  the  cleaning,  carpets  should  be  taken  up,  well  beaten,  mended,  and 
turned  so  as  to  bring  the  worn,  pieces  out  of  sight.  Care  must  be  taken  to 
match  the  design  of  the  carpet.  All  ornaments  should  be  carefully  washed, 
cleaned,  or  relacquered.  Curtain-poles  taken  down,  washed  with  vinegar  and 
rubbed  bright  with  furniture-polish.  Looking-glasses  cleaned.  Chairs  and 
sofas  re-covered  or  invested  with  loose  chintz  covers.  Paper  rubbed  down  with 
the  clean  crumb  of  stale  quartern  loaves.  Ornaments  placed  in  fire-stoves, 
and  white  curtains  hung  up  in  the  place  of  the  damask  or  chintz,  which  should 
be  well  shaken,  folded  in  large  folds,  with  a couple  of  handfuls  of  dry  bran  laid 
between  each  fold,  and  a piece  of  camphor  placed  in  the  drawer  or  box  in  which 
they  are  kept. 

When  carpets  are  re-laid,  the  colours  are  greatly  revived  by  adding  a small 
quantity  of  ox-gall  to  warm  water  and  washing  them  over  with  the  mixture  : 
plenty  of  air  must  be  admitted  after  this,  as  the  smell  is  very  strong. 

Locks  should  now  be  taken  off,  cleaned  and  oiled,  bell  wires  adjusted,  and 
bell-handles  tightened,  if  necessary. 

The  chimney  of  each  room  should  be  swept,  and  care  taken  to  see  that  the 
brush  is  sent  up  through  the  top  of  the  chimney. 

In  olden  days,  all  fires,  save  the  kitchen,  were  left  off  on  the  twenty-fifth  of 
March  and  the  house-cleaning  began  as  soon  after  as  possible.  Now,  in  these 
days,  it  is  not  until  May  that  many  among  ns  begin  to  turn  the  house  out  of 
windows.  The  first  fine  week  after  May  1st  is  a good  rule,  but  a fine  hot 
April  will  sometimes  tempt  us  to  begin  before  the  sun  gains  much  power.  At 
the  end  of  March  all  the  blankets  that  can  be  spared  should  be  washed  and 
hung  out  in  the  brisk  wind  to  dry,  then  thoroughly  aired  by  a good  fire  for 
twelve  hours  and  stored  in  a dry  place. 

The  first  thing  to  be  done  when  beginning  a “ spring  clean,”  whether  in 
March,  April,  or  May,  is  to  ascertain  what  pieces  of  furniture  want  renovating ; 
and  if  any  require  to  be  taken  from  home,  they  should  be  sent  off  at  once. 
Then  the  sweep  must  be  consulted  and  ordered  to  come  on  the  most  convenient 
days.  If  the  family  are  away,  all  the  rooms  can  be  swept  in  one  day  ; but  if 
not,  the  arrangements  must  be  altered  by  circumstances.  To  “ begin  with  the 
top  floor  and  go  down  ” is  not  a bad  rule.  Before  the  sweep’s  arrival  all 
carpets  must  come  up  and  go  away,  or  out  to  be  beaten  ; all  ornaments  must 
be  removed,  pictures  taken  down  and  looking-glasses  covered.  All  furniture 
should  be  covered  with  sheets  or  with  dusting-sheets. 
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After  the  sweep’s  necessary  but  grimy  labours,  all  traces  of  his  presence 
must  be  got  rid  of  and  the  room  swept  ioiuards  the  fireplace  and  all  dirt  taken 
up  and  the  stove  cleaned.  The  walls,  if  23anelled,  are  washed  down ; if  papered, 
either  rubbed  down  with  stale  bread  or  cleaned  by  jjassing  a clean  cloth  down 
them,  taking  care  to  remove  all  cobwebs  from  corners.  In  cleaning  with  bread, 
act  as  follows  : — 

First  blow  off  the  dust  with  the  bellows.  Divide  a stale  loaf  of  white 
bread  into  eight  pieces.  Take  the  crust  into  your  hand  and,  beginning  at  the 
top  of  the  paper,  wipe  it  doionwards  in  the  lightest  manner  with  the  crumb; 
do  not  cross  or  go  U2)wards  ; wipe  about  half  a yard  at  a stroke  and  when  all 
the  upper  jjart  is  done,  go  round  again,  beginning  a little  above  where  you  left 
off.  It  must  be  done  with  great  lightness,  or  the  dirt  will  adhere  to  the  paper, 
but  if  properly  done  the  paper  looks  like  new.  Then  the  floor  is  scrubbed  with 
sand  and  hot  water — no  soap,  no  soda — and  allowed  to  dry.  The  furniture  is 
thoroughly  cleansed  while  the  floor  is  drying. 

Those  articles  which  are  French-polished  should  be  washed  with  weak 
vinegar  and  water  and  the  following  polish  used  to  them  : — 3 oz.  of  common 
beeswax.  1 oz.  of  white  wax,  1 oz.  of  curd  soajj,  1 pint  of  turpentine,  1 pint  of 
hailed  soft  water  ; mix  these,  adding  the  water  when  cold,  shake  well  and  keep 
for  48  hours.  Apply  with  a flannel,  and  polish  first  with  a duster  and  then 
with  a silk  handkerchief. 

The  furniture  should  be  replaced  in  position,  or  changed  to  suit  the  altered 
room,  which  looks  differently  with  white  curtains  and  dressed-u^D  fireplace. 
There  are  many  ways  of  filUng  the  fireplace.  The  blank  space  filled  by  looking- 
glass,  with  ferns  and  pot  plants  in  front,  is  pretty  but  expensive  ; but  the 
trellis  basket-work  screen  and  fender  is  within  the  reach  of  all.  The  price, 
to  begin  with,  is  moderate,  and  the  trellis  is  soon  covered  with  creepers,  nas- 
turtium, jasmine,  or  clematis.  The  front  or  fender  may  be  filled  with  green 
moss  and  cut  flowers,  or  by  pots  containing  growing  plants. 

Winter  curtains  must  be  put  away  carefully,  after  hanging  out  in  the  air 
for  three  or  four  days  if  in  fine  weather,  bringing  them  in  at  night.  On  the  day 
you  intend  to  pack  them  away,  beat  them  lightly  with  a thin  stick  and  fold 
them  carefully  in  as  large  folds  as  your  store-place  will  allow,  scatter  a handful 
of  bran  (bone-dry)  between  each  fold  and,  if  placed  in  a large  drawer  or  chest, 
add  a big  lump  of  camphor. 

Lined  chintz  curtains  should  be  treated  in  a similar  way,  but  do  not  require 
the  camphor.  The  bran  cleans  both  chintz  and  damask  curtains  in  a wonderful 
manner;  and  there  is  but  one  thing  to  remember,  that  you  must  carefully  shake 
out  the  bran  when  you  draw  them  out  again.  The  nicely- washed  and  mended 
mu.sliu  curtain.s  should  hang  in  their  due  place,  the  pictures  be  rej^laced  in 
position.  And  now  we  turn  to  the  blinds,  a vexed  subject  in  many  households. 
If  Venetian  blinds  are  in  question,  they  want  simply  washing,  jDerhaps  re]?aiut- 
ing,  the  tapes  renovating,  not  a long  business  in  willing  hands;  but  if  the 
blinds  be  white  holland,  on  rollers,  it  is  sad  work.  First  to  get  the  blinds  from 
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the  rollei'S,  then  to  wash  them  and  iron  them  straight,  then  to  replace  them, 
and  then  to  find  that  no  one  in  the  house  can  pull  them  up  straight.  Roller- 
Ijlinds  that  go  up  with  a gentle  spring' and  come  down  with  a gentle  click-click 
are  best  ; but  if  they  are  not  quite  clean  and  new,  they  should  be  taken  down 
and  made  into  nice  glass-cloths,  for  which  they  are  well  adapted,  and  new 
ones  placed  upon  the  rollers. 

The  outside  of  a house,  both  back  and  front,  is  an  index  to  the  character  of 
its  mistress.  Every  room  should  have  a window  neatly  dressed  with  curtains 
and  blinds,  clean,  neat  and  hanging  straight.  The  steps  should  rival  the 
snow  in  whiteness  and  be  fresh  whitened  daily. 

•The  bed-rooms  require  a few  words.  The  bedding  should  be  taken  out  of 
doors  if  possible  and  well  beaten  and  brushed,  the  bedstead  taken  to  pieces, 
whether  of  wood  or  of  iron,  and  well  washed  with  hot  water  and  soap.  When 
<|uite  dry  the  bedding  should  be  replaced  and  the  summer  bed-curtains  be 
arranged  with  the  bed-furniture.  An  opportunity  should  be  taken  of  sending 
all  japanned  goods  to  be  repaired,  as  cans,  baths,  hot- water  cans,  &c.;  or  these 
may  be  done  with  enamel  at  home.  All  the  glass  and  extra  china  should  be 
washed  or  dusted  in  the  china  closet,  the  list  gone  over  and  all  missing 
articles  accounted  for  and  replaced  as  soon  as  possible. 

A few  items  of  housewifery  may  be  jotted  down  here.  Have  the  pianos 
tuned  as  soon  as  the  house-cleaning  is  over  ; oil  all  the  door-locks,  keys  and 
bolts  once  every  month.  Oil  all  door  and  window  hinges.  Have  every  trifling 
repair  seen  to  at  once  and  paid  for  at  once ; this  saves  much  trouble  and  is 
considerably  cheaper  than  having  carpenter’s  and  glazing  jobs  booked. 

Turn  out  every  box,  cupboard  and  corner  in  the  house-cleaning.  Separate 
all  stores  required  for  or  likely  to  be  useful  in  needlework,  and  keep  these  in 
tiny  rolls  or  parcels  in  a drawer  known  as  the  work-drawer.  AVash  out  and 
fill  up  inkstands  once  a week.  Few  writers  like  much  ink  in  the  inkstand  ; 
half  an  inch  deep  is  quite  enough  for  ordinary  writing  for  a week,  and  more 
than  enough  to  spill  if  there  is  an  accident  with  the  inkstand. 

THE  NURSERY. 

The  first  point  to  be  considered  with  regard  to  the  children  is  their  health. 
AVhere  it  is  possible,  large  airy  rooms  at  the  top  of  the  house  should  be  given 
up  to  the  babies.  A day  and  night  nursery  ai'e  required  and  the  night  nursery 
should  be  the  larger  of  the  two.  It  should  contain  single  iron  beds  or  cots, 
lilaced  upon  well-scrubbed  boards ; a strip  of  carpet  or  long  rug  should  be 
placed  at  each  bedside,  to  enable  the  little  feet  to  alight  from  bed  safely. 
Slippers  should  be  kept  under  each  little  bed ; and  the  children  taught  never 
to  go  a step  without  them.  The  bed  should  consist  of  a hard  mattress  covered 
with  two  folds  of  blanket  and  a pillow,  the  ordinary  bolster  being  dispensed 
with  ; of  course  a pair  of  sheets  and  one,  two,  or  three  blankets,  according  to 
the  reason.  A chair  for  each  child,  a wash-sfand  and  a hip-bath  should 
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constitute  the  rest  of  the  i’nrnitui’e,  though  in  large  rooms  a wardrobe  and 
chest  of  drawers  may  be  placed. 

Every  room  occupied  by  children 
should  have  a fireplace  and  chim- 
ney, to  allow  of  ventilation  during 
the  night.  A large  window  is  also 
requisite,  xn  winter  it  is  well  to 
carpet  the  bedroom,  but  this  should 
be  removed  at  the  spring  cleaning. 

Once  a week  at  least  the  bed-room 
fire  should  be  lighted  during  the 
winter.  If  bed-rooms,  whether  for 
children  or  adults,  are  scrubbed  in 
the  winter  time,  it  should  be  done 
early  in  the  morning,  a good  fire 
lit  and  the  room  be  perfectly 
dry  before  being  slept  in.  No 
flowers  of  any  kind  or  growing 
})lants  should  be  placed  in  the 
bed-rooms  of  children  at  night. 

The  children’s  day  nursery  should  also  be  airy,  well  ventilated  and  kept 
perfectly  clean.  It  is  well  to  have  as  little  furniture  as  possible  : a round  table 

and  chairs  are  all  that  is 
really  wanted,  if  there  are 
good  deep  cupboards  in  the 
room  ; if  not,  an  armoire.  of 
some  kind  must  be  provided 
for  children's  toys  and 
nurse’s  tea  and  breakfast 
service  and  sundries,  that 
should  always  stand  in 
order  under  a good  nurse’s 
care  in  large  families.  On 
a high  shelf,  or,  better  still, 
locked  up,  but  handy, 
should  be  a few  simple 
medicines  for  children  — 
castor-oil,  rhubarb  and 
magnesia  and  a pot  of  jam 
to  help  these  down  ; then 
bo.x  should  contain  lint, 
strapping-plaster  aud  court- 
plaster  ■ a pair  of  scissors  should  be  kept  in  this  box,  and  never  used  for  other 
purposes  : a neat  roll  of  old  linen,  a roll  of  new  flannel  and  some  bandage  strips 
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should  also  be  placed  close  at  hand.  Nurse  should  be  provided  with  two 
enamelled  saucepans,  with  a block-tin  kettle,  with  neat  jars,  containing  suwar> 
pearl  barley,  Embden  grits,  mustard,  linseed  and  linseed-meal.  She  should 
keep  a bottle  of  camphorated  spirits  and  of  ipecacuanha  wine;  also  amonCT 
her  medicines  she  should  have  a store  of  night-lights,  a food  warmer  and  some 
candles ; a tin  of  plain  biscuits  may  also  be  placed  in  her  charge. 

Both  nurse  and  mother  should  inspect  the  stores  once  a week  and  see  that 
nothing  is  wanting  at  any  time  that  would  be  required  at  night  in  a hurry. 
An  old  worn  knife  or  a palette-knife  and  some  spoons  are  required  for  plasters 
and  poultices  and  should  be  at  hand. 

Children  require  to  run  and  skip,  dance  and  jump,  and  to  take  good  walks. 
Children’s  nursery  hours  should  be  as  follows  : — All  out  of  bed  at  seven,  all 
dressed  and  sitting  down  to  breakfast  at  eight,  nine  o’clock  should  see  the 
little  troop  out  of  doors  in  garden,  in  park,  or  on  country  roads.  A walk  in 
the  morning  and  the  afternoon  is  necessary  in  fine  weather.  After  the  20th 
of  October  all  children  under  six  should  be  indoors  after  three  o’clock : this 
rule  should  be  continued  until  spring  days  again  come  round.  Dinner  at  1, 
tea  at  4.30,  bed  at  6 or  7,  according  to  the  ages  of  the  children.  A glass  of 
cold  water,  moiming  and  night,  is  the  best  medicine  they  can  take. 

The  morning  bath  for  healthy  children  of  four  or  five  years  of  age  should  be 
of  cold  water  in  summer  and  tepid  in  winter.  It  is  an  excellent  plan  to  fill  a 
large  brown  pickle-jar  with  bay  salt  and  Tidman’s  sea  salt  in  equal  parts  and 
to  fill  up  with  soft  water  and  tie  a muslin  cap  over  the  jar  ; pour  ofi"  the  water 
every  morning  into  the  bath,  adding  fresh  until  all  the  salt  is  melted,  when  we 
must  begin  again.  A hip-bath  should  be  used  for  the  morning  bath,  and  the 
child  rapidly  sluiced  all  over  and  then  enveloped  in  a large  well-aired  sheet  of 
fine  huckaback,  not  less  than  two  yards  square  ; rub  quickly  but  not  roughly, 
and  see  that  the  little  limbs  glow  before  you  part  with  them.  Then  quickly 
dress  the  child  in  well-aired  clothes  and  brush  the  hair,  clean  the  teeth  and 
hear  the  morning  prayer  before  setting  him  to  table. 

Breakfast  should  be  ready,  for  many  children  are  so  constituted  as  to  be 
cross,  because  they  feel  ill,  before  breakfast : such  children  cannot  bear  the 
sinking  feeling  caused  by  want  of  food.  If  such  there  be  in  a family  and  the 
number  of  little  ones  prevents  the  breakfast  being  ready  for  all  directly,  give 
the  child  a crust  of  bread  or  a biscuit  and  it  will  play  happily  until  summoned 
to  its  breakfast. 


HOW  TO  KEEP  A LINEN-FBESS. 

Sheets  should  be  wider  and  longer  than  the  bed  they  are  used  on  and  should 
be  marked  in  pairs,  with  date  of  the  year.  The  ends  are  stronger  sewn,  not 
hemmed,  with  linen  thread.  They  should  be  folded  in  pairs  and  sorted 
according  to  size.  This  enables  a new  servant,  or  entire  stranger,  to  select 
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sheets  required  in  u hurry  ; for  it  should  be  the  chief  aim  of  the  mistress  so  to 
arrange  her  house  that  even  in  her  absence  all  should  go  on  with  regularity 
and  onler  and  that,  in  case  of  illness,  everything  may  be  found  without  her 
assistance. 

The  best  pillow-cases  should  be  of  fine  linen,  the  cases  to  fit  easily  the 
pillows  and  made  with  a double  hem,  in  which  button-holes  are  placed.  Finely- 
friUed  pillow-cases  look  very  nice,  but,  unless  expense  is  of  little  object, 
should  be  kept  for  the  use  of  the  best  rooms. 

Tablecloths  should  be  folded  carefully  and  sorted  according  to  size.  By 
this  plan  trouble  and  loss  of  time  in  unfolding  and  re-folding  is  avoided. 

Table-napkins  should  not  be  marked  in  ink,  but  the  monogram  worked  in 
raised  embroidery.  They  should  also  be  arranged 
according  to  size  and  quality. 

Towels  should  be  arranged  in  the  same  way  as 
the  other  linen  ; they  should  be  arranged  in  half- 
dozens,  whether  rough,  bath,  fine,  or  of  medium 
quality. 

Servants’  sheets,  pillow-cases,  towels,  &c., 
should  be  all  arranged  in  the  same  manner  and 
attended  to  with  equal  care;  they  should  be 
given  out  when  required,  by  the  mistress,  who 
should  have  all  changes  of  bed-linen  made  with 
exact  regularity.  The  old-fashioned  plan  was  to 
change  the  upper-sheet  every  week,  giving  a clean 
upper  sheet  and  taking  the  upper-sheet  in  place 
of  the  lower.  This  plan  insures  regularity  of  wear, 
in  the  sheets. 

Glass-cloths  should  be  of  good  linen  ; that 
sold  for  white  roller  blinds  answers  admirably,  as 
it  is  soft,  without  fluff"  and  is  not  expensive. 

Tea-cloths  are  of  coarser  linen,  but  very  coarse 
cloths  are  not  economical,  as  they  are  clumsy  and  often  cause  breakages. 

Kitchen-cloths. — Round  towels  are  made  of  coarse  linen  and  what  is  called 
'■  Crash,”  respectively.  A good  supply  of  these  is  required  in  every  house. 

Dusters  are  sold  at  prices  varying  from  3d.  to  Is.  each,  but  are  far  more 
effective  when  made  of  old  chintz,  old  linings,  &c.,  being  softer  and  taking  up 
the  dust  far  better  than  the  dressed  stiff  linen.  Ugly,  old-fashioned  chintz  is 
often  sold  at  threepence  and  fourpence  a yard,  and,  when  Avashed,  makes 
admirable  dusters  at  this  low  price. 

The  following  list  of  household  linen  is  intended  for  the  guidance  of  those 
whose  income  is  moderate.  Fewer  articles  of  each  kind  may  comfortably 
answer  where  strict  economy  is  an  object  in  starting;  but  the  numbers  here 
given  have  been  found  by  experience  to  suit  a household  of  medium  income, 
keeping  two  servants  : — Best  sheets,  six  pairs  ; servants’,  four  pairs  ; pillow- 
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cases,  six  best,  twelve  good,  six  common  ; towels,  twelve  rough,  twelve  coarse, 
twenty-four  fine,  twelve  servants’;  bath  sheets,  four;  tablecloths,  four 
breakfast,  four  dinner,  two  best,  four  servants’;  table-napkins,  twelve  dinner, 
twelve  best,  six  breakfast ; glass-cloths,  twelve;  tea-cloths,  eighteen  ; dusters, 
twelve;  round  towels,  six.  Kitchen-cloths,  twenty-four;  chamber-cloths,  six ; 
pudding-cloths, 'six.  A list  of  all  the  contents  of  the  linen-press  should  be 
neatly  entered  in  a book,  with  the  marks  carefully  copied  and  a space  left  for 
remarks  in  time  to  come.  Example:  six  pairs  sheets,  1888;  1 pair  turned, 
1890  ; 1 pair  cut  up  into  glass-cloths,  1890. 

At  the  periodical  counting  of  the  linen,  the  mistress  should  carefully  examine 
each  article,  ojaeniug  sheets,  darning  thin  places  with  flax,  not  cotton ; and 
should  endeavour  each  year  to  add  some  article  to  her  stock. 

After  the  first  six  years,  a pair  of  sheets  and  a tablecloth  should  be  bought 
each  year,  at  least,  as  these  ai’e  very  expensive  articles  to  purchase  in 
(quantity. 

Blankets  are  usually  kept  in  the  linen-press  when  out  of  use.  They  should 
be  tied  in  pairs  and  sewn  up  in  an  old  linen  pillow-case,  with  a lump  of 
camphor  in  each  parcel,  the  name  of  the  room  or  bed  to  which  they  belong 
should  be  added  to  the  card  sewn  to  the  case. 

Coloured  tablecloths,  when  out  of  use,  should  be  kept  in  the  linen-press. 

We  prefer  the  good  old-fashioned  plan  of  the  mistress  herself  counting  over 
the  clean  linen,  examining  it  for  repairs  and  re-placing  it  in  the  linen-press. 
By  these  means  she  sees  exactly  what  is  wanted  to  be  repaired  or  renewed 
and  is  able,  by  taking  things  in  time,  to  get  a great  deal  of  needlework  done 
at  home  with  perfect  ease  to  herself  and  maids  ; and  by  looking  over  the  linen 
herself,  she  knows  exactly  what  mending  is  to  be  done  each  week  and  neither 
allows  an  idle  girl  to  impose  upon  her,  nor,  on  the  other  hand,  makes  un- 
reasonable demands  on  her  housemaiden’s  industry.  At  certain  seasons  a 
week’s  rest  from  all  needlework  should  be  given  to  servants ; this  is  to  enable 
them  to  make  a dress,  or  turn  or  alter  their  clothes  to  advantage,  as  they  can 
do  more  in  a week’s  steady  work  than  in  a hundred  odds  and  ends  of  stolen 
time. 

Of  course,  the  house  and  body-linen  is  regularly  mended  every  week,  but 
every  housewife  knows  that  there  are  times  when  linen  should  undergo  a 
more  “ thorough  reijairing  ” than  it  receives  weekly.  The  linen  list  should  be 
examined,  the  linen  counted,  the  list  corrected  and  any  new  linen  carefully 
jnade  and  marked.  Sheets  should  be  turned  sides  and  middle  and  re-heramed, 
or  rather  re-sewn,  for  the  hems  of  all  house  linen  should  be  sewn,  not  hemmed. 
Old  tablecloths  may  be  cut  up  into  tray  or  lunch-cloths,  old  finger-napkins  be 
darned  and  fringed  out  into  d’oyleys  for  vegetables  or  for  placing  under  jtie- 
dishes. 
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Entirblt  Nbw  and  Revised  Edition  or 
THE  BEST  COOKER  Y BOOK  IN  THE  WORLD. 

(469th  Thousand),  strongly  bound,  hf.-roan,  price  7a.  Bd,  ; hf.-calf,  10*.  8d, 

MRS.  BE  ETON’S 

BOOK  OF 

HOUSEHOLD  MANAGEMENT. 

Including  360  Additional  Pages  of  New  Recipes  and  New  Engrav* 
IngS.  The  size  of  the  pages  has  also  been  increased,  so  that  the  New 
Edition  contains  nearly  half  as  much  matter  again  as  the  Old  Edition, 
although  issued  at  the  same  price. 

In  all  about  1,700  Pages,  Thousands  of  Recipes  and  Instruo- 
tlons.  Hundreds  of  Engravings,  and  New  Ooloured  Plates. 

The  principal  features  of  the  New  Edition  are 
NEW  Type,  NEW  Tables,  NEW  Recipes,  NEW  Engravlngg, 
NSW  Modes,  NEW  Menus,  NEW  Ooloured  Plates. 


J COMPANION  VOLUME  TO  MRS.  BRETON’S 
BOOK  OF  HOUSEHOLD  MANAGEMENT.” 


MRS.  BEETON’S 
HOUSEWIFE^S  TREASURY 
OF  DOMESTIC  INFORMATION. 

with  numerous  full-page  Ooloured  and  other  Plates,  and  about  600 
Illustrations  In  the  Teat. 


Crown  8vo,  half-roan,  7s.  6d. ; half-calf,  10a.  Sd, 

Amene  th*  subJecU  treated  of  will  be  found: — How  to  Build,  Buy, 
Rent,  and  Furnish  a House. — Taste  in  the  House. — Economical 
Housekeeping. — Management  of  Children. — Home  Needlework, 
Dressmaking  and  Millinery. — Fancy  and  Art  Needlework. — The 
Toilet.— Modem  Etiquette. — Employment  of  Leisure  Hours. 

" In  the  one  thousand  and  hfty-six  pages  in  this  marvellous  ‘ Home 
Book’  there  is  not  one  worthless  or  unnecessary  item,  not  one 
article  we  would  ever  wish  to  forget.” — The  Court  Journal, 


Medium  8vo,  cloth  gilt,  bevelled  boards,  price  Is.  6d. 

SYLVIA’S 

7/6  FAMILY  MANAGEMENT. 

I A Book  of  Thrift  and  Cottage  Economy, 

With  numerous  Ooloured  and  other  Plates  and  360  niustratlous  In 

the  Text. 

I The  rubjecti  treated  of  include:  Choice  of  a Home — Furnishlne 
j — Cookery  and  Housekeeping — Domestic  Hygiene — Dress  and 
I Clothing— Children — Household  Pets  and  Amusements,  &c.  &c. 
From  the  BATUEDAY  EEVIBW : “ The  moat  important 
pubGcatlon,  so  far  as  variety  of  subjects  is  concemecL  which  we  have 
yet  seen  for  the  benefit  of  families  of  small  means." 


J WARD,  LOCK  «S:  CO,,  London,  Melbourne,  and  New  York. 


COOKERY  AND  HOUSEKEEPINQ  BOOKS. 
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THE 

STANDARD  COOKERY  BOOKS. 
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MRS.  BEETON’S  EVERY-DAY  COOKERY  AND  HOUSE- 
KEEPING BOOK.  Instructions  for  Mistresses  and  Servants,  and 
over  1,650  Practical  Recipes.  With  Eng^avtnga  and  142  Ooltmred 
PlginrOB.  Cloth  gilt,  price  3a,  Sd, 

2/6 

MRS.  BEETON’S  ALL  ABOUT  COOKERY.  A Collection 

of  Practical  Recipes,  arranged  in  Alphabetical  Order,  and  fully  niai- 
trated.  Crown  8vo,  cloth  gilt,  price  Us,  Gd, 

2/6 

THE  COOKERY  INSTRUCTOR.  By  Edith  A,  Barnett, 

Examiaer  to  the  National  Training  School  for  Cookery,  &c.  niua- 
trated.  The  reasons  for  Retipes,  which  are  almost  entirely  omitted  in 
all  Modem  Cookery  Books,  are  here  clearly  given.  Crown  8vo,  cloth 
gilt,  2a,  Gd,  “ A most  useful  little  book.”— ^uken. 

2/6 

GOOD  PLAIN  COOKERY.  By  Mary  Hooper,  Author  of 

“Little  Dinners,”  “Every  Day  Meals,’’  &c.  This  work,  by  an 
acknowledged  Mistress  of  the  Cuisine,  is  specially  devoted  to  what  ii 
generally  Imown  as  Plain  Cookery.  Crown  8vo,  cloth  gilt,  2a,  Gd, 

1/- 

1/6 

2/- 

MRS.  BEETON’S  COOKERY  BOOK.  Revised  and  Enlarged. 
Containing  upwards  of  600  Beolpes,  100  Engravings,  and  four 
Coloured  Plates,  Directions  for  Marketing,  Diagrams  of  Joints, 
Instmctions  for  Carving,  Folding  Table  Napkins,  &c.,  and  Quantities, 

Times,  ICosts,  and  Seasons.  Post  8vo,  cloth,  price  la,  ; cloth  gilt, 
la,  6d, ; on  diicker  paper,  2a, 

1/- 

THE  PEOPLE’S  HOUSEKEEPER.  A Complete  Guide  to 

Comfort,  Economy,  and  Health.  Comprising  Cookery,  Household 
Economy,  the  Family  Health,  Furnishing,  Housework,  Clothes,  Mar- 
keting, Food,  &c.,  &c.  Post  8vo,  cloth,  price  la. 

1/- 

THE  ECONOMICAL  COOKERY  BOOK,  for  Housewives, 

Cooks,  and  Maids-of-all-Work ; with  Advice  to  Mistress  and  Servant. 
By  Mrs.  Warrbn.  New  Edition,  with  additional  pages  and  numerous 
niuatratlons.  Post  8vo,  cloth,  price  la. 

^d. 

THE  SIXPENNY  PRACTICAL  COOKERY  AND  ECONOM. 

ICAL  RECIPES.  Comprising  Marketing,  Relishes,  Boded  Dishes, 
Vegetobles,  Soups,  Side  Dishes,  Salads,  Stews,  Fish,  Jomts,  Sauces, 
^eap  Dishes,  Invalid  Cookery,  &c.  Price  Gd. 

Qd, 

MRS.  BEETON’S  SIXPENNY  COOKERY  BOOK  for  the 

people  and  Housekeeper’s  Guide  to  Comfort,  Economy  and  Health. 
Crown  8vo,  linen  covers,  Gd. 

6d. 

I 

MRS  BEETON’S  COTTAGE  COOKERY  BOOK.  Contain- 

ing  Simple  Lessons  In  Cookery  and  Elconomical  Homo  Management. 
An  Easy  and  Complete  Guide  to  Economy  in  the  Kitchen,  and  a m^ 
valuable  Handbook  for  Young  Housewives.  Fcap.  8vo,  cloth  limp,  »*; 
paper  covers,  3d. 

1^. 

BEETON’S  PENNY  COOKERY  BOOK.  New  Edition,  with 

New  Recipes  throughout  416th  IDlOUflaild.  Containing  more  t^ 
Two  Hundred  Recipes  and  Instructions.  Price  / post  ireef  ifa. 

Id. 

WARD  and  LOCK’S  PENNY  HOUSEKEEPER  and  GUIDE 

TO  COOKERY.  Ptsc*  Id,  / post  free, 

Id. 

BEETON’S  PENNY  DOMESTIC  RECIPE  BOOK.  Pric« 

Id, } post  free,  xirf. 

WARD,  LOCK  A CO.,  Loodon,  Melbourne,  end  New  York. 

FOE  INFISTS  AND  IfiTALIDS. 


SWINBORNE’S  * 

ISINGLASS 

Is  the  Best. 


FOR  JELLIES,  &c. 

SWINBORNE’S 

GELATINE 


Is  the  Best. 


/ , 


IF  YOU  WISH  YOUR  DISHES  TO  BE  PERFECTION,  USE 


E.  F.  LANCDALE’S  " Prize  Medal” 

CULI NARY  ""essences 


Specially  awarded  Medals^at  Great  Exhibitions,  London, 
1861  and  1862,  for  Purity  and  Excellence.  , 


TRADE  MARK. 


LANGDALE,  1775. 


Delicious  Essences  of  Lemon, Almond, Vanilla, Ratafia, 
Celery,  Strawberry,  Raspberry,  Cloves,  Ginger,  &c. 

Distilled  from  Herbs,  Fruits,  and  Spices  gathered  in 
their  Bloom  and  Freshness. 

For  Pies,  Paddings,  Ices,  Made  Dishes,  Entries,  Soups,  Qravles,  Ac. 

THE  ONLY  KIND  USED  BY  ALL  CHEFS  AND  CONNOISSEURS. 

Langdale' s Specially  Purified  Essence  of  Almond  can  he  used  ■without  ’ 
any  Danger. — See  special  "Medical  Report."  Pamphlet  post  free. 

»♦♦♦♦♦♦< 

ESSENCE  DISTILLERY, 

n & 73.  HATTON  GARDEN,  LONDON. 


Please  order  " LANGDALE'S"  from  your  Grocer,  and  accept  no  substitute. 

GRUEL  SHOULD  BE  MADE  ONLY  FROM 

Robimofl’6 

It  is  the  Best  FOOD  for 

NURSING  MOTHERS  AND  DYSPEPTICS. 


KEEN,  nOBINSON  S-  CO.,  LOXDON. 


RECORD  OF  TREATMENT,  EXTRACTION,  REPAIR,  etc. 


Pressmark: 
Binding  Ref  No: 
Microfilm  No: 


SS5 


Particulars 


Chemical  Treatment 


Fumigation 
Deacidification 
Lamination 
Solvents 

Leather  Treatment 
Adhesives 


( PTEA 


H 


Remarks 


in 


